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INTRODUCTION

Brief Chronology of Kikkoman

This chronology is based largely on the excellent 
chronologies near the back of “Kikkoman” (1970? 
unpaginated), Kikkoman annual reports, dates in “Kikkoman 
Today & Tomorrow” (1972, p. 1), and dates in Fruin (1983). 
Japanese names are written Japanese style, with the family 
name fi rst, followed by the given name (e.g. Mogi Saheiji). 
See also: https://www.soyinfocenter.com/HSS/kikkoman.
php

“Ideally situated close to soybean-growing regions as well as 
the Edo River, which provided a convenient transportation 
route for consumers in or near Edo, or present-day Tokyo, 
Noda has been well-known for its soy sauce (shoyu) 
production since the Edo period. Noda is located about 30 
miles northeast of Tokyo in Chiba prefecture.”

1661 – Soy Sauce fi rst went on the market in Noda in 
1661 when the Takanashi and Mogi families constructed 
breweries and started the brewing of shoyu (the Japanese 
word for “soy sauce”).

1782 – Mogi Saheiji, head of the oldest branch household 
in the Mogi line in Noda, begins to make shoyu. He already 
owned businesses making miso and selling grains.

1838 – In a rather unusual move for the time, Mogi Saheiji, 
“petitioned for and received central government registration 
of the brand name Kikkoman, and unknowingly began what 
would become a century-long crusade for brand recognition 
of his family’s fl agship shoyu, Kikkoman (Fruin 1983, p. 
59).

1838 – Kikkoman brand shoyu is designated as the shoyu 
to be supplied to the Tokugawa Shogunate – the shogun. 
This custom “was continued until the overthrow of the 
Shogunate in 1868. Very few fi rms or individuals were 
honoured by being appointed special contractors to the 
Court of the Shogun, and this fact must be considered as a 
very high tribute to the excellence of the fi rm’s products,…” 
(Takahashi 1910, p. 163). 

1872-1873 – “Shortly after the Meiji Restoration of 1868, 
Mogi Saheiji entered Kikkoman into two world’s fairs, 
the fi rst held in Amsterdam and the second in Austria. 
Kikkoman was awarded a letter of commendation of 
excellence at the Austrian Fair, and following this, Mogi 
Saheiji redoubled his efforts to promote the brand” (Fruin 

1983, p. 59).

1879 – Kikkoman is “registered in California as a legally 
recognized brand name, a move that predated the same legal 
protection in Japan by six years!” (Fruin 1983, p. 60).

1881 & 1883 – Mogi Saheiji’s efforts to promote his brand 
pay off as Kikkoman is accorded “a fi rst-place medal in the 
All-Japan Industry Promotion Fair, and in 1883 Kikkoman 
achieved international recognition with the award of gold 
medal at the World’s fair in Amsterdam” (Fruin 1983, p. 60).

1910 – “The ‘Kikkoman’ fi rm owns at present six soy 
breweries, with the total number of 4,200 hands and eight 
sets of boilers and steam engines. The yearly output is  
about 11,800,000 gallons, of which 2,880,000 gallons are 
exported to foreign countries, the principal destinations being 
Honolulu,  Portland, San Francisco, Seattle, Los Angeles, 
Tacoma, Denver, Chicago, London, Paris, Berlin, Vienna, and 
China ports (Takahashi 1910, p. 164).

1914 – When World War I started, excessive competition 
arose between Japan’s many shoyu producers because of the 
wartime economy, causing a very confused market situation.

1917 Dec. – With these conditions as a background, eight 
Mogi and Takanashi family companies, the leading shoyu 
producers in the Noda area, merged to form Noda Shoyu 
Co., Ltd., a company with capital of ¥7 million and the 
predecessor of Kikkoman Corporation.

1925 April – Noda Shoyu Co., Ltd. absorbs Noda Shoyu 
Jozo Co., Ltd., Manjo Mirin Co., Ltd., and Nippon Shoyu 
Co., Ltd., through a merger. 

1926 – Kikkoman No. 7 shoyu brewing plant constructed. 

1926 Sept. 16-1928 – The great Noda Shoyu Strike takes 
place, pitting management against labor. Many books and 
articles about it have been written. It lasted 218 days, the 
longest strike in Japan prior to World War II. In effect, it 
destroyed the union.

1930 Aug. – The Takasago soy sauce production plant 
(formerly the Kansai Plant) is constructed near Osaka and 
completed in 1931.

1936 – Kikkoman Worcestershire Sauce plant completed.
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1939 – The Goyugura is completed in Noda City, Japan, 
to mark the twentieth anniversary of the founding of Noda 
Shoyu Co., Ltd., in 1917. Built on a small island connected 
by a bridge, shoyu is made here in the traditional way for the 
imperial family (Taste 1987, p. 8).

1939 – With the start of World War II, government controls 
on the price of soy sauce are established. 

1946 – Kikkoman stock fi rst becomes available to the public. 

1949 – Export of Kikkoman soy sauce is reestablished after 
the war. The fi rst soy sauce exports are transported in bulk 
to the U.S., where it is bottled by Leslie Salt Co. in Oakland, 
California, and packed for disribution.

1950 – Wartime soy sauce controls end and free competition 
resumes.

1950s – Kikkoman decides to implement two new, key long-
term strategies: globalization and diversifi cation.

1956 Feb. – For the fi rst time, Kikkoman links its founding 
with the year 1630. On its bottle it writes “Since 1630.”In the 
text of an ad it writes: “Since 1630” (Honolulu Star Bulletin. 
1956 Feb. 16. p. 21)  

1956 Nov. 6 – The fi rst serious attempt to introduce soy 
sauce to the American public took the form of a television 
ad campaign in 1956. The commercial was timed for Nov. 
6, the day the American presidential elections were held 
(Eisenhower was reelected) (Taste 1988).

1957 June – Kikkoman International Inc. (KII), a soy sauce 
sales company, is established in San Francisco, California. 

1958 – The fi rst KII branch is established in Los Angeles. 

1960 – The second KII branch is established in New York. 

1961 July – Kikko Food Corporation is established (later 
renamed Kikko Food Industries Co., Ltd.). In July 1991, the 
company becomes Nippon Del Monte Corporation. 

1961 – Kikkoman’s elegant and famous dispenser is 
introduced.

1961 – Seishin Pharmaceutical Co., Ltd. established.

1962 Feb. – Tone Beverage Co., Ltd., is established. In 
February 1963, the company becomes Tone Coca-Cola 
Bottling Co., Ltd. 

1962 Oct. – Katsunuma Yoshu Co., Ltd. is established in 
Japan. In March 1964, the company becomes Mann’s Wine 
Co., Ltd. 

1963 – Japan Calpak Co., Ltd. established.

1963 – Del Monte tomato ketchup and tomato juice are 
launched in Japan.

1964 Oct. – Noda Shoyu Co., Ltd., is renamed Kikkoman 
Shoyu Co., Ltd. 

1964 – Mann’s wine is launched in Japan. 

1965 – The third KII branch is established in Chicago, 
Illinois. 

1966 – Sales of Higeta brand products assumed by 
Kikkoman.

1968 – Bottling of Kikkoman Soy Sauce for the American 
market begins at the Leslie Foods plant in Oakland, 
California.

1969 June – Kikkoman invests in and merges with Japan 
Food Corporation, the biggest distributor of Oriental food in 
the United States. In June 1978 the company becomes JFC 
International Inc.

1970 March – Kikkoman invests in and merges with 
Pacifi c Trading Co., Ltd., a sister company of Japan Food 
Corporation. 

1972 Jan. 19 – The groundbreaking ceremonies for the new 
$12 million Kikkoman Shoyu plant at Walworth, Wisconsin, 
take place 

1972 March – Kikkoman Foods, Inc. (KFI), is established 
in Walworth, Wisconsin (USA) for the purpose of 
manufacturing soy sauce and teriyaki sauce. Shipping is 
scheduled to start in early 1973 (Guide to Kikkoman, 1972).

1973 June - The Kikkoman (KFI) plant starts operating in 
Walworth, Wisconsin (Kikkoman Foods brochure, 1973). 

1972 Aug. – Kikkoman + Daitokai (Europe) GmbH is 
established in Düsseldorf, Germany.

1974 Feb. – Kikkoman Restaurant, Inc. is established. 

1979 March – Kikkoman Trading Europe GmbH, a soy 
sauce sales company, is established in Neuss, Germany. 

1980 Oct. – Kikkoman Shoyu Co., Ltd. is renamed 
Kikkoman Corporation – the company’s present name. 

1983 January – Kikkoman Ajinomingei Co., Ltd. is 
established. 

1983 June – Kikkoman (S) Pte. Ltd., a production facility, is 
established in Singapore.
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1983 Oct. – Kikkoman Business Development Inc. is 
established. 

1984 – Soy sauce plant in Singapore starts shipments. 

1986 Aug. – New shoyu production facilities come on stream 
at Kikkoman’s Chitose Plant, in Hokkaido. 

1987 Nov. - Kikkoman starts publishing Taste magazine, “A 
quarterly intercultural forum for the exchange of ideas on 
food.” The fi rst issue is 8 pages long.

1990 Jan. – Kikkoman buys perpetual marketing rights for 
the Del Monte brand in the Asian-Pacifi c region, excluding 
the Philippines.

1990 Feb. - A joint-venture company, President Kikkoman 
Inc. is established to produce soy sauce in Tainan, Taiwan. It 
starts shipments late in 1990. 

1995 – Hon Tsuyu (soy sauce soup base) is launched in 
Japan.

1996 April – Kikkoman establishes Kikkoman Foods Europe 
B.V., Europe’s fi rst soy sauce manufacturer, located in 
Hoogezand-Sappemeer, the Netherlands.

1996 May – Production of Shochu, a clear Japanese spirit, 
commences at a new facility of the Ojima plant. 

1997 March – Kikkoman holds a ground-breaking ceremony 
for its second U.S. soy sauce production plant, in Folsom, 
California, United States. 

1997 Oct. – Kikkoman Foods Europe B.V. begins operations 
and starts shipments at its plant [in Hoogezand-Sappemeer, 
the Netherlands]. This production facility manufactures 
Kikkoman sauces for the entire European market.

1998 Oct. – The second U.S. shoyu manufacturing plant 
of Kikkoman Foods, Inc., in Folsom, California, starts 
shipments.

1999 July – Kikkoman opens its new headquarters in Noda, 
Chiba prefecture, to commemorate the Company’s 80th 
anniversary. 

1999 Oct. – Kikkoman Institute for International Food 
Culture is opened at the Company’s new headquarters.

1999 Nov. – Kikkoman announces a joint venture with its 
partner in Taiwan [Uni-President Enterprises, Taiwan’s 
largest food manufacturer] to build a soy sauce plant in 
China [in Kunshan, near Shanghai].

2000 May – Kunshan President Kikkoman Biotechnology 

Co., Ltd. (a joint-venture company) is established.

2000 Aug. – Construction starts on a soy sauce plant in 
China. The fi rst shipments start in the spring of 2002.

2001 – Kikkoman changes its fi scal year from January - 
December to April - March.

2002 May – Kunshan President Kikkoman Biotechnology 
Co., Ltd., holds the grand opening of its soy sauce plant in 
Kunshan, China.

2002 – Uchi-no-Gohan (handy Japanese-style seasoning 
mixes) are launched in Japan.

2003 May – Kikkoman Foods, Inc. (with its plant at 
Walworth, Wisconsin) holds its 30th anniversary ceremony.

2004 March – Kikkoman invests in Higeta Shoyu Co., 
Ltd. and Kibun Food Chemifa Co., Ltd. (The latter makes 
soymilk).

2006 June – Kibun Food Chemifa Co., Ltd. becomes a 
consolidated subsidiary of Kikkoman.

2007 – Kikkoman celebrates its 50th anniversary in the U.S.

2008 – Kikkoman rolls out its new corporate brand logo and 
slogan globally.

2008 Aug. – Kibun Food Chemifa Co., Ltd. (now Kikkoman 
Soyfoods Company) becomes a wholly owned  subsidiary of 
Kikkoman. 

2009 June – President Kikkoman Zhenji Foods  Co., 
Ltd. holds the grand opening of its soy sauce plant in  
Shijiazhuang, China.

2009 Oct. – Kikkoman shifts to a holding company structure. 

2011 April – Kikkoman Biochemifa Company is established 
[to produce clinical diagnostic devices and reagents, 
processing enzymes, etc.].

2014  – Kikkoman Shanghai Trading Co., Ltd, established in 
Shanghai, China.

2017 – Commemorative event held for 100th anniversary of 
Kikkoman’s establishment.

2018 – The Kikkoman Group formulated the Group’s long 
term vision, Global Vision 2020, under the theme of “Taking 
on the Challenge of Creating New Values.”
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ABOUT THIS BOOK 

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

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

• 58 different document types, both published and 
unpublished.

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

• 109 unpublished archival documents.

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

• 40 commercial soy products.

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

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

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

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

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

ABBREVIATIONS USED IN THIS BOOK

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

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

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

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

Type in your search term, such as Mogi or Noda Shoyu.
You will be told how many times this term appears, then 

the fi rst one will be highlighted.
To go to the next occurrence, click the down arrow, etc.

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

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

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

How to Use the Index: A subject and country index is 
located at the back of this book. It will help you to go 
directly to the specifi c information that interests you. Browse 
through it briefl y to familiarize yourself with its contents and 
format.
 Each record in the book has been assigned a sequential 
number, starting with 1 for the fi rst/earliest reference. It 
is this number, not the page number, to which the indexes 
refer. A publication will typically be listed in each index in 
more than one place, and major documents may have 30-40 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com



KIKKOMAN (1661-2022)   12

Copyright © 2022 by Soyinfo Center

Mogi Keizaburo

Mogi Saheiji

Mogi Yuzaburo
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1. Product Name:  [Shoyu].
Foreign Name:  Shôyu.
Manufacturer’s Name:  Takanashi Hyozaemon XIX.
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1661.
Ingredients:  Soybeans, wheat, water.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Noda Shoyu K.K. (Morio 
ICHIYAMA, ed.). 1955. Noda Shoyu Keizai Shiryo. Noda: 
Noda Shoyu Research Dept. p. 1.
 Mark Fruin. 1983. Kikkoman: Company, Clan, and 
Community. p. 1, 16, 18, 21. “Takanashi Hyôzaemon XIX, 
whose descendants help manage Kikkoman today, began 
brewing shoyu, or natural soy sauce, in 1661 in the town of 
Noda... Using a work force of twenty that included fi fteen 
contract laborers, he produced 3,000 gallons his fi rst year.”
 Note: This is the earliest commercial soy sauce seen 
made by any company that later became Kikkoman. 
Although Kikkoman states on the label of each bottle of its 
soy sauce that the company originated in 1630, we can fi nd 
no evidence indicating such an early date. The fi rst shoyu 
made by a member of the Mogi family dates from the 1760s.

2. Product Name:  [Miso].
Foreign Name:  Miso.
Manufacturer’s Name:  Mogi Shichizaemon I.
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1662.
New Product–Documentation:  Mark Fruin. 1983. 
Kikkoman: Company, Clan, and Community. p. 16. In 
1662 Mogi Shichizaemon started with the manufacture of 
miso, the rice or soybean paste similar to shoyu in 
fermentation technology. This is the earliest known 
soyfood product made by a member of the Mogi family, 
whose descendants now run Kikkoman.

3. Ovington, John. 1696. A voyage to Suratt, in the 
year, 1689. Giving a large account of that city, and its 
inhabitants, and of the English factory there. London: 
Printed for Jacob Tonson. 606 p. See p. 385, 397. See 
also Oxford University Press edition (1929), edited by 
H.G. Rawlinson. A voyage to Surat in the year 1689. p. 
231. [Eng]
• Summary: Concerning soy sauce: In the chapter 
on “The English Factory at Suratt,” at the section 
on “Several Sorts of Indian Dishes,” the author is 

describing Palau [rice pilaf], baked fowl, and beef or mutton 
cabob roasted on a spit, seasoned with sweet herbs and 
basted with oil and garlic. He concludes: “Bambou and 
Mangoe Achar [pickle], Souy the choicest of all Sawces, are 
always ready to whet the Appetite.”
 Note 1. This is the earliest English-language document 
seen (May 2015) that uses the word “Souy” to refer to soy 
sauce.
 Note 2. This soy sauce was probably made in Japan and 
shipped from there to India in wooden kegs or vats. In 1796 
Thunberg states that Japanese shoyu was shipped to India 
in vats. Noda Shoyu (1955) states: “According to Dr. Iwao, 
whose source of information was the Japanese-Dutch Hague 
Archives in the Netherlands (Waran Haagu Bunshokan. 
Probably Nederlandse Vereiniging van Bibliothecarissen, 
Documentalisten en Literatuuronderzoekers (NVB)), in 1668 
the Japanese sent 12 kegs of shoyu to Coromandel, India 
(a coastal region of southeast India on the Bay of Bengal), 
in 1670 to the island of Ceylon, in 1677 to Coromandel 
again, in 1679 and 1681 to Surat in northwest India and to 
Coromandel...”
 Concerning the peanut or groundnut: Page 77 states: 
“Sometimes they feast with a little Fish, and that with a 
few Pindars [peanuts or groundnuts] is esteemed a splendid 
banquet. These Pindars are sown under ground, and grown 
there without sprouting above the surface.” Note 3. This 
is the earliest document seen (Jan. 2015) that mentions the 
peanut, or that uses the word “Pindars” to refer to peanuts. 
This is also the earliest citation in the Oxford English 
Dictionary for pindars (also spelled pinda, pinder, pindal, 
pinda, or pindel). In the Congo, the term is mpinda. It was 
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carried by negroes to America and was used in the West 
Indies and southern USA for the peanut or groundnut. 
Note 4. This is the earliest document seen (Sept. 1996) that 
mentions both soybeans and peanuts.
 Note 5. Webster’s New Geographical Dictionary (1988) 
defi nes Surat (also formerly spelled “Suratte”) as a city in 
southeast Gujarat on the coast of western India, on the Tapti 
River near its mouth 150 miles north of Bombay. It was a 
chief seaport of India by the late 1500s. In 1608 an English 
factory was established there, the fi rst in India and the 
beginning of the British Empire in India. Surat was the seat 
of British Indian government until 1687. It began to decline 
in the early 1800s. A photo (frontispiece) facing the title page 
shows “Surat: The fort from the river bridge.”
 The subtitle reads: “Likewise a description of Madeira, 
St. Jago, Annobon, Cabenda and Malemba (upon the coast of 
Africa), St. Helena, Johanna, Bombay, the city of Muscatt, 
and its inhabitants in Arabia Felix [the Arabian Peninsula], 
Mocha, and maritime towns upon the Red-Sea, the Cape of 
Good Hope, and the island Ascention [Ascension]. To which 
is added an Appendix, containing: I. The history of a late 
revolution in the Kingdom of Golconda [in south central 
India]. II. A description of the Kingdoms of Arraacan and 
Pegu. III. An account of the coins of the Kingdom of India, 
Persia, Golconda, &c. IV. Observations concerning the silk 
worms.
 Note 6. Ovington lived 1653-1731. First cited by Yule 
& Burnell (1886, p. 651; and 1903, p. 859), and the Oxford 
English Dictionary (1919, Soy).
 Note 7. The Coromandel Coast in southeast India 
extends from Point Calimere northwards to the mouths of 
the Krishna River; to the east is the Bay of Bengal. It has a 
low shoreline with no good harbors, and is beaten by heavy 
seas year-round, but especially during the northeastern 
monsoon (October to April). The chief ports are (as of 1999) 
Nellore, Madras, Pondicherry, Cuddalore, Tranquebar, and 
Nagapattinam. Address: M.A. Chaplain to his Majesty.

4. Mogi family rules to live by (16 article creed) and poem 
written (Early event). 1750? Undated.
• Summary: “Make strong morals your foundation, and focus 
on money last.
 “Don’t forget your foundation.
 “Strive for harmony in your family.
 “Avoid luxury: a simple life is a virtuous life.
 “Do the job that you were born to do, and only that job.
 “Treat a loss and a big gain the same.
 “Competition can help you get ahead, but do not 
compete unfairly or to an extreme.
 “Make your main meal boiled rice and barley and one 
bowl of miso soup.
 “Eat the same food as your servants.
 “Be strict with yourself, but be kind to your servants.
 “Keep your personal expenses low.

 “Use the rest of your money for the good of the 
community to a level in keeping with your circumstances.
 “Keep track of your fi nances, and save money for the 
unexpected.
 “Have a family reunion twice a year. At these reunions, 
don’t judge your family members based on their income, but 
rather on their character.
 “Family Creed Poem by Tadataka
 “Tie this scroll up tightly and keep these words in your 
heart.
 “Even if you work and it is not enough, it is your job.
 “If you work hard, there will be happiness.”
 Source: University of Massachusetts at Amherst website. 
http://www.umass.edu/fambiz/ articles/values_culture/
kikkoman.html.
 Ira Bryck adds: “I have had the Creed of the Mogi 
Family on this website (Umass-Amherst) for several years.
 “Recently, a researcher from Japan let me know of 
a much older creed, plus a family creed poem, predating 
the one I had, written in an older Japanese, comparable to 
Shakespearean English, as he described it. I list that older 
one below. I am told it is similar in style to a commonly 
used Samurai creed. Many thanks to Aragorn Quinn, UMass 
graduate language student, for his fi ne translation, and to 
Irene Starr for fi nding Aragorn; and to Machie Uemura for 
bringing this all to my attention.”
 Note: This is the earliest English-language document 
seen (April 2021) that contains the term “Miso soup.”

5. Product Name:  [Shoyu. Brand named Jôjû Shoyu in 
1772].
Foreign Name:  Shôyu.
Manufacturer’s Name:  Takanashi Hyozaemon XXII 
(Renamed Mogi Hyozaemon in 1764).
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1764.
New Product–Documentation:  Noda Shoyu K.K. (Morio 
ICHIYAMA, ed.). 1940. Noda Shoyu K.K. Nijunen-shi 
[Twenty-year history of Noda Shoyu, Inc.]. p. 473. The Jôjû 
brand of shoyu (of which the logo is shown) was introduced 
in Anei 1 (1772).
 Mark Fruin. 1983. Kikkoman: Company, Clan, and 
Community. p. 18. “In 1764 the eldest son of Takanashi 
Hyozaemon, now the XXII, married the daughter of Mogi 
Shichizaemon V. As was often the case when marriage was 
tied to business, he married into her family, assuming her 
family’s name an occupation. In the year of their marriage, 
1764, the adopted son-in-law (muko-yôshi) and his bride 
established a shoyu factory on the advice and with the 
fi nancial support of the bridegroom’s natural family, the 
Takanashis, who had been making shoyu in Noda since 
1661. This was the fi rst Mogi family to venture into shoyu 
manufacture, but two years later, in 1766, the bride’s father, 
Mogi Shichizaemon, whose ancestors had established 
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the fi rst Mogi household in Noda in 1630, added the 
manufacture of shoyu to the manufacture of miso, which 
his family had begun in 1662.” Fruin (p. 73) says that by 
1909 this shoyu was sold under the Kamigata brand, but Ken 
Mogi of Kikkoman says that Kamigata (the brand introduced 
by Takanashi Hyozaemon in Anei 1 = 1772) should be 
pronounced Jôjû, not Kamigata.

6. Product Name:  [Shoyu].
Foreign Name:  Shôyu.
Manufacturer’s Name:  Horikiri Monjiro.
Manufacturer’s Address:  Nagareyama (near Noda), Japan.
Date of Introduction:  1766.
New Product–Documentation:  Mark Fruin. 1983. 
Kikkoman: Company, Clan, and Community. p. 18. In 1766 
Horikiri Monjirô from Nagareyama began making shoyu. 
“His wife was the second daughter of Mogi saheiji III, 
who would himself begin soy sauce brewing in a few more 
years.”

7. Product Name:  [Shoyu].
Foreign Name:  Shôyu.
Manufacturer’s Name:  Mogi Shichizaemon V.
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1766.
New Product–Documentation:  Mark Fruin. 1983. 
Kikkoman: Company, Clan, and Community. p. 18. “In 1764 
the eldest son of Takanashi Hyozaemon, now the XXII, 
married the daughter of Mogi Shichizaemon V. As was often 
the case when marriage was tied to business, he married 
into her family, assuming her family’s name an occupation. 
In the year of their marriage, 1764, the adopted son-in-law 
(muko-yôshi) and his bride established a shoyu factory on 
the advice and with the fi nancial support of the bridegroom’s 
natural family, the Takanashis, who had been making shoyu 
in Noda since 1661. This was the fi rst Mogi family to 
venture into shoyu manufacture, but two years later, in 1766, 
the bride’s father, Mogi Shichizaemon, whose ancestors had 
established the fi rst Mogi household in Noda in 1630, added 
the manufacture of shoyu to the manufacture of miso, which 
his family had begun in 1662.”

8. Product Name:  [Kihaku Shoyu].
Foreign Name:  Kihaku Shôyu.
Manufacturer’s Name:  Mogi Shichirouemon.
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1772.
New Product–Documentation:  Noda Shoyu K.K. (Morio 
ICHIYAMA, ed). 1940. Noda Shoyu K.K. Nijunen-shi 
[Twenty-year history of Noda Shoyu, Inc.]. p. 467. The 
Kihaku brand of shoyu (of which the logo is shown) was 
introduced in Anei 1 (1772).
 Mark Fruin. 1983. Kikkoman: Company, Clan, and 
Community. p. 18. “By 1768 the fi rst of this series of 

marriage-business alliances, that of Takanashi Hyôzaemon’s 
son to Mogi Shichizaemon’s daughter, was recognized 
as a separate household in the Mogi line. By 1772 Mogi 
Shichirôuemon, head of the newly formed Kashiwa 
household, had accumulated enough know-how, experience, 
and capital to disassociate himself formally from his 
paternal household and establish himself as an independent 
householder and shoyu brewer. By 1781, therefore, when 
a shoyu manufacturing guild was established in Noda, two 
of the original seven members were Mogis (Shichizaemon 
and Shichirôuemon); by 1782, one year later, Mogi Saheiji, 
head of the oldest branch of the Mogi line, had added shoyu 
fermentation to his already established ventures in grain 
sales and miso manufacture, making the Mogi’s proportion 
of representation in the guild three out of seven. By 1822 
two more Mogi families had been added, and a Mogi 
majority within the guild was secured.” Page 73 notes that 
by 1909 the four major brands manufactured by the Noda 
shoyu cartel were Kikkoman, Kihaku, Kamigata (Joju), and 
Kushigata. Page 96-97 describes the struggle between the 
Kikkoman and Kihaku brands as the one to represent the new 
Noda Shoyu Co.

9. Product Name:  [Shoyu: Named Kikkoman Shoyu in 
1784].
Foreign Name:  Kikkôman Shôyu.
Manufacturer’s Name:  Mogi Saheiji.
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1782.
New Product–Documentation:  Noda Shoyu K.K. (Morio 
ICHIYAMA, ed). 1940. Noda Shoyu K.K. Nijunen-shi 
[Twenty-year history of Noda Shoyu, Inc.]. p. 466. The 
Kikkôman brand of shoyu (of which the logo is shown) was 
introduced in Tenmei/Temmei 2 (1784).
 Fruin, W. Mark. 1983. Kikkoman: Company, Clan, and 
Community. p. 18. By 1782 “Mogi Saheiji, head of the oldest 
branch of the Mogi line, had added shoyu fermentation to 
his already established ventures in grain sales and miso 
manufacture, making the Mogi’s proportion of representation 
in the [Noda shoyu manufacturing] guild three out of seven.”

10. Product Name:  [Kushigata Shoyu].
Foreign Name:  Kushigata Shôyu.
Manufacturer’s Name:  Mogi Shichizaemon.
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1830.
New Product–Documentation:  Noda Shoyu K.K. (Morio 
ICHIYAMA, ed.). 1940. Noda Shoyu K.K. Nijunen-shi 
[Twenty-year history of Noda Shoyu, Inc.]. p. 471. The 
Kushigata brand of shoyu (of which the logo is shown) was 
introduced in Tenpo/Tempo 1 (1830).
 Mark Fruin. 1983. Kikkoman: Company, Clan, and 
Community. Page 73 notes that by 1909 the four major 
brands manufactured by the Noda shoyu cartel were 
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Kikkoman, Kihaku, Kamigata (Joju), and Kushigata.

11. Saito, Akio. 1868. [Chronology of soybeans in Japan, 
1700 to 1868, the last half of the Tokugawa / Edo period] 
(Document part). In: Akio Saito. 1985. Daizu Geppo 
(Soybean Monthly News). Jan. p. 16. Feb. p. 10-11. [Jap]
• Summary: 1707 May–The Tokugawa shogunate 
government (bakufu) passes a law to lower the prices of 
goods. Shops selling high-priced tofu are punished. But 
tofu makers argue that although the price of soybeans has 
dropped, the prices of other ingredients such as nigari and oil 
have risen.
 1709–Kaibara Ekken (1630-1714) writes Yamato 
Honso, in which he discusses the shapes and use of the 1,362 
products from Japan, China, and other countries. He notes 
that among the fi ve crops (go-koku), soybeans are the second 
most widely produced after rice.
 1712–Kaempfer, the German physician and naturalist 
who stayed in Japan during 1691-1692, writes Nihon-shi 
in the Netherlands. In the book he discusses soybeans and 
includes a very accurate illustration of the soybean. This 
draws the attention of other European scholars.
 1722–Kinzanji miso becomes popular in Edo (today’s 
Tokyo).
 1724 Feb.–The Tokugawa shogunate government 
commands that various goods, such as sake and shoyu [soy 
sauce], should be lower in price because the price of rice has 
decreased.
 1726–The amount of shoyu imported to Edo from the 
Osaka-Kyoto area (kudari shoyu) is about 132,000 kegs 
(taru). Note: The average keg held 9 shô = 16.2 liters = 4.28 
gallons (U.S.). Thus, 132,000 kegs = 564,960 gallons or 
2,138,400 liters.
 1730–The amount of shoyu imported to Edo from the 
Osaka-Kyoto area increases to 162,000 kegs.
 1739–A French missionary living in China sends some 
soybean seeds to France for the fi rst time. Attempts are made 
to grow them at the botanical garden, but the weather is not 
good and they fail. Later unsuccessful attempts were made to 
grow soybeans in Germany in 1786 and in England in 1790. 
There is another theory which says that the soybean went to 
Europe through Russia.
 1748–The cookbook titled Ryôri Kasen no Soshi is 
published. It is the fi rst cookbook which introduces the 
present form of tempura batter.
 1753–The Swedish naturalist Linne (Linnaeus; 1707-
1778) gives the soybean its fi rst scientifi c name.
 1770–Sugita Genpaku (lived 1733-1817) discusses the 
nutritional value of foods and uses the word eiyo (meaning 
“nutrition”) for the fi rst time in Japan.
 1782–The book Tofu Hyakuchin (One hundred rare 
and favorite tofu recipes) is written by Ka Hitsujun (his 
pen name) of Osaka. He introduces about 100 tofu recipes. 
The next year he publishes a supplementary volume, Zoku 

Tofu Hyakuchin. He divides tofu recipes into fi ve different 
categories according to their special characteristics, like 
common, regular, good, very good, and fantastic (jinjohin, 
tsuhin, kahin, myohin, and zeppin). In his jinjohin category, 
he includes 36 recipes such as Kinome Dengaku, Kijiyaki, 
Dengaku, etc.–showing that these were common recipes of 
the period. Over the next several years, many books with the 
word “Hitsujin” at the end of the title appear.
 1783-1787–The terrible famine of the Tenmei period 
(Tenmei no Dai Kikin) occurs. It is worst in Oou province, 
where several hundred thousand people die of starvation. 
Many farm villages are abandoned.
 1788–At about this time the word nukamiso fi rst 
appears.
 1802–Takizawa Bakin (lived 1767-1848) writes Kiryo 
Manroku, a travel book, and in it he states: “Gion tofu is not 
as good as the Dengaku of Shinzaki, and Nanzenji tofu is not 
better than Awayuki in Edo. He criticizes tofu as a famous 
product from Kyoto (Kyoto meibutsu tofu) in his writing.
 1804–Takahashi Fumiuemon (or Bunuemon) on the 
island of Shodoshima starts making shoyu; he starts selling it 
in 1805.
 1810–Choshi Shoyu receives an order from the 
Tokugawa Bakufu (Gozen Goyo-rei).
 1818–There are now 10 miso manufacturers in Edo 
(today’s Tokyo). Yomo Hyobei’s miso shop in Shin Izumi-
cho (presently Ningyo-cho 3-chome, Nihonbashi, Chuo-ku, 
Tokyo) has a prosperous business. In some funny poems 
(Senryu) this shop is mentioned: “With sake and miso their 
name is ringing in the four directions” (“Sake, miso de sono 
na mo shiho ni hibiku nari”). And: “This shop is surrounded 
by nested boxes for food, and these boxes are used for red 
miso” (“Jûbako ni torimakaretaru shiho-ga-mise”). His 
red miso and his fi ne sake made with water from a waterfall 
(takisui) are very popular.
 1822–Pounded natto (tataki natto), an instant food made 
of chopped natto, sells for about one-fi fth the price of tofu 
on a weight basis. The restaurant Sasa no Yuki in the Negishi 
area of Edo, becomes well known for its tofu cuisine.
 1832–Shoyu production in Noda reaches 23,000 koku 
(1 koku = 180 liters or 47.6 gallons), compared with only 
17,000 koku in Choshi. Thus Noda passes Choshi in shoyu 
production.
 1839–Shibata Kyuo (1783-1839), a follower of 
Shingaku, writes Zokuzoku Kyuo Dowa in which he pens 
words that later become famous: “In a place where the 
cuckoo can sing freely, you have to walk 3 ri (1 ri = 2.445 
miles or 3.924 km) to buy your sake and 2 ri to buy your 
tofu” (Hototogisu jiyu jizai ni naku sato wa, sakaya e san 
ri, tofu-ya e ni ri). Shingaku, founded by Ishida Bangai, is a 
popular teaching of the time combining Shinto, Buddhism, 
and Confucianism (Jugaku). It emphasizes that “to 
understand heart/mind is the most important thing.”
 1845–Inari-zushi becomes very popular in Edo. 
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It originated around Hiranaga-cho (presently Sadacho 
1-chome, Chiyoda-ku, Tokyo). It is made with deep-fried 
tofu pouches (abura-agé) stuffed with rice or okara and sells 
for 7 mon each.
 1851–There are now 140 miso manufacturers in Edo. 
Half of them are in the Hongo area of Tokyo.
 1853–Kitagawa Morisada (born 1810) writes Morisada 
Manko, the story of his life during the Edo period. In it he 
says of tofu: “In the Kyoto-Osaka area it is soft, white, and 
delicious, but in Edo [today’s Tokyo] it is hard, not white, 
and not tasty.” Of miso he says: “In the Kyoto-Osaka area 
many people make their own miso each winter, but in Edo 
people buy red miso and Inaka miso (from the countryside), 
and nobody makes their own miso.” Concerning the sale 
of natto (natto-uri) he says: “Cook soybeans, ferment them 
overnight, then sell them. In the old days, natto was sold only 
in the winter, but recently it has also come to be sold in the 
summer.”
 1857–Soybean varieties brought back from Japan by the 
Perry Expedition are distributed to the U.S. Commissioner of 
Patents.
 1858–Eitaro, a Japanese confectionery shop in 
Nihonbashi, Edo, starts selling Amanatto [sugar-sweetened 
red beans] made from Kintoki Sasage for the fi rst time. 
Sasage is a type of cowpea [Vigna sinensis].
 1864–For the fi rst time shoyu made in the area around 
Edo (Kanto shoyu) is permitted to use the term “highest 
quality shoyu” saijo shoyu to describe the product.
 1865–Infl ation in Edo. The prices of rice, sake, miso, oil, 
vegetables, fi sh, etc. skyrocket. The Tokugawa Shogunate 
(Bakufu) orders people to lower their prices and forbids 
holding back or buying up goods. Address: Norin Suisansho, 
Tokei Johobu, Norin Tokeika Kacho Hosa.

12. Mogi, Fusagoro. 1872. [Scroll from Mogi Fusagoro 
with preface by Mogi Keizaburo to Shoda Bunuemon on 
the founding of a Noda Shoyu brewery]. 2 p. Unpublished 
manuscript. Translated by W.M. Fruin, 1983. p. 307-08. 
Original in Shoda Shoyu Company Archives, not far from 
Noda. [Jap; Eng]
• Summary: Gives a detailed recipe for making shoyu, 
including the amount of each ingredient and the month in 
which each step is performed. To make the best quality 
shoyu: “Mix together: First year, January, 2 koku (95.2 
gallons) of the best grains. First year, April, 2 koku. First 
year, October, 2 koku. Second year, March, 2 koku. Ferment 
the above mixture for an average of 16½ months from 
January of the fi rst year and press before November of the 
second year. Note the importance of starting the shoyu at the 
coldest time of the year and of not adding all ingredients at 
the beginning.
 Three alternative recipes are given using lower quality 
grains. The fermentation times are 15 or 19 months from July 
of the fi rst year. Income and expenses are calculated. Costs 

of raw materials for 1,200 kegs of the best quality shoyu are 
50 koku soybeans for 250 ryo (unit of currency), 50 koku 
wheat for 167 ryo, and 200 hyo akaho salt for 67 ryo. Note: 
A hyo is apparently a small sack of salt. Shoda later became 
famous as a cereal milling company. Nisshin separated off 
from Shoda. Address: Noda, Japan.

13. Isono, Tokusaburo. 1879. On shoyu (Continued–
Document part II). Inaugural dissertation at Tokyo Imperial 
University, Japan. Published by the Dep. of Science in 
Tokio Daigaku. [1] + 25 p. Illust. (11 line drawings). 22 
cm. https://babel.hathitrust.org/cgi/pt?id=nnc2.ark:/13960/
t44r36r25&view=1up&seq=1 [Eng]
• Summary: (Continued): “To 12 sho of the koji thus 
prepared, 3 sho of common salt, and 18 sho of water are 
added, and mixed in a wooden tank. Sometimes 21 sho of 
water are added but this gives sho-yu of inferior taste; for the 
best sho-yu 16.2 sho to 16.8 sho of water are used. During 
the standing of the mixture, it should be frequently stirred.
 On page 14 two line drawings take up the whole 
page. Fig. 6. A man is about to crumble koji, which is on a 
straw mat on his fl oor. Fig. 7. A woman is standing behind 
a traditional raised earthenware Japanese stove stirring 
something in a metal pan.
 On page 15 are two line drawings: Fig. 6. A man is using 
a bamboo basket to extract shoyu from moromi (unfi ltered 
shoyu or mash). Fig. 7. A man is stirring moromi in a barrel 
using a special tool named a maze-bo or kai.
 Page 16: “Another method is described in the book 
called Bankin-sangyo bukuro. 1 koku of wheat is roasted, 
roughly ground, and mixed with 1 koku of beans (boiled) and 
made into koji. When this is done it is mixed with 2 koku of 
water and 8 koku of common salt, and the mixture is stirred 
every day with the kai and left for at least 60 days. The 
manufacture is best conducted during the summer, fi nishing 
at the end of the autumn. When fi ltered it gives about 2.6 to 
2.7 koku of sho-yu. This shoyu is called Ki sho-yu (nascent 
sho-yu); it has a very nice taste and does not produce any 
mould during the hottest summer. However if such sho-yu 
were sold by the maker, it would be a loss to him rather than 
a gain.”
 “There is another kind of sho-yu called Tamari-jiwo-
yu which is prepared with koji make from barley and black 
beans... This sho-yu has a much better taste than the common 
kind, but it costs more.
 “The largest sho-yu producing district is Sakai, in 
Idzumi, where three kinds are made, classifi ed according to 
their quality and taste. Those which come from Yatsuhama 
in Bizen, Ozaka, and Shirako and Matsuzaka in Ishe are 
black-bean shoyu, or tamari-zio-yu [tamari sho-yu?], and 
are esteemed as the best qualities; in these places also the 
common shoyu is esteemed. Nagoya, in Owari, and Uyeda 
[Ueda], in Shinano, are also large sho-yu producing places.” 
The shoyu from Noda in Shimôsa and from other districts 
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near it, is called Jimawari-shoyu.
 Page 18: A description of sho-yu making at Takinogawa, 
Oji, and how to make koji in hiro-buta in a muro.
 Page 19: A sho-yu factory in Osaka visited by the 
author; he obtained information from the workmen. He 
conducted analyses of three samples of moromi from this 
factory.
 Page 23: He says that shoyu called Kikko-man, which 
came from Noda in Shimôsa, is the best that can be found in 
Tokyo. Address: Student in the Senior Class of Chemistry, 
Dep. of Science, Tokio Daigaku [Japan].

14. Kinch, Edward. 1880. Contributions to the agricultural 
chemistry of Japan. Transactions of the Asiatic Society of 
Japan 8(Part 3):369-415. Oct. See p. 392-93, 398-401, 413-
15. Reprinted in March 1907 as a monograph. [29 ref]
• Summary: “Of vegetable manure the principal are sea-
weed, the residues from different manufactures, e.g. rape 
cake, sesamum cake, cotton cake and other oil residues, as 
from camellia seeds, the residues from the manufacture of 
shôyu, ame [rice syrup], sake, shôchu, indigo etc.” (p. 392). 
[Note that soybean cake is not mentioned].
 “The oil cakes, ame kasu (malt dust, the residue from 
the manufacture of ame from rice, millet and malt of wheat 
or barley) and shôyu kasu [The residue from the manufacture 
of shoyu] are the most valuable. These manures should not 
be applied in quantity at the seed time in an unmixed state, 
owing to their fermenting and also attracting and harbouring 
insects, which attack the seeds and young plants.” Rape 
cake (Abura kasu) and Sesamum cake (Goma kasu) are also 
mentioned.
 There are original analyses (p. 393) of 6 samples 
of “Soy [sauce] residues, Shôyu kasu Residue from the 
manufacture of Shôyu from beans and wheat.” These vary 
over an extremely wide range. Nitrogen content ranges from 
1.27% to 5.20%, and ash is 0.57% to 11.53%.
 “Soy bean, sometimes called Japan pea, Glycine hispida 
(Moench) also known as Soja hispida: of this many varieties 
of different colour and size, etc. are met with, but as far as is 
known, they differ but little in composition. They are known 
collectively as Daidzu or O-mame; a common white round 
variety is known as Miso-mame and Shiro-mame; other 
names of varieties are Awo-mame, Kuro-mame, Ki-mame, 
Ichiya-mame, Kurakake-mame and Korinza (p. 398).
 Note 1. This is the earliest English-language document 
seen (March 2008) which states clearly that the present 
scientifi c name of the Japan pea is Glycine hispida 
(Moench)–that is, the soybean. Actually, however, the 
correct scientifi c name since 1873 had been Glycine hispida 
(Maxim.)
 “This bean approaches more nearly in its proximate 
chemical composition to animal food than any other 
vegetable known. It contains about one-fi fth of its weight 
of fat and nearly two-fi fths of nitrogenous matter. It is 

extensively cultivated in the north of China and also grows 
in the Himalayas. In China it is compressed for the sake 
of its oil, and the residual cake is used for food and also 
extensively as a manure. In Japan it is used in the preparation 
of Shôyu, Tôfu, Miso and also of Yuba, and in these various 
forms enters to a considerable extent into the food of the 
nation, to which it is a most valuable contribution, supplying 
as it does the alimentary principles–albuminoids and fat–in 
which the staple food, rice, is defi cient: it also contains a 
much larger percentage of the necessary mineral matters 
than does rice. Of late years this bean has been grown 
experimentally in different parts of Germany, with success. 
The haulm and leaves which furnish a valuable fodder, and a 
variety is cultivated specially for that purpose and known as 
Kari-mame.
 “The composition of a sample of the white round variety 
known as Miso-mame was found to be: Water 11.32%, ash 
3.86%, fat 20.89%, albuminoids 37.75%, fi bre 2.00%, starch 
etc. 24.08%. Total: 100%” (p. 398). Note 2. This and each of 
the following nutritional analyses appear to be original, not 
cited from earlier sources.
 A table then contains an analysis of each of the 
following 4 products: Shiro-miso from Osaka, aka-miso from 
Osaka, to-fu [tofu], and kori to-fu [tofu]. The composition of 
aka-miso was found to be: Water 50.40%, ash 12.50% (incl. 
11.00% common salt), sugar 0.61%, nitrogenous matter 
10.08%, fi bre 8.25%, soluble carbohydrates 18.16%. Total: 
100%.
 The composition of to-fu was found to be: Water 
89.29%, ash 0.48%, fat 3.32%, nitrogenous matter 4.87%, 
fi bre -, soluble carbohydrates 2.04%. Total: 100%.
 The composition of kori to-fu was found to be: Water 
18.75%, ash 1.60%, fat 28.80%, nitrogenous matter 48.80%, 
fi bre -, soluble carbohydrates 2.05%. Total: 100%.
 There follows a discussion (p. 398-400) of foods that 
can be made the soy bean (miso, kôji, tôfu, kôri-dôfu, and 
shôyu or soy), and a description of how each is made. “Miso 
is made by mixing the boiled beans with Kôji (rice ferment 
used in sake brewing) in various proportions, and with more 
or less salt, and keeping the mixture in tubs in a cool place 
for about a month. It will be noticed [from the table above] 
that one variety contains much sugar, derived from the Kôji, 
and little salt, and the other much salt and little sugar.
 “Tôfu is made by pounding the soy beans after soaking 
in water, then straining through a sieve and boiling in water. 
The solution is fi ltered through cotton cloth and the residue 
pressed; the strained liquor, containing vegetable casein 
or legumin, is precipitated by brine. Nigari, formed by the 
deliquescence of common salt. The precipitate pressed and 
cut into cakes is tôfu.”
 Note 3. This is one of the earliest English-language 
documents seen (Jan. 2004) that uses the word “tofu.” This 
is the earliest document seen (Jan. 2004) that uses the word 
“cakes” in connection with tofu.
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 Note 4. This is the earliest English-language document 
seen (Dec. 2020) that mentions “vegetable casein” in 
connection with soybeans or tofu, or that equates “vegetable 
casein” with “legumin” (the word Kinch used in 1879), the 
water soluble protein in soybeans that can be precipitated to 
make tofu.

“Kôri-dôfu is prepared from the above by freezing it 
and afterwards exposing to the sun, when, in the process 
of thawing, the greater quantity of the water is removed, 
leaving a horny spongy residue.
 Note 5. This is the 2nd earliest English-language 
document seen (May 2022) that mentions dried-frozen 
tofu, which it calls “kori to-fu” or kôri-dôfu. This is also 
the earliest document seen (May 2022) that uses the word 
“spongy” to describe the texture of dried-frozen tofu.
 “An example of shôyu or soy was found to have a 
specifi c gravity of 1.199 and to contain per litre: Total solid 
residue 359.88 grms., ash 195.16 grms., sugar 31.03 grms., 
nitrogenous matters 41.00 grms., free acid, expressed as 
acetic acid 6.20 grms. The ash is chiefl y common salt, but 
contains a quantity of phosphates derived from the mineral 
matter of the beans and kept in solution by the acetic acid 
formed.”
 “The [shoyu] mashings are removed to large vats and 
there kept for many months, usually twenty, and frequently 
for 3 or 5 years. The better qualities of shoyu are kept the 
longer times. It is found that the best soy is produced by 
mixing that kept for fi ve years with that kept for three years. 
After it has been kept a suffi ciently long time, it is strained 
through thick cotton bags and the residue pressed. Before 
fi ltering, honey is sometimes added in the proportion of 10 
kin to 1 koku of moromi or crude soy, in order to give it a 
sweet taste. Occasionally a sweet sake, ama-sake, prepared 
by taking, 1 koku of koji to 7 to of water and 1 to of steamed 
rice, mixing them together and steaming for two hours is 
added instead of honey. The residue obtained on pressing 
moromi is usually again mixed with salt and water, and 
pressed; this yields an inferior shoyu. Sometimes water is 
added to this second residue and it is again pressed. The 
residue fi rst obtained is sometimes used as food and the last 
residue as manure.
 “The Shoyu after straining is allow[ed] to settle for two 
days in large tanks, then drawn off and fi ltered; before sale 
it is heated to incipient ebullition, otherwise it quickly goes 
bad.
 “The quantity of nitrogenous matter in solution in shoyu 
appears to increase with the length of time elapsing before 
fi ltering the moromi.”
 Note 6. Webster’s Dictionary defi nes ebullition as “the 
act, process, or state of boiling or bubbling up.”
 Also contains detailed information on and chemical 
composition of adzuki beans or shôdzu (Phaseolus radiatus), 
daikon, sea-weeds (incl. three types of Asakusa nori 
(Porphyra vulgaris), kobu (Laminaria saccharina) [konbu, 

which Thunberg and Kaempfer also discussed], wakame, 
arame or kokusai, awo-nori or ohashi-nori, hijiki, Irish 
moss or carrageen, tokoroten-gusa or agar agar, kanten or 
tokoroten, and funori), and sake.
 At the end of the article is the summary of a discussion. 
Professor Atkinson made some remarks about shôyu. He 
said that Mr. Isono, a graduate of the University of Tôkiyô, 
had made analyses of shôyu moromi at various periods (after 
3, 10, and 20 months), which are printed in full, together 
with an analysis of Kikkoman shoyu. “It was interesting to 
observe the disappearance of the glucose, and the gradual 
increase of the soluble nitrogen from the fi rst sample to the 
last. The greatest change took place between the third and 
the tenth months. but, after the removal of the greater part 
of the glucose and dextrin, converted into alcohol and lost 
by evaporation, very little alteration occurred, except in the 
color of the liquid, which became darker.”
 Note 7. This is one of the earliest English-language 
documents seen (May 1999) that contains an accurate 
description of miso; it also contains very early information 
on the composition of different types of miso.
 Note 8. This is the earliest English-language document 
seen (Nov. 2003) that uses the term “sesamum cake” to refer 
to sesame cake.
 Note 9. This is the 2nd earliest English-language 
document seen (April 2012) that uses the term “shôyu” to 
refer to soy sauce.
 Note 10. This is the earliest English-language document 
seen (July 2001) that contains the word “fi bre” in connection 
with soy beans. The fi bre content of one variety of soy bean 
and one miso variety are given.
 Note 11. This is the earliest English-language document 
seen (July 2003) that uses the Japanese word “Goma” to 
refer to “sesame.”
 Note 12. This is the earliest English-language document 
seen (April 2012) that contains the word “Kikkoman.”
 Note 13. This is the earliest English-language document 
seen (May 2012) that contains the term shôyu kasu (in 
italics, with diacritics) which it defi nes as “Residue from the 
manufacture of Shôyu from beans and wheat.” Address: Prof. 
of Chemistry, Imperial College of Agriculture, Komaba, 
Tôkiyô.

15. International Health Exhibition, London. 1884. The 
Health Exhibition Literature. Vol. XVII. London: William 
Clowes and Sons, Ltd. 749 p.
• Summary: Also cited as: (1) “Catalogue of the exhibits 
of Japanese Food Products at the International Health and 
Education Exhibition, held in London, 1884.” (2) “Japan. 
International Health Exhibition A. Descriptive catalogue...” 
(3) “London, International Health Exhibition, London. 1884. 
The Health Exhibition Literature. Vol. XVII.”
 A map of the “International Health Exhibition, London, 
1884” (p. 537-38), which was held at the Royal Albert Hall 
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in South Kensington, on Exhibition Road near the High 
St. Kensington Station; gives an overview of the hall and 
surrounding roads and railway stations. The title of the 
section related to food is “Japan. A descriptive catalogue 
of the exhibits sent by the sanitary bureau of the Japanese 
Home Department,” prepared under the direction of K. 
Nagai, Commissioner, and J. Murai, Assistant Commissioner. 
There follows a 2-page Introduction by Kiuichiro Nagai, 
dated Sept. 1884. Then a table of contents of fi ve groups; 
Group I is food. Then a table of Japanese weights and 
measures. Pages 545-71 begin: the “Descriptive catalogue.” 
Group I–Food. Detailed information and / or chemical 
analyses are given of the following: are given: (7) Soy bean 
(Glycine hispida) O-mame. (7A) Phaseolus radiatus. Adzuki. 
(192) Dried fruit of Lagenaria vulgaris–Kan-pio [kanpyo], 
cook with soy sauce. Mushroom (Agaricus campestris). 
Shii-take [Shiitake], cook with soy sauce. Kanten, vegetable 
isinglass, cook with soy sauce. Frozen konniaku [konnyaku]. 
Minoboshi daikon, cook with soy sauce. Fu, nama-fu, 
yaki-fu (plain, raw, and roasted wheat gluten). Kuzu starch. 
Buckwheat soba, cook with soy sauce. (203) Hijiki sea weed 
(Cystoseira species), cook with soy sauce. (204) Ogo sea 
weed (Gigartina sp.), cook with soy sauce. (205) Wakame 
sea weed (Alaria pinnatifi da), cook with soy sauce. (206) 
Agar-agar (Gelidium corneum. Tengusa). Use to make 
tokoroten or kanten. (207) Tangle (Laminaria japonica). 
Kombu [konbu]. (208) Laver, dried (Porphyra tenera). 
Asakusa-nori. (209) Awonori [Aonori], dried (Enteromorpha 
compressa).
 Page 560-61: (210) Frozen bean-curd. Kôri-tôfu. 
“Preparation.–It is made by steeping soy beans in water 
and then grinding them, after which the refuse is removed 
by boiling and dissolving it in a little oil. This refuse is 
called ‘Kiradzu’ [kirazu] or ‘Unohana.’ The liquid [soymilk] 
remaining after taking away such refuse is put into a 
kettle and again boiled. Upon the surface of the water [sic, 
soymilk] there forms a thin substance [fi lm] like wet paper; 
this is skimmed off and dried. It is called ‘Yuba’ (lit., bean-
curd skin), the taste of which is very agreeable. When it [the 
soymilk] begins to bubble up brine is sprinkled over it in 
order to stop the bubbles, and it is put into a special wooden 
box, then thrown into a cotton cloth bag and coagulated into 
long square shapes, which is bean-curd.”
 Three tables follow: (1) “Analysis of bean curd” [tofu]. 
(2) “Analysis of dried bean-curd” [dried frozen tofu]. (3) 
“Analysis of refuse of bean-curd” [okara].
 Note 1. In the description of making tofu (above), yuba 
is removed during the tofu-making process.
 Note 2. This is the earliest English-language document 
seen (June 2013) that uses the word “Unohana” or the term 
“refuse of bean-curd” to refer to okara.
 Page 561-62: (211) Yuba (Skin of bean curd; “Yuba is 
made during the process of making bean curd, and is a thin, 
yellow, transparent substance).”

 Note 3. This is the earliest English-language document 
seen (Oct. 2012) that uses the term “bean-curd skin or the 
term “Skin of bean curd” to refer to yuba.
 (213) Somen (Vermicelli), cook with shioyu (soy sauce).
 Note 4. This is the earliest English-language document 
seen (April 2012) that uses the term shioyu to refer to shoyu / 
soy sauce.
 (228) Umeboshi (Salted and dried plums). (229) Miso (a 
fermented substance made from soy beans and yeast [koji]). 
Miso-ai, Sansho-miso, shoga-miso, wasabi-miso, togarishi-
miso, goma-miso [sesame miso], keshi-miso, katsuwo-miso 
[katsuo-miso]. (229a) Konomono [Kô-no-mono] (Vegetables 
pickled in fermenting mixture of bran and salt (incl. 
Nukamiso-dzuke ([Nukamiso-zuke] pickled in salt and bran), 
Takuwan-dzuke (Takuan-zuke; daikon radishes pickled in 
salt and bran), Shiwodzuke ([Shiozuke] salt-pickled), Shio-
oshi (salted and pressed), Kasudzuke ([Kasuzuke] pickled in 
sake residue), Misodzuke (Misozuke; pickled in miso), &c.)). 
Takuwandzuke [Takuanzuke; Takuan pickles]. (229b) Kasu-
zuke (mentions miso soup). (230-35) Shoyu (Soy) and how 
it is made [p. 21 of section]. Chemical analysis of Kikkoman 
shoyu. Eight chief brands of shoyu. (236) Mirin (a kind of 
sweet liquor), with koji. Sembei [senbei], with miso. (242) 
Yokan, three varieties. (246) Midzu-ame [mizuame]. Frozen 
mochi.
 Class III–Prepared animal substances. Dried cod fi sh, 
cooked with soy [sauce]. Beef tsukudani, cooked with soy 
[sauce].
 Note 5. This is the earliest English-language document 
seen (June 2013) that contains the word “tsukudani.”
 Class IV. Beverages. Sake (wine), made with koji 
(yeast). “Koji (yeast) is used for brewing Sake in Japan, 
almost like malt used for brewing beer in western 
countries,...”
 Class VI. Cookery practically demonstrated. Nippon 
Ryoriya (Japanese restaurant), incl. misoshiru (miso soup), 
and konomono. Address: England.

16. International Health Exhibition, London. 1884. (230-
235) Shoyu (soy) (Document part). In: International Health 
Exhibition, London. 1884. The Health Exhibition Literature. 
Vol. XVII. London: William Clowes and Sons, Ltd. 749 p. 
See p. 565.
• Summary: “Shoyu is a mixture of soy beans, wheat, salt 
and water; the quantity of soy beans and of wheat being the 
same. The mode of preparing it, is to thoroughly boil, after 
washing in a cask with water, 50 koku of [soy] beans and to 
parch about 50 koku of wheat, in a pan for a little while, and 
thoroughly boil it after grinding on stone mill. When these 
two substances are mixed together and kept in Oka-muro (a 
warm room) for about four days the substances are converted 
into a yellow fl ower-like matter; this is yeast [sic, koji]. This 
yeast is then thrown into a mixture of 120 koku of water and 
of 6 kuwanme of salt. It is afterwards thoroughly cooled, 
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boiled in a large kettle, and stirred with a bamboo instrument 
twice a day in summer and once a day in winter. After the 
lapse of three years the sediment is poured into a bag, then 
put into a small tub, and is submitted to strong pressure by 
means of a bar, at the end of which hangs a heavy stone. The 
fl uid expressed is poured into a kettle and submitted to a heat 
of not more than 80ºC; it is again removed to a large tub and 
set away for a night, when it becomes of a deep black colour 
and acquires a very delicious taste.
 “Use.–Shoyu is one of the most valuable foods, and is 
in daily use. Mixed with several kinds of food it imparts to 
them a delicious fl avour. It is universally liked and is really 
indispensable in the Japanese kitchen. The quantity of shoyu 
annually consumed in Japan is extremely large, and of late 
years the article has been exported.
 Analysis of Kikkoman Shoyu from Noda (province 
Shimosa) by Isono Tokusaburo B.Sc.–1,000 c.c. of Shoyu 
contains following constituents:–Specifi c gravity 1.199. Total 
residue 421.706. Ashes 175.864. Chlorine 94.001. Glucose 
53.226. Dextrin 54.710. Alcohol 1.650. Volatile Acid 1.920. 
Fixed Acid (as SO3 [sulfi te]) 13.031. Nitrogen 17.208
 “The following eight are the chief kinds of Sho-yu:–1. 
Sho-ji. 2. Sashimi. 3. Yamasa. 4. Yamajin. 5. Yamada. 6. 
Yigamisa [Jigamisa]. 7. Yamadai. 8. Yamataka.” Address: 
England.

17. Stanek (W.). 1889. Japan Soya [Japanese soy sauce 
(Ad)]. Prager Tagblatt (Prague, Austro-Hungarian Empire) 
13(116):28. April 28. [Ger]
• Summary: 
 Kwaisha Imperial Tokyo Soy (kais. Tokio Shoyu 
Kwaisha), Tokyo (Japan)
 29 award certifi cates (Ehrendiplome), gold and silver 
medals
 The greatest awards and honors achieved, there is no 
competition

 Trade Mark T.S.K. Trade Mark
 Japan Soya
 For the improvement of fl avor and invigorating 
(Kraftverleihung) soups, roasts, sauces, fi sh, etc. etc.
 Kwaisha Imperial Tokyo Soy (kais. Tokio Shoyu 
Kwaisha) is the largest factory in the world for this product, 
employing over 2,000 workers, with its own steamships, and 
producing approximately 1,000,000 gallons every year, and 
thus more than 4,000,000 liters of soy extract (Soja-Extract).
 Japan Soya should not be missing in any of the more 
distinguished shops carrying gourmet, colonial, and food 
products. And since we would like to draw attention to 
our trade mark that has been fi led in all countries, we are 
honored to announce that we have named as the exclusive 
main depot and for exclusive wholesale sales for the entire 
Austro-Hungarian monarchy the most distinguished, well-
known establishment
 W. Stanek, Import Business in Prague
 Which we would like to recommend for the wellbeing of 
all classes of the population. With best regards,
 Kwaisha Imperial Tokyo Soy
 Kakigaracho St. No. 10, 3, Tokyo (Japan)
 Note: Visible near the center of the ad is the hexagonal 
Kikkoman logo - or an imitation of it.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California. Address: Import-Geschaeft in Prag.

18. Koenig, Franz Joseph. ed. 1889. Kaeufl iche Saucen und 
Speisegewuerze [Commercial sauces and food seasonings 
(Document part)]. In: F.J. Koenig, ed. 1889. Chemische 
Zusammensetzung der menschlichen Nahrungs- und 
Genussmittel. Vol 1. Chemische Zusammensetzung... Ed. 3 
[Chemical composition of human foods and stimulants. Vol. 
1. Chemical composition... 3d ed.]. Berlin: Verlag von Julius 
Springer. 1161 p. See p. 241-42. [21 ref. Ger]
• Summary: A table at the beginning of this section (p. 241) 



KIKKOMAN (1661-2022)   26

© Copyright Soyinfo Center 2022

gives the weight (gm) of the contents of one bottle, the retail 
price (German marks), and the chemical composition of 7 
such sauces, including “Harvey-Sauce,” Japanese shoyu 
(Japanisch Soya, 550.4 gm, DM2.75), and Indian shoyu 
(India-Soya, 272.2 gm, DM1.25).
 Page 241: Additive to sauces that are available for 
purchase: with regard to the preparation of “Japanese soya” 
(or shoya or soy), according to a lecture in the Chemical 
Society (Chemiker-Verein) in Hamburg in the Offi cielle 
Zeitung der allgemeiner Ausstellung für Kochkunst und 
Volksernährung in Düsseldorf, 1887, No. 4” and in the report 
“Japan: International Health Exhibition and Descriptive 
Catalogue etc. London, 1884, p. 21” by K. Nagai and J. 
Murai, the following notices are present:
 The ingredients or raw materials are: Barley or also 
wheat (Gerste oder auch Weizen), table salt, yeast (Hefe), 
water, and above all, a bean which is cultivated for this 
purpose, the soybean (die Sojabohne; Dolichos Soya or Soya 
japonica) which gives the sauce its characteristic aroma.
 The dehulled beans are dried, then in the same way 
as coffee beans, roasted in ovens scattered throughout the 
country, since when fresh they cannot be transported well 
without losing their aroma.
 The barley is a long-grained, very hard variety, which 
can be used without being dehulled. A portion of it is roasted, 
just like the beans. In the main factory in Tokyo a portion 
of the fresh barley is now allegedly malted (gemalzt) and 
from it an infusion (Aufguss) is prepared, just like in our 
distilleries. The roasted beans and the barley are then poured 
into another large vat with cold water and allowed to soften 
for a long time, while temperatures that are artifi cially kept 
very low and later a high content of added cooking salt 
(NaCl) protect the brew from decomposition / spoilage 
(Zersetzung). After some time, the diastase solution that 
was prepared from the malt is added (whether warm or cold 
was not to be learned) and everything is left to itself with 
occasional stirring. As soon as the time has come according 
to experience, which can be recognized by the color of 
the wort (Würze), a special kind of yeast (Hefe) is added. 
Under the given conditions (very low temperature) as well 
as the high salt content, a very slow fermentation (Gährung) 
takes place. It runs its course supposedly without carbonic 
acid development and without alcohol in the end product. 
Depending on the composition and raw materials, three types 
of soy sauce are made: The lowest quality requires a one-
year fermentation, the middle quality two years, and the third 
three full years, during which time the vat remains unstirred.
 Page 242: Once separated from the sediment, the soy 
is ready for use. When kept cool and in porcelain bottles, it 
will keep for several years (when sealed from air and light); 
with the entrance of air and light, the very slow fermentation 
continues without recognizable changes in week-long 
intervals.
 A second table (p. 242) from Nagai and Murai shows the 

relative density and chemical composition of Japanese shoyu 
from two different sources: (1) “Tokio Shoy und Kwaisha” in 
Tokyo, and (2) “Kikkoman Shoya” [sic, Shoyu] from Noda, 
Shimousa Prov. Details of the composition of the ash of 
sample 1 are given; no alcoholic content could be detected.
 In Japan, shoyu (Die “Soya”) serves as a seasoning for 
almost all foods and forms a broadly distributed food for 
the people (Volksnahrungsmittel), which must partially take 
the place of meat. Address: Prof. and Head, Agricultural-
Chemical Experiment Station, Muenster in Westphalia, 
Germany (Professor und Vorsteher der Agric.-Chem. 
Versuchsstation Muenster i. W., Germany).

19. Japan, Dep. of Agriculture and Commerce, Agricultural 
Bureau. 1893. A descriptive catalogue of the agricultural 
products exhibited in the World’s Columbian Exposition. 
Tokyo: Printed by Seishibun-sha. 115 p.

• Summary: The World’s Columbian Exposition was a 
World’s Fair held in Chicago, Illinois, to celebrate the 400th 
anniversary of Christopher Columbus’s arrival in the New 
World in 1492.
 Discusses 38 commercial products, with most divided 
into basic information and products made from the crop. 
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Includes: Rice (“The manures applied to rice fi elds” include 
“green manures, farm yard manures, composts, ordures, fi sh 
manures, Sake kasu, Shoyu kasu, rape seed cake, and soy 
bean [cake] {p. 11}), barley (“It is much used as the material 
for making miso. Miso is prepared by pounding together 
boiled soy bean, salt, and the Koji {yeast}* prepared from 
common barley or naked barley; and is one of the most 
common articles of food in Japan.” (Footnote: *”Eurotium 
oryzae). It [barley] is also used for making ame {p. 23}).
 Wheat (“Wheat is used principally for preparing soy 
[sauce], vermicelli, onmen [sic, somen?], undon [sic, udon], 
and several kinds of confectionary” {p. 27}. It is also used 
for making fu or wheat gluten; “Roast ‘fu’ is used as food 
by boiling it with soup, soy, mirin, etc.” {p. 29}), naked 
barley (Hordeum nudum; hadakamugi), Job’s tears (Coix 
lacryma; hatomugi), soy bean (Soja hispida; daidzu), adzuki 
(Phaseolus Radiatus, [azuki]), sasage (Dolichos Umbellatus),
haricot bean (Phaseolus vulgaris), peas, buckwheat 
(“Sobakiri” and “Kôri-soba” are both seasoned with soy 
sauce {p. 46}), rape seed (Brassica chinensis, natane) 
and rape seed oil (natane abura), sesame seeds (yellow 
{kigoma}, white {shirogoma}, and black {kurogoma} are 
displayed) and sesame oil (made from only yellow and white 
sesame), yegoma (Perilla occimoides), hemp, shiitake, chilli 
(Capsicum Longum; tôgarashi; “The fresh unripe fruit and 
leaves of certain varieties are eaten by cooking them with 
soy, sugar, “Katsuwobushi” [katsuobushi],* etc.” {p. 103}). 
Also discusses: Dried daikon (p. 109-11), konjak fl our 
(Conophallus konjak; konniak-ko, konnyaku; “For cooking, 
it is cut into small pieces and boiled with soy, soup, mirin, 
sugar etc.” {p. 112}), kampio (Lagenaria vulgaris; kampio 
[kampyo, kanpyo]; “It is used as an article of food by boiling 
with water, soy, sugar, mirin etc.” {p. 113}), wine.
 Concerning the soy bean: In 1887, the total area of 
arable land devoted to soy bean cultivation is 4,633,152 tan 
(1 tan = 0.245 acre; thus 1,142,472.2 acres or 462.352.16 
hectares). The total production of soy bean in the Empire was 
estimated to be 3,253,790 koku [419,459 metric tons] (1 koku 
= 180 liters, and 1 bushel = 35.2390 liters; thus 585,682,200 
liters = 16,620,284 bushels).
 Note 1. From the above fi gures, a yield of 14.53 bushels 
per acre can be calculated.
 From 1887 to 1891 the price of soybeans per koku 
ranged from 4.180 yen in 1888 to 5.319 yen in 1890. Four 
specimens of soybeans were exhibited:
 No. 24. Green soy bean (awo-daidzu) The produce of 
Akumi-gun, in Yamagata prefecture.
 No. 25. Black soy bean (kuro-daidzu). The produce of 
Sapporo-gun, in Hokkaido. No. 26. Common soy bean. The 
produce of Chikuba-gun, in Ibaraki prefecture. No. 27. Soy 
bean (Itachi-daidzu). The produce of Iruma-gun, in Saitama 
prefecture.
 “Daidzu or soy bean is extensively used in Japan to 
prepare various kinds of foods indispensable for the daily 

meal, such as ‘soy’ or ‘shôyu,’ ‘tamari’ (a kind of soy), tofu, 
and miso. It is also largely used as a food for horses and 
manure [bean cake].
 Note 2. This is the 2nd earliest English-language 
document seen (April 2012) that mentions tamari, which it 
calls “tamari” (not “tamari shoyu”).
 A analysis of the percentage composition of 3 kinds 
of soy beans analyzed by the Sanitary Experiment Station 
at Tokio is given; Green soy beans have the highest crude 
protein content (42.85% with 12,28% water). White soy 
beans (shiro-daidzu) have the highest ash content (5.00% 
with 13.46% water). Black soy beans have the highest fat 
content (18.26%, and the 2nd highest crude protein content 
40.25%, with 11.09% water). Soy bean (Itachi-daidzu) from 
Saitama prefecture.
 Although daizu is abundantly produced in Japan, since 
its daily consumption by all classes of people is great, it 
is now imported from China and Korea in large quantity. 
However imported soy bean is never used to make fi rst class 
shoyu or soy, since the imported beans are inferior to those 
produced in Japan.
 A table shows the quantity (in kin) and value (in yen) 
of soy bean exported from Japan from 1887 to 1891; 2.1 
million kin were exported in 1889.
 Four specimens of soy sauce are on display. Two 
brands (the trade marks are shown) are made by Mr. Mogi 
Shichirouemon, and two are made by Mr. Mogi Saheiji. All 
are made at Noda-machi, Chiba prefecture, Japan. Brands (a) 
and (c) are of the fi rst quality; brands (b) and (d) are of the 
second quality.
 A table shows the amount of shoyu made in Japan each 
year from 1887 to 1891; the amount ranges from 1,304,551 
koku in 1888 to 1,157,982 koku in 1890. Since 1 koku = 180 
liters, the amount made in 1888 is 234,819,180 liters. The 
total number of shoyu manufacturers in 1889 was 10,682. 
A table shows the price (in yen) of various brands and 
quantities of shoyu from 1887 to 1892. A brief description 
of the process for making shoyu is given. The word “barm” 
is used instead of koji. Either barley or wheat can be used 
with daizu to make the barm. The “mixture is kept for about 
25 months, stirring it occasionally with a paddle, say twice a 
day during winter and three times in summer, and when it is 
fermented to the required degree, soy is extracted by means 
of a soy press. The clear liquid thus obtained is pasteurized 
by heating to about 130º F. and when entirely cooled, it is 
transferred into casks.”
 As shoyu is manufactured from daizu, wheat, etc., “it 
naturally contains a large quantity of albuminous matter. 
Shoyu is used in Japan as table salt is in Europe and 
America; consequently it is indispensable for daily use 
for cooking fi sh, meat, vegetables. etc. It has a remarkable 
merit when applying it in the place of sauces (like 
‘worcestershire’) for beefsteak, fry, stew, etc. It answers 
better than salt when used with cold meat.
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 “Japanese soy or ‘Shoyu’ has long been exported to 
various parts of Europe where those who once taste it never 
fail in extolling its fl avour. It is said that in Holland, Japanese 
soy has been used by many people from long years ago 
and highly esteemed by them.” A table shows the chemical 
composition of shoyu.
 “Since the fi ne fl avour of Japanese soy has recently 
become known to people abroad, several trial consignments 
were made both to Europe and America, and the result, 
though it has obtained a high reputation among them, still 
it has not yet become a leading article of export.” A table 
shows the annual amount and value of shoyu exported from 
Japan from 1887 to 1891. It ranges from 1,302.71 koku 
worth 11,091 in 1887 to 3,749.01 koku worth 41,028 yen in 
1891. Thus the exports are growing rapidly.
 Three specimens of tamari are one display, one dilute 
and one concentrated. The fi rst two are made and sold by 
Mr. Ishima Mosaku. The 3rd (regular tamari) is made and 
sold by Mr. Morimoto Chôhachi. All are made at Yokkaichi 
in Miye [Mie] prefecture. Tamari is made chiefl y in the 
prefectures of Miye, Aichi and Gifu [in central Japan]. 
Tamari is very similar to shoyu except that no wheat is used 
in manufacturing tamari.
 Tofu (bean curd): “Tofu is one of the most favourite 
foods of Japanese and sold in all places both in towns and 
villages. The specimen here exhibited is called Yakidofu 
and is prepared by roasting partially dried ‘Tofu’ over a 
charcoal fi re.” “As ‘Tofu,’ sometimes called bean curd, being 
a coagulated vegetable albumen of soy beans, it contains 
a large proportion of nutritious matter, most important to 
human life, especially, to those who subsist mainly upon 
vegetables.” The price of this Yakidofu is 18 yen per 10 
dozen.
 Note 3. This is the earliest English-language document 
seen (May 2022) that mentions grilled tofu, which it calls 
Yakidofu.
 A specimen of Kôri-tôfu or frozen bean curd is 
displayed; it is made in Minami Adzumi-gun, Nagano 
prefecture. “As it can be preserved for many years it is a 
suitable for provision for vessels undertaking long voyages.”
 Concerning adzuki: There are both red adzuki and white 
adzuki. Early varieties are sown in the spring; late varieties 
{called aki-adzuki in the autumn}. “It is mostly used for 
preparing “An”–a pulpy mixture of boiled Adzuki fl our and 
sugar, and in that state is largely used for making various 
kinds of confectionary.” It is also used to make “Sarashi-an 
or refi ned fl our of ‘adzuki,” and “shiruko–a juice prepared by 
boiling the fl our with a suitable quantity of water and adding 
sugar...” Note 4. Shiruko could be described as adzuki bean 
soup with mochi (rice cake).
 Concerning rape seed: “Rape was formerly cultivated 
to a great extent but since the introduction of Kerosene Oil, 
the acreage of its cultivation has been much diminished, yet 
it is grown in nearly all parts of Japan and forms one of the 

important farm crops.”

20. Stanek (W.). 1894. Japan Shoya [Japanese shoyu (Ad)]. 
Prager Tagblatt (Prague, Austro-Hungarian Empire) 
18(131):35. May 13. [Ger]
• Summary: See next page. 
 T.S.K.
 Japan Shoya
 30 Medals and Award Certifi cates (Ehrendiplome)
 “Japan Soya” does not just provide a pleasant taste, it 
also stimulates the appetite and is very nutritious.
 “Japan Soya” is of great value for the ill, 
reconvalescents, and children. Not only is it completely free 
of harmful substances, it is also free of all hot spices which, 
in absence of anything better, have been used thus far as 
stimulants, although their spiciness has defi nitely not been 
agreeable or acceptable to everyone.
 “Japan Soya” is a vegetable product, obtained primarily 
from the Japanese soybean (Japan Soya-Bohne) (Dolichos 
soya or Soya japonica Savi), but it completely replaces the 
meat extracts costing 75% more in those cases where they 
are used for the strengthening of foods. And at the same 
time, it forms a pleasantly aromatic seasoning. The “Tokio 
Shoyu Kwaisha” (in German, Soya Handelsgesellschaft zu 
Tokio) [the Soy Trading Company in Tokyo] is the largest 
factory in its sector. It employs around 2,000 workers, owns 
its own steamships, and produces around 1 million [imperial] 
gallons per year, equaling 4,543,500 liters.
 Instructions for use: it is recommended to add “Japan 
Soya” to foods during cooking. For example, with a quantity 
of approximately 3 liters of bouillon, take 1 to 2 tablespoons 
full of “Japan Soya” and then use correspondingly less 
cooking salt. In addition, “Japan Soya” should not be 
missing from any table so that it is left up to diners to season 
their foods according to their own taste.
 Grade A (Qual. a) 1 bottle 2.40 gulden, half bottle 1.40 
gulden, quarter bottle 80 kreuzer; Grade F (Qual. f) 1 bottle 
80 kreuzer, half bottle 55 kreuzer
 Sole depot agent (Depositeur) for Austria-Hungary:
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. Between the two vertical terms “Trade Mark” 
near the top middle of the ad are three such marks, including 
the hexagonal Kikkoman trademark. The words “Shoya” and 
“Soya” are not words in Japanese; the word is “Shoyu.”
 Note 3. This ad also appeared in the June 12 (p. 16), July 
14 (p. 16), Aug. 25 (p. 17), and 1895 May 16 (p. 25) issues 
of this newspaper.
 Note 4. This is the earliest document seen in which the 
words gulden and kreuzer both appear. From 1857-1892 in 
Austria-Hungary, 100 Kreuzer = 1 Gulden. Address: Import-
Geschaeft in Prag.

21. Chicago City Directories, Shinzaburo Mogi, Kikkoman, 



KIKKOMAN (1661-2022)   29

© Copyright Soyinfo Center 2022

Shinzo Ohki, Oriental Show-You Co. 1896-1923. Chicago, 
Illinois.
• Summary: The Chicago city directory shows no listings 
in 1896, 1902, or 1904 for Mogi or Yamato. In 1914 
Shinzaburo Mogi is president of Yamato Importing Co., 824, 
36 S. State in Chicago. S. Nakinura also works there. They 
import silks. In 1916 Shinzaburo Mogi is still president but 
the address is now 3rd fl oor, 319 West Adams. S. Kurihara is 
secretary. Mr. Mogi’s residence is at 6050 Blackstone Ave. 
Mr. Tanba and Oriental Show-You are not listed.
 In 1923 Shinzaburo Mogi is treasurer of Oriental Show 
You Co. and resides at 6210 Dorchester Ave. The listing for 
Oriental Show-You Co. shows Shinzo Ohki, president, Earlie 
Diffendarfer, vice president (residence: Columbia City, 
Indiana), Mitsuji Kiyohara, secretary, and Shinzaburo Mogi, 
treasurer. Soy mfgrs, 208 N. Wab Av. The listing for Yamato 
Importing Co. shows S. Mogi, president, S. Kitazawa, 
vice president, N. Kimura, secretary, T. Kinchi, treasurer. 
Whol[esale] dry goods. 305 W. Adams. Address: Chicago, 
Illinois.

22. Loew, Oscar. 1897. Ueber die Bereitung der Shoyu-

Sauce [On the preparation of soy sauce]. Mittheilungen 
der Deutschen Gesellschaft fuer Natur- und Voelkerkunde 
Ostasiens (Yokohama) 6(60):474-76. [1 ref. Ger]
• Summary: The importance of shoyu / soy sauce (Shoyu-
Sauce) is well known. It is estimated that the per capita 
utilization of soy sauce averages 80 cubic centimeters (cc) 
per day. The yearly production amounts to, on average, 3¼ 
million koku (1 koku of soy sauce = 180.4 liters–liquid 
volume; therefore 3¼ koku = 586.3 million liters).
 In the preparation of this pleasant-tasting sauce, which 
is also used in place of table / cooking salt with foods, 
since it is very rich in salt (12-16%), there is an article in 
vol. 1, issue no. 6 of the Mittheilungen der Ostasiatischen 
Gesellschaft an article has been published by Dr. J.J. 
Hoffman [in 1874], in which the mechanical operations 
are described in detail, but not enough attention is given to 
the chemical side of the process. In this connection even a 
small number of errors have crept in, how, for example, the 
germination of the wheat kernels is related to the preparation 
of the shoyu koji. In the following lines therefore I will 
report only on the chemical conditions. The composition of 
shoyu, as determined by various authors, is as follows:
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 Water 63 to 73%. Total nitrogen 0.7 to 1.2%. Peptone 
0.5 to 1.8%. Ether extract [fat] = 0.5 to 1.0%. Sugar and 
dextrin 3.5 to 4.3%. Volatile acids / acidity 0.1 to 0.16%. 
Fixed acids 0.6 to 0.82%. Alcohol 0.42 to 1.09%. Ammonia 
0.1 to 0.25%. Amino acids 0.5 to 1.21%. Table salt (NaCl) 
12-16%. Other minerals 4-6%.
 The shoyu process falls into three main steps: (1) The 
preparation of the shoyu koji. 2. The fermentation and 
ripening process. 3. Pressing and cooking.
 To make shoyu koji, cooked soybeans are mixed are 
mixed with wheat kernels that have been roasted until their 
surface is brown. Use approximately equal parts soybeans 
and wheat. Inoculate the mixture with a mycelium of the 
mold Aspergillus oryzae, the same mold that is used in the 
preparation of sake and miso koji (See Kellner’s article 
about miso in volume 3 of this periodical). This mold plays a 
very important role in each of these fermentation processes. 
The mold contains many soluble enzymes, and especially a 
powerful diastatic enzyme that converts starch to sugar. The 
soybeans must be cooked for fully 5 long hours, so that they 
are soft enough to be affected by the action of the enzymes.
 In order that the mycelium develops as quickly as 
possible, it is important that the koji be properly prepared.
 How long does shoyu ferment and age in its wooden 
vats? Hoffman speaks of 3-5 years, but in most factories it 
takes only 2 years.
 Dr. Loew then describes the 5 steps in the ripening 
process.
 After about two years in most factories the contents of 
the vats is pressed–using an extremely primitive process, 
which is described in detail by Hoffman. The liquid fl ows out 
and the pressed residue, which is left behind, is mixed with a 
salt solution to make a lower-quality of soy sauce. The fi rst-
pressed liquid is cooked in vats and then immediately fi lled 
into wooden kegs. The sauce rarely spoils except in very 
high summer temperatures and with much contact with air. 
On the surface a kind of skin or pellicle forms, made up of 
yeast cells; if the sauce is fi ltered again, it can be saved.
 Not all factories make shoyu in the same way, so that 
higher and lower qualities of shoyu are found on the market. 
The best shoyu bears the name Kikkoman (the name means 
“thousand octagons” [sic]). It has the fi nest taste and the 
best aroma. It is made in the city of Chôshi in the province 
of Shimosa, and sold in most of the large stores in Tokyo. 
Because of its high price, it is consumed only by relatively 
affl uent customers.
 The question naturally arises: Can the two-year 
fermentation time be shortened–so that one’s capital is 
not tied up for such a long time. We must answer with a 
resounding “yes”! An essential factor in the slow process 
is the enzymes from the koji molds; their action is slowed 
by the high salt content of the mixture. If the soybeans and 
wheat were fi nely crushed or ground, and if the fermenting 
mixture were warmed to 35-40ºC, the time could be 

signifi cantly shortened. One of my students, Nishimura, 
determined that during the cold months from November 
to April little or no progress is made in the fermentation 
process.
 To enhance the aroma-building process, a small amount 
(about 1%) of unrefi ned sake (nigori) could be added without 
retarding the development of the yeasts. In fact, under these 
conditions, we have made good quality shoyu in just 2 
months. We are now investigating other ways of decreasing 
the time.
 Note: This is the earliest document seen (Nov. 2021) that 
mentions amino acids in connection with soybeans. Address: 
Prof. of Agricultural Chemistry, Imperial University of 
Tokyo.

23. Saito, Akio. 1899. [Chronology of soybeans in Japan, 
1868 to 1899, fi rst half of the Meiji period] (Document 
part). In: Akio Saito. 1985. Daizu Geppo (Soybean Monthly 
News). Feb. p. 11-12. [Jap]
• Summary: 1871 July–A brewing tax (jôzô-zei) and 
patent tax are levied on clear sake (seishu), unclear sake 
(dakushu), and shoyu. But in 1875 the two taxes on shoyu 
are discontinued because shoyu is considered one of the 
necessities of life.
 1873–At about this time a sincere farmer, Itoi Mosuke, 
of Akita prefecture fi nds a special type of soybean and names 
it Itoi-mame. Later the name changes to Ani and they are 
cultivated all over Akita prefecture.
 1873 May–The Japanese government exhibits soybeans 
at the exposition in Vienna, Austria. And the USA becomes 
interested in soybeans. Also at this expo, Kikkoman uses 
glass bottles for their shoyu for the fi rst time.
 1875–At about this time, shoyu becomes so popular 
overseas that a German-made fake shoyu appears.
 1877–There are now 40-50 miso shops in Tokyo, 
centered in Hongo (which comprises the areas of Yotsuya, 
Fukagawa, Shiba, Shinagawa, Ooi, Oshima, etc.).
 1877 Feb.–Dried-frozen tofu (kôri-dôfu) is purchased as 
an army supply for the Seinan no Eki war.
 1877 Aug.–The fi rst domestic exposition is held in 
Japan, at Ueno Park, Tokyo. Kikkoman shoyu wins an 
award.
 1878–The quick method of miso fermentation (miso no 
sokujo-ho) is mentioned in a government report.
 1878–The fi rst offi cial government statistics on soybean 
cultivation in Japan start to be compiled. This year the area 
is 411,200 hectares and production is 211,700 metric tons 
[tonnes; yield = 514 kg/ha].
 1879–The price of high-quality miso in Tokyo is 4 sen 
per kg. In 1980 the price is 303 yen/kg–or about 7,575 times 
higher. Note: From now on prices from the Meiji era come 
from a book titled History of Lifestyle of the Meiji, Taisho, 
and Showa periods as seen from prices of the day (Nedan 
no Meiji Taishi Showa Fuzoku Shi). It is published by the 
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Weekly Asahi (Shukan Asahi).
 1882–Around this time many small shoyu manufacturers 
appear and quite a few bad quality shoyu products are on the 
market. Shoyu loses considerable consumer confi dence.
 1885–The price of 1 keg (taru, 16.2 liters or 9 sho) of 
shoyu at this time is as follows: Highest grade (jo no jo) 
(Kikkoman) 1 yen, 40 sen; Middle upper grade (jo no chu) (3 
makers including Yamasa) 1 yen 38 sen; Lower upper grade 
(jo no ge) (Kamibishi) 1 yen 25 sen; Upper middle grade 
(chu no jo) (Fujita) 1 yen 25 sen; Lower middle grade (chu 
no ge) (Chigusa) 1 yen 17 sen; Lower grade (ge) (Kinka) 
80 sen. Yamaguchi Yoshibei of Yamasa Shoyu starts to sell 
Worcestershire Sauce, called “Mikado Sauce.”
 1885 May–The government reinstates the tax on shoyu 
to raise money for the army.
 1887–Soybean production in Japan tops 400,000 tonnes 
(419,700 tons) for the fi rst time.
 1890–The Tokyo-Area Shoyu Brewers’ and 
Wholesalers’ Union (Ichifu Rokken Shoyu Jozo-ka Tokyo 
Tonya Kumiai Rengokai) forms a cartel for the fi rst time 
because of a 50% increase in the price of their raw materials.
 1891–Mogi Kenzaburo of Kikkoman (1st generation) 
starts to use a special press (gendo maki assaku-ki) invented 
by Yamazaki Izuko to press the shoyu out of the moromi 
mash more effi ciently and quickly.
 1893–In recent years the import of soybeans to Japan 
has increased rapidly, and this year it reaches 96,000 tonnes. 
These soybeans are grown mainly in Manchuria. The average 
price of 2 liters of high-quality shoyu in Tokyo is 10 sen. (In 
1982 it is 584 yen, or 5,840 times more than in 1893).
 1894–Around this time miso soup is recognized for 
its value as a protein food. Dr. Sito Nesaku, an agricultural 
specialist, says that miso is a farm household’s milk.
 1894–Yabe Kikuji (1868-1936) calls natto “Japanese 
cheese” and presents the fi rst academic paper on natto 
bacteria in Japan.
 1895–Around this time the number of walking vendors 
of tofu, natto, and boiled whole soybeans (ni-mame) 
increased, as did the production of dried-frozen tofu 
(kori-dofu). The number of small shoyu makers decreased 
dramatically as Kikkoman, Yamasa, and Higeta increasingly 
used advanced industrialized methods. Recipes and methods 
for making miso pickles (miso-zuke) using carrots, daikon, 

udo, and ginger are given in women’s magazines such as 
Jokan, Katei Zasshi and Jogaku Kogi.
 1896–Around this time the importation of salt starts, 
as shoyu makers in Noda and Chiba buy 15,000 tons of salt 
from England.
 1897–Soybean imports this year increase to about 
140,000 tonnes, which is one-fourth of Japanese 
consumption. Domestic soybean production is 400,000 
tonnes.
 1899–Mogi Keizaburo of Kikkoman (1st generation) 
starts using a boiler for the fi rst time in the shoyu industry. 
Address: Norin Suisansho, Tokei Johobu, Norin Tokeika 
Kacho Hosa.

24. Illustrations of a Noda Shoyu (later Kikkoman) soy sauce 
brewery at the turn of the century (1900). 1900.
• Summary:  See below and next page. These line drawings 
by Akiko Aoyagi, based on a Japanese color illustration, 
appears in The Book of Miso, by Shurtleff & Aoyagi (1976, 
p. 222-23). The color illustration (also shown) appears in 
Kikkoman Foods Inc. (1973, p. 10).
 Important steps (and places) in the process of making 
shoyu are numbered as follows: (1) Wheat and soybean 
granary. (2) Soybean caldron. (3) Grinding and cracking 
wheat. (4) Steaming cracked wheat. (5) Koji incubation 
room. (6) Salt storeroom. (7) Moromi-fi lled vats. (8) Pressing 
shoyu from moromi. (9) Making kegs. (10). Branded kegs.

25. Koenig, Franz Joseph. ed. 1903. Chemie der 
menschlichen Nahrungs- und Genussmittel. Vol 1. 
Chemische Zusammensetzung... Ed. 4 [The chemistry of 
human foods and delicacies. Vol. 1. Chemical composition... 
4th ed.]. Berlin: Verlag von Julius Springer. 1535 p. See vol. 
1, p. 97-98, 595-600, 638, 651-53, 1463, 1483-84, 1509. [31 
ref. Ger]
• Summary: Summaries of early studies on the chemical 
composition of soybeans and various soyfoods, plus 
some original studies. Commercial sauces and Japanese 
shoyu (p. 97-98). Cites: Wein, Kinch, Anderson, Senff, 
Schwackhöfer & Stua, Zulkowski, Mach, Ulbricht, Wildt, 
Schröder, Blaskovics, Caplan, Pellet, Carriere, Kellner, 
Jenkins, Becke & Cosack, Kornauth. Soybeans in Russia: 
Nikitin, Giljaranski, Lipski [Lipskiy] (p. 1483-84). Address: 
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Geh. Reg.-Rath, o. Professor an der Kgl. Universitaet und 
Vorsteher der Agric.-Chem. Versuchsstation Muenster in 
Westphalia, Germany.

26. Kadono, C. 1905. The diet of the Japanese. Times 
(London). Feb. 11. p. 6, cols. 3-4.
• Summary: This article is actually mostly about soya beans 
and their products. “It is well known that the Japanese diet 
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consists chiefl y of rice, vegetables, and fi sh, with very small 
and occasional additions of butchers’ meat. The relative 
quantities of these, and vegetables and products thereof used, 
would be interesting and in some respects instructive.
 “The following bill of fare, which attempts to give the 
three meals of a day for a family of moderate circumstances, 
will show how they live. It may also be said that all Japanese 
live rather simply whether high or low in their station of life, 
and the menu can be taken as typical of all classes.
 “Breakfast (about 7 to 7:30 a.m.).–Miso soup (with 
vegetables, tofu, &c.), pickles, boiled rice, tea (sometimes 
raw egg or boiled sweet soya beans, or natto, &c.).
 “Lunch (12 noon).–Fish boiled in soya [sauce], 
vegetables stewed in soya, pickles, boiled rice, tea.
 “Supper (6 to 6:30 p.m.).–Soya soup (with vegetables, 
fi shes, &c.), raw fi sh sliced and eaten with soya sauce, 
broiled fi sh (or boiled) with vegetables (or butchers’ meat or 
fowl and vegetables stewed), rice, tea...
 “From the foregoing it can be seen how cereals and 
vegetables predominate in Japanese diet. Rice and miso and 
soya, as will be seen from the menu, form the predominant 
feature of the food, and it may not be an exaggeration to say 
that the Japanese physique is mainly built up on the products 
of soya beans, such as miso, soya sauce, tofu, &c.”
 There follows a detailed table titled “Analysis of Soya 
Beans and Their Products. (Extract from a table by Mr. C. 
Omura.)” Nutritional analyses are given for the following, 
written exactly as they appear: Soya beans (5 varieties), 
miso (white, red Osaka, red Tokio, red Sendai), soya sauce 
(regular or Noda), tofu, dried frozen tofu, fried tofu, mash 
residue from tofu (Okara), yuba (Dried skim off tofu-mash), 
natto (Steamed beans with surface fermentation).
 Note 1. This is the earliest English-language document 
seen (May 2022) that contains the term “fried tofu.”
 “Soya beans are grown all over Japan and in Manchuria, 
and so far as I know cannot be had here [in England]. 
They are eaten boiled, either young or ripe.” They are 
manufactured into those articles shown above, of which 
miso, soya, and tofu are the most important...” The author 
then gives a 5-10 line description for each of how miso, soya 
sauce, and tofu are made. Tofu is coagulated with a “strong 
brine. “The remnant (okara), being a white pulverized mass, 
called fancifully ‘snow balls’ by Japanese, is eaten boiled 
and seasoned with soya sauce.
 “I have given Japanese meals to some English friends 
and most have pronounced the food excellent, and some have 
even braved the sliced raw fi sh with soya sauce.”
 Note 2. Concerning the idea that okara is sometimes 
fancifully called “snow balls,” the term kirazu is written with 
three characters: yuki = snow, hana = fl ower(s), and sai = 
vegetable(s). Or the author may be referring to a local term 
from some part of Japan.
 Note 3. This is the earliest English-language document 
seen (June 2013) that uses the Japanese word okara or the 

term “mash” or “mash residue” or “mash residue from tofu” 
to refer to okara.
 Note 4. This is the earliest English-language document 
seen (May 2022) that contains the term “dried frozen tofu” 
(or “dried-frozen tofu”). Address: England.

27. Manchester Guardian. 1905. What the Japanese eat. Feb. 
13. p. 12.
• Summary: This is a summary of: Kadono, C. 1905. “The 
diet of the Japanese.” Times (London). Feb. 11. p. 6, cols. 
3-4. Mentions soya beans, miso soup, tofu, natto, soya sauce, 
etc.

28. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1905. 
Zaibei Nihonjin nenkan [Japanese-American yearbook. No. 
1]. 234 Turk St., San Francisco, California. 345 p., many 
unnumbered. Reprinted in 25 Oct. 2001 in Tokyo by Nihon 
Tosho Senta. Series: Nikkei Imin Shiryôshû. Dai 1-kai 
[Collected Documents on Japanese Emigration. No. 1]. [Jap; 
eng]
• Summary: This book is read and numbered from “back 
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to front” compared with typical English books; it is mostly 
(99%) in Japanese. There is no English-language title page. 
The company that publishes this yearbook also publishes 
(at the same address) a daily newspaper titled The Japanese 
American.
 The book is composed of: 16 unnumbered pages of ads 
and basic information; page 14 is “About this publication, 
and pages 15-16 are the table of contents, 12 unnumbered 
leaves of black and white photos (including two maps, in 
Japanese, of northern and southern California, on glossy 
paper), 192 pages which are the body of the book, a directory 
interspersed with 80 pages of ads in groups of either 16 or 32 
pages.
 The table of contents reads: 1. Census of Japan and 
USA (both population and agriculture). 2. U.S. law. 3. 
U.S. agriculture as it relates to Japanese. 4. Commerce. 
5. Education and religion. 6. Cities in which a signifi cant 
number of Japanese live. 7. Statistics. 8. Japanese farmers 
in U.S. agriculture. Appendix: Directory and index to the 
directory.
 Sources are cited: U.S. Agricultural Census for 1900. 
Trade information from Japan’s Dept. of the Treasury 
(Ökurasho) and the U.S. Dept. of Commerce. Then there is 
a 2nd table of contents for the directory, listing different city 
place names, by state. This directory was compiled by this 
newspaper using every means at their disposal.
 Imports of Japanese shoyu (soy sauce) to the USA were 
429,135 sho worth $86,681. Note: 1 sho = 10 go = 1.8000 
liters. So this amount is 772,443 liters or 203,925 gallons 
(p. 136). A signifi cant amount of Japanese miso was also 
imported but this yearbook was unable to get the exact 
statistics (p. 136).
 The top half of p. 137 is about shoyu; the bottom 
half is about sake. Concerning shoyu: Shoyu is one of the 
daily necessities for Japanese. It is the 3rd largest item 
imported [probably after white rice and sake]. In Meiji 36 
(1903) the amount imported was 4,291 koku, 3 to and 5 sho 
worth $86,681 (see above). It is the No. 1 “direct import” 
because it is relatively easy to import due to its packaging, 
documentation, basic liquid nature, and way of invoicing 
(it does not require double invoicing). It is easy to sell; not 
much capital is needed to stock it and it is a very popular 
item. Like bread or fl our in U.S. groceries, it has a small 
profi t margin and the stock turns over rapidly. Many varieties 
of shoyu are imported from many parts of Japan: Choshi 
in Chiba prefecture, Hamaguchi Yoshibe, Sa-jirushi, Mogi 
Saheiji’s Yama Kikkoman in Noda (Chiba prefecture), Ka-
jirushi, Yamagata-hi, Sendai jirushi, and Bunmei jirushi. The 
best selling brands are those which are of medium price. 
Recently, in San Jose, Mr. Yamamori, started a shoyu making 
plant and is working hard to make it successful. We look 
forward to receiving his product.
 In San Jose, California, there are two shoyu makers (p. 
156, bottom right).

 The Directory shows Japanese companies making 
soyfoods only in California.
 Note: This is the earliest document seen (July 2011) 
that is a directory of Japanese living in the United States. 
Address: San Francisco, California.

29. Yamamoto (K.). 1906. “Kikko-Ten” Best Soy (Ad). 
Hawaiian Star (Honolulu). Dec. 12. p. 5, col. 1-2.

• Summary:  “30 quart bottles in a tub.
 “Packed in new and large tubs.
 “The attention of Plantation Managers is called to this 
brand of Soy. Years of experience have brought it to the front 
and it now ranks as the best Soy in the market.
 “R. Yamamoto, sole agent.”
 Note 1. The product name and logo design both indicate 
that this is clearly an imported rip-off of Kikkoman soy 
sauce.
 Note 2. This is the earliest appearance of this ad, which 
appeared almost daily thereafter. The last ad for Kikko-Ten 
was Sept. 9, 1907. Address: 25 Hotel Street near Nuuanu. 
Phone: Main 399.

30. Denver City Directories, Shinzaburo Mogi, and 
Kikkoman. 1906-1910. Colorado.
• Summary: There are no relevant listings in Denver 
City Directories for 1906, 1907, 1909, or 1910 for Mogi 
(including Shinzaburo), Kikkoman, Oriental, Sauces, 
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Seasonings, Show-You, Shoyu, Soy, or Tatekawa. We were 
unable to examine the 1908 directory. Address: Denver, 
Colorado.

31. Ichida (R.). 1907. Kik-Koman: The royal Japanese sauce 
(Ad). San Francisco Call (The). May 17. p. 5.
• Summary: This square ad has the six-sided Kikkoman logo 
in the upper left. “Registered Trade Mark U.S. Pat. 60262. 
Only one made. Look for the trade mark. It guarantees 
quality and guards against imitation.
 “Ask your grocer or at Japanese provision store.
 “Saheiji Moki [sic, Moji] manufacturer. Noda, Japan.”
 Note: This is the earliest ad seen for Kikkoman Shoyu 
(regardless of spelling) in the United States. This ad also 

appeared in the issues of June 3 (p. 7), and June 17 (p. 2). 
Address: 1905 Bush St., San Francisco.

32. Product Name:  Kikkoman.
Manufacturer’s Name:  Saheiji Mogi.
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1907 May.
Ingredients:  Soybeans, wheat, salt, koji starter.
Wt/Vol., Packaging, Price:  In wooden kegs.
How Stored:  Shelf stable.
New Product–Documentation:  San Francisco Call (The). 
1907. May 17. The product name is spelled “Kik-Koman: 
The Royal Japanese Sauce.” The importer and sole agent is 
R. Ichida, 1905 Bush St., San Francisco.
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33. Tokyo Shoyu Tonya-ken Yushutsu Nyugyo. 1907. Tokyo 
Shoyu Tonya-ken Yushutsu Nyugyo [Tokyo Shoyu {Soy 
Sauce} Wholesale Export and Import Co. (Ad)]. In: Nichibei 
Shinbun-sha. 1907. Zaibei Nihonjin Nenkan [Japanese-
American Yearbook]. Page 14 (Japanese numbers) near the 
front. [Jap]
• Summary: Ad (half page, vertical). San Francisco branch 
representative, ICHIDA Risuke, 1905 Bush St., San 
Francisco, California. Okada Shoten & Co. (Gomei Gaisha; 
an unlimited partnership) represents the Kikkoman brand 
as well as other shoyu makers from the towns of Noda and 
Choshi; we sell their products and we also export. Address: 
Koami-cho 3 chome 19 banchi, Nihonbashi, Tokyo.

34. Ichida (R.). 1908. R. Ichida (Ad). In: Nichibei Shinbun-
sha. 1908. Zaibei Nihonjin Nenkan [Japanese-American 
Yearbook]. Page 11 (Japanese numbers) near the front. [Jap]
• Summary: Ad (full page). Food wholesaler. ICHIDA 
Risuke. Tokyo Shoyu Tonya-ken Yushutsu Nyugyo [Tokyo 
Shoyu Wholesale Export and Import Co.] Gomei Kaisha. 
Okada Shoten. Address: Koami-cho 3 chome 19 banchi, 
Nihonbashi, Tokyo. San Francisco branch representative, 
ICHIDA Risuke, 1905 Bush St., San Francisco, California. 
Okada Shoten represents the Kikkoman brand as well as 
other shoyu makers from the towns of Noda and Choshi; we 
sell their products and we also export. Address: 1905 Bush 
St., San Francisco, California.

35. Ichida Risuke. 1909. R. Ichida (Ad). In: Nichibei 
Shinbun-sha. 1909. Nichi-Bei Nenkan [Japanese-American 
Yearbook. No. 6]. p. A-15. [Jap]
• Summary: Ad (full page). The top 1/5 of this ad is in 
English. This company imports various goods including 
Kikkoman shoyu, and shoyu made by other companies in 
Noda, Japan. Ichida is the overseas sales representative of 
Tokyo Shoyu wholesalers and of Okada Shoten. Address: 
1968 Bush St., San Francisco, California. Phone: WEST 
1688.

36. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1909. 
Nichi-Bei nenkan [Japanese-American yearbook. No. 5]. 
650 Ellis St., San Francisco, California. 605 p. Reprinted in 
2001-02 in Tokyo by Nihon Tosho Senta. Series: Nikkei Imin 
Shiryôshû. Dai 5-kai [Collected Documents on Japanese 
Emigration. No. 5]. [Jap; eng]
• Summary:  See next page. This book is read and numbered 
from “back to front” compared with typical English books; it 
is mostly (99%) in Japanese. The English-language title page 
reads: The Japanese American Year Book.
 The book is divided into 17 parts, each numbered 
separately. Contents: (1) Front matter (5 p.) (2) Table of 
contents (3 p.). (3) Maps (2 p.): Map of the United States. 
Map of California (1 p. each, in Japanese). (4) Black and 

white photos on 6 unnumbered pages (single sided). (5) 
Advertisements (A-1 to A-32). (6) Front part (p. 1-168), 
including general information about America, Japanese in 
America, U.S. and agricultural census data, etc. (7) Ads from 
San Francisco printers (2 p.). Appendixes: (8) Appendix 1: 
Table of contents (2 p.) (9) Appendix 1. Japanese agricultural 
workers in the various states (p. 1-60). (10) Ads (p. B-1 
to B-96). (11) Appendix 2 table of contents (2 p.). (12) 
Ads (3 p.). (13) Appendix 2. Japanese living in America, 
alphabetically by state, and within each state by city (p. 
1-148). (14) Ads (2 p.). (15) Ads on numbered pages (C-1 to 
C-66). (16) California ads (p. C-1 to C-42). (17) Publication 
data / Copyright page (1 p.).
 Basic information about how this book was compiled 
and the survey conducted is given on pages 60-66, 140-
41, and on the title page of Appendix 1 of this year book. 
Pages 60-66 show various existing government registration 
forms that Japanese are required to fi ll out, such as birth, 
marriage, death, and divorce certifi cates, employment / 
occupation, agricultural details (employer, land use, nature of 
relationship with employer, etc.), and visa.
 The tariff (import duty) on shoyu and miso from Japan 
is 40% for each (p. 32).
 The value of the 1900 soybean crop in the United States 
is $7,634,262 and the value in California is $1,022,586 (p. 
69). Note: This is the earliest document seen (March 2009) 
that gives soybean production or area statistics for either the 
USA or California–much earlier than any U.S. Department 
of Agriculture statistics. Unfortunately, the source of these 
statistics is not given. During the period 1900 and 1909 many 
Japanese were farming land in California, and there was a 
signifi cant number of soyfoods manufacturers in California 
and, more broadly, west of the Rocky Mountains. Therefore 
we should not be surprised to learn that these farmers were 
growing soybeans in California, either for use as edamamé 
(green vegetable soybeans in the pods) or for sale as whole 
dry soybeans to soyfoods makers.
 Value of selected imports from Japan to the USA in 
1906: Miso–Imported to the mainland $55,648. To Hawaii 
$43,108. Total $98,756. Shoyu [soy sauce]–Imported to the 
mainland $241,345. To Hawaii $211,265. Total $452,610 (p. 
119).
 Retail prices of Japanese foods in San Francisco (on 
1 Nov. 1908): Amazake [cup] for 15 cents (100 cents 
apparently = $1.00). Kikkoman shoyu: 1 cho for 300 cents. 
Yamasa shoyu: 1 cho for 280 cents. Miso: 1 cho for 180 
cents. Tai [sea bream] miso: 1 piece (ko) for 10 cents. Note: 
A cho is an undefi ned, vague unit of Japanese measurement. 
A photo shows the inside of a Japanese retail store (p. 120). 
Note: The meaning of “1 cho” is unclear.
 In 1908 the Japanese population in the United States 
totaled 103,630, including 93,149 men (89.9%), 6,379 
women, and 2,100 male children, and 2,010 female children. 
Six pages of tables give the Japanese populations of different 
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U.S. states and cities.
 The directory (p. 5) gives a listing of sake and shoyu 
sellers in San Francisco: Hokubei Boeki Kaisha, 318 
Front St. Tel. [Phone] Kearny 451. McKendry Shosha, 
149 California St. Tel. Kearny 2970. Iwagami Shokai, 
441 Commercial St. Tel. 2447. Kagawa Soko Shiten, 41 
Commercial St. Tel. 1263. Ichida Shoten, 1968 Bush St. Tel. 
West 1688. Murai Ishikawa Shokai, 2001 Pine St. Tel. West 
5407. Tanaka Kyodai Shokai, 1609 Gough St. Tel. West 
6615.
 The Directory shows Japanese companies making 
soyfoods in California, Colorado, Nevada, New York, 
Oregon, Utah, and Washington.
 Note: A big jump in the number (and geographical 
extent) of Japanese tofu shops occurred in 1909. A 
translation (from older Japanese) of the pages describing 
how this book was compiled and the survey conducted (on 
pages 60-66, 140-41, and on the title page of Appendix 
1 of this year) would probably help to explain this jump. 
William Shurtleff has a theory that it had something to 
do with contact between the people who conducted the 
Mackenzie survey of Japanese in America (1910). He spent 
a large amount of time trying, unsuccessfully, to fi nd out 
how those surveyors knew where to look. He thinks that they 
worked with the owners of Nichibei Shinbun using its list 
of subscribers to locate communities of Japanese living in 
California.
 At some point a light when on in the minds of the 
publishers of the annual directory. (1) If the businesses 
in those communities started advertising in our annual 
directory, it could become a major source of income. (2) 
Each new address of a Japanese person or business we fi nd 
represents a potential new subscriber to our newspaper. 
Hence their interest and follow-through. So each helped 
the other to their mutual satisfaction. A win-win situation. 

Address: San Francisco, California.

37. Japan’s industries: And who’s who in Japan. 1910. 
Osaka, Japan: Industrial Japan. vi, iii, 687 p., iv p. 4 p. of 
plates. Undated. Translated from unpublished Japanese 
manuscripts. Colophon title in Japanese: Sangyô no Nihon. 
29 cm. [Eng]
• Summary:  On the title page, below the subtitle, is written: 
“An Exponent Encyclopedia of the Present Industries 
of Japan has never been yet Published.” Black-and-
white photos (unnumbered front pages) show each of the 
major contributors. A photo shows “Dr. Teizo Takahashi 
(Kogakuhakushi), Professor of the Tokyo Imperial 
University.” He contributed an article titled “The Outline of 
the Brewing Industry.” Photos throughout the book show 
many companies and their owners. The book was apparently 
never published in Japanese.
 This book was published under the support of Count 
Okuma, whose photo is shown, and who wrote the excellent 
fi rst part (p. 1-22) titled “The Industries of Japan.” Its 
contents is: 1. The industrial condition of Japan before the 
restoration: The great landmark in history (in 1858 Japan 
was forced to end nearly 300 years of seclusion), industries 
under the Tokugawa shogunate, industries in the Genroku 
era (1688-1704). 2. Japanese industries after the opening of 
the country: The industrial revolution, demand for things 
European, table of exports and imports (1868-1908; p. 5-6), 
general dissemination of education, progress of natural 
resources. 3. Industries before and after the Sino-Japanese 
War (1894-1895): The growth of foreign commerce, the 
improvement of the currency system and foreign commerce, 
entry into the comity of fi nancial nations, manufacturing 
industries on a large scale (there was a major National 
Industrial Exhibition as early as 1877). 4. The state of 
Japanese industries before and after the Russo-Japanese 
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War (1904-1905): The blow dealt by the war, abnormal 
trade and consequent reaction, the increase of population in 
Japan and Formosa, progress in the means of transport and 
communication (especially railways), the money market and 
industry, free trade and protection, protection in the United 
States, Japan need not imitate the USA, Great Britain’s free 
trade policy. 5. The future of Japanese industries: Bright 
future for Japanese industries, silk yarn and silk production, 
cotton yarn and cotton manufacture, forestry, minerals, the 
trade in marine products, capital.
 The book is composed of lengthy chapters on Japan’s 
major industries, each preceded by a general overview 
and outline, and containing a detailed description of the 
largest 10-20 fi rms. These industries are cotton and silk 
spinning, Portland cement, sugar, brewing sake and soy 
[sauce], woollen textiles, hemp, electricity, engineering, 
mining, transportation, silk textiles, shipbuilding, ceramics, 
an appendix (p. 485-572) with representative fi rms from 
other industries (incl. Mitsui & Co. [p. 493-95], Osaka 
Gas Co. [p. 520]), and a Who’s Who in Japan (p. 573-687; 
brief biographical sketches with photos of “over 700 names 
of representative captains of our business world,” incl. 
Keizaburo Mogi [p. 632, soy brewer], Teizo Takahashi [p. 
664, microbiologist]).
 The chapter titled “The Brewing Industry” starts with 
a general outline by Dr. Teizo Takahashi on the brewing of 
sake, “shoyu or soya,” beer, shochu, awamori, and mirin 
(p. 121-27). Representative soy breweries are discussed 
in detail, with photos, a brief company history, present 
conditions, awards of merit (in Japan and overseas), and 
a biographical sketch of the owner, proprietor, and or 
managing staff.
 Part I: The soy industry of Choshi, Chiba prefecture (A 
photo shows the interior of a Choshi Soy Brewery). The four 
principal Choshi Soy Brewers are: (1) Higeta Shoyu Jozosho 
[Brewery] (The concentrated forerunner of this brand was 
fi rst brewed in 1616. Proprietor: Mr. Gemba Tanaka. A 
photo shows interior of a Choshi Soy Brewery); (2) Jigamisa 
Shoyu Jozosho (brand fi rst brewed ca. 1645. Proprietor: 

Mr. Kichibei Hamaguchi. A photo shows the 
Jigamisa brand soy brewery with hundreds of 
shoyu kegs stacked against a front outside wall); 
(3) Yamaju Shoyu Jozosho (brand fi rst brewed 
ca. 1630. Proprietor: Mr. Jujiro Iwasaki. A photo 
shows a motor for brewing); (4) Yamasa Shoyu 
Jozosho (see separate record).
 Part II: The soy industry of Noda, Chiba 
prefecture (p. 158): Joju Shoyu Jozosho 
(brand fi rst brewed before 1710. Proprietor: 
Mr. Hyoyemon Takanashi. A photo shows the 
interior of the Joju brand soy brewery with 
several kegs of shoyu), Kihaku Shoyu Jozosho 
(brand fi rst brewed in about 1750. Proprietor: 
Mr. Hichiroyemon [Shichirouemon] Mogi. A 
photo shows the Kihaku brand soy brewery 

and its proprietor), Kikkoman Shoyu Jozosho (see separate 
record), Kushigata Shoyu Jozosho (See separate record. It 
was 290 years ago [i.e. in 1620] the founder of the fi rm, the 
ancestor of the present proprietor, settled in Noda as a shoyu 
brewer. Proprietor: Hichizaemon [Shichizaemon] Mogi), 
Minakami Shoyu Jozosho (Brand fi rst brewed in about 1710. 
Proprietor: Mr. Fusagoro Mogi. A photo shows machinery 
for pumping soy [sauce]).
 The book begins (p. 1): “The year 1858 forms one of the 
greatest landmarks in Japanese history, for it was then that, 
after nearly three hundred years of seclusion, the country 
was defi nitely thrown open to foreign trade and intercourse. 
In that year, also, the Tokugawa Shogunate, (1591-1858) 
signed the fi rst treaty of commerce and amity with the United 
States, Great Britain, France and Holland. By this treaty 
Old Japan ceased to be and the New Japan entered upon her 
career among the comity of nations.”
 Page 3 continues: “In 1868 [the fi rst year of Meiji] the 
feudalism that had lasted for centuries, was abolished at a 
single stroke, and the reins of government restored to the 
Imperial Throne. Despotism was done away with, and an 
Imperial Edict announced that the prefectural system of 
administrature [administration] then inaugurated was to be 
the foretaste of constitutional government on Western lines 
twenty years later. Not only was this a political revolution, 
but a social and industrial revolution. One remarkable feature 
of this revolution, so complex in its effects, was that the new 
order of things inaugurated by it became at once stable and 
permanent, while the nation was infused with a new life and 
vitality. In this respect, there has never been a revolution in 
any country to compare with it. It is hardly necessary to say 
that the industrial side of a revolution is as important and as 
interesting as its political side, if not more so.” Also in 1868 
Yedo [Edo], the administrative headquarters of the Tokugawa 
Government, was renamed Tokyo.
 A table of imports and exports (p. 5-6) shows that 
exports rose from 15.5 million yen in 1868 to 432.4 million 
yen in 1907, while imaports rose from 10.6 million yen in 
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1868 to 494.5 million yen in 1907. In a majority of these 
years, imports exceeded exports.
 The improvement of the currency system and foreign 
commerce (p. 8-10). During the last 10 years of the 
Tokugawa Shogunate, about 60 varieties of coins were in 
circulation. In 1871 (Meiji 4) the new Meiji government 
adopted a gold standard. As foreign Powers were using the 
Mexican silver dollar as the basis of their exchange in the Far 
East, the Japanese Government issued silver coin of similar 
quality and weight (known as silver yen) for circulation in 
Treaty Ports. In 1877, to pay for the Satsuma Rebellion, 
the government was forced to issue inconvertible paper 
money. This led to chaos and undermined the gold standard. 
In 1873 Germany adopted the gold standard; this led to a 
depreciation of silver. Though Japan remained among the 
silver standard countries of East Asia, she found it necessary 
to issue silver trade dollars. In March 1897 the Diet passed 
an Act that again established a gold standard in Japan. This 
had a most salutary effect on Japanese fi nance. “On looking 
back on the history of foreign commerce in Japan from the 
time the country was opened in the mid-1800s, we fi nd that it 
attained its full growth on adoption of the gold standard.”
 Note: How do we know when this undated document 
was published? The latest year published in the document 
is 1909 (see p. 12). But the National Union Catalog record 
gives the year as 1910. Address: Japan.

38. Takahashi, Teizô. 1910. Kikkoman Shoyu Jozosho (The 
“Kikkoman” brand soy brewery.) Main offi ce: Noda, Chiba 
Prefecture (Document part). In: Japan’s Industries: And 
Who’s Who in Japan. 1910. Osaka, Japan: Industrial Japan. 
vi, iii, 687 p., iv p. See p. 163-65. Undated. Translated from 
unpublished Japanese manuscripts. 29 cm. [Eng]
• Summary:  “History: The origin of the brewing of the 
‘Kikkôman’ brand of soy, reputed to be the leader among 
the best varieties, dates back about 120 years [actually, 
to 1782]. Ever since the honoured founder of the fi rm 
inaugurated the brewing of soy, the succeeding proprietors 

have all been men of great ability, who have succeeded in 
extending the business generation by generation, as well 
as improving the quality of the product. In the year 1838, 
when Mr. Saheiji Mogi, fi fth of the line, was the head of the 
fi rm, it was appointed by special warrant purveyor to the 
Household of the Tokugawa Shoguns, having been ordered 
to supply the Household and the Heir-Apparent every year 
with a large quantity of soy, a custom which was continued 
until the overthrow of the Shogunate in 1868. Very few 
fi rms or individuals were honoured by being appointed 
special contractors to the Court of the Shogun, and this fact 
must be considered as a very high tribute to the excellence 
of the fi rm’s products, the quantity to be supplied being 
subsequently doubled.
 “The chief point worthy of special mention in regard 
to the ‘Kikkoman’ fi rm is the fact of its having been 
chiefl y instrumental in making Japanese soy known and 
appreciated in foreign countries, more than half the total 
amount of soy exported to foreign countries at present being 
the ‘Kikkoman’ brand. Mr. Saheiji Mogi, the grandfather 
of the present proprietor, was a remarkable able business-
man. He was most assiduous and energetic in endeavouring 
to effect improvements in the process of brewing as well 
the extension of the business. On the occasion of the 
International Exhibition held in Vienna, Austria, in 1873, 
when the Japanese Government participated for the fi rst time 
in such an undertakings, the ‘Kikkoman’ soy was among 
the exhibits. Being deemed by the judges far superior both 
in regard to taste and colour to the sauce usually used as a 
condiment, the ‘Kikkoman’ soy was awarded the gold of 
honour.
 “Afterwards, when the name of ‘Kikkoman’ soy 
gradually came to be known in Europe and its exportation 
increased, many spurious articles appeared on the market, 
bearing the same brand, This proved very detrimental to 
the reputation of the genuine ‘Kikkoman’ soy, so that, the 
fi rm, in order to protect itself against fraudulent imitations, 
ordered a very elaborate design for a trade-mark to be 
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made for them in Paris, which they had registered, this 
being, in fact, the very fi rst instance of a trade-mark being 
registered for soy and most probably in advance of any other 
commodity. In January, 1905, the above trade-mark was 
registered at the United States Patent Offi ce. In June 1909 
the United States Government issued a certifi cate regarding 
‘Kikkoman’ soy, to the effect that it is of very superior 
quality, containing no admixture of saccharine or any other 
chemicals and being very suitable as a condiment.
 “The services which this fi rm have rendered in the 
cause of the soy industry, principally for its exportation to 
foreign countries, are very remarkable. Whenever there was 
an exhibition abroad, tiny sample bottles of the soy were 
distributed, and no opportunity was lost and no diffi culty 
seemed too great to be overcome by the fi rm in order to 
popularise Japanese soy in foreign countries.
 “On the occasion of the Japan-British Exhibition held 
in London in 1910, ‘Kikkoman’ soy as well as the other 
best varieties of Japanese soy, is being exhibited. Thus, the 
English public will be given full opportunity to test this best 
quality of Japanese food condiment.
 “Present conditions: The ‘Kikkoman’ fi rm owns 
at present six soy breweries, with the total number of 
4,200 hands and eight sets of boilers and steam engines. 
The yearly output is about 11,800,000 gallons, of which 
2,880,000 gallons are exported to foreign countries, the 
principal destinations being Honolulu [Hawaii], Portland 
[Oregon], San Francisco [California], Seattle [Washington], 
Los Angeles [California], Tacoma [Washington], Denver 
[Colorado], Chicago [Illinois], London [England], Paris 
[France], Berlin [Germany], Vienna [Austria-Hungary], and 
China ports.
 “Honours awarded: The ‘Kikkoman’ fi rm has had 
conferred upon it the honour of being special contractors 
to the Imperial Household Department, a special brewery 
being devoted exclusively for the brewing of soy supplied to 
the Imperial table. An entirely new plant, with the capacity 
of turning out 20,000 gallons per annum has been newly 
installed, which is under the strict surveillance of experts 
specially appointed for the purpose. The utmost cleanliness 
is carefully observed and the brewing is carried out on up-to-
date and hygienic principles.
 “The most principal medals and prizes awarded to the 
fi rm at the various exhibitions are as follows: International 
Exhibition at Vienna, 1873. Gold Medal. National Industrial 
Exhibitions (First to the Fifth inclusive). First Prize. 
International Exhibition at Amsterdam (Netherlands), 1883. 
Gold Medal. St. Louis [Missouri] International Exposition, 
1904. Grand Prix of Highest Honour. Seattle International 
Exposition, 1909. Grand Prix of Honour.
 “Proprietor: Mr. Saheiji Mogi, the father of the present 
proprietor and eighth of the line, was a man of very 
progressive ideas. He studied at Cambridge University, and 
after a stay in England extending for several years, returned 

to Japan and devoted himself to the extension of the business 
of the fi rm, when he was unfortunately attacked by a sudden 
illness to which he succumbed. His son succeeded to the 
head of the business and being ably and faithfully is assisted 
by the guardian, Mr. Keizaburo Mogi, and the Manager, Mr. 
Kyujiro Uchida, the business has progressed and is at present 
in a very prosperous condition.
 A photo (p. 164) shows the Kikkoman brand soy 
brewery next to a river. Smoke is rising from a tall 
smokestack and boats are docked along the river.
 Note: This is the earliest document seen (April 2012) 
that contains industry or market statistics for soy sauce 
production by a particular manufacturer. Address: PhD in 
Agriculture (Nogakuhakushi), Prof. at Tokyo Imperial Univ., 
Japan.

39. Takahashi, Teizô. 1910. The brewing industry: Chapter 
II. Shoyu or soya brewing (Document part). In: Japan’s 
Industries: And Who’s Who in Japan. 1910. Osaka, Japan: 
Industrial Japan. vi, iii, 687 p., iv p. See p. 125. Undated. 
Translated from unpublished Japanese manuscripts. 29 cm. 
[Eng]
• Summary: “Development of the industry: Shoyu, also called 
soya and more generally known in English as ‘soy,’ is a food 
adjunct or condiment especially used in Japan. Its origin 
is not known, but it is highly probable that the brewing of 
shoyu, like sakê, is of Chinese origin. The fi rst description 
about shoyu appears at the beginning of the 16th century 
during the reign of the Emperor Go-Kashiwabara, and the 
demand for it appears to have somewhat increased at the 
end of the century, but the method of its preparation was 
artless and the product must have been a crude one. Certain 
improvements in brewing were made at the end of the 17th 
century, but shoyu of the kind at present in use was fi rst 
prepared at the beginning of the 18th century.
 “In 1751 a shoyu factory was established in the town 
of Noda in the Prefecture of Chiba. Other similar factories 
were opened there and they increased in number annually, 
and that city now stands in the fi rst rank for this particular 
commodity. The annual production for the 5 years from 1904 
to 1908 may be seen from the following table.” Production 
grew from 74,367,040 gallons in 1904 to 84,952,440 gallons 
in 1908.
 “In olden times shoyu brewing was somewhat different 
from the present method. The steamed soya beans were 
covered with layers of rice straw for 5 or 6 days until the 
surface of the beans appeared yellow by the growth of 
the fungus. After that the beans were dried in the sun and 
steamed again; then, after mixing with moderate quantities 
of common salt, ginger and orange peel, allowed to ferment 
in sealed tubs for 1 to 2 months. An improvement was 
made, probably by the introduction of Chinese methods of 
preparation, at the end of the 17th century; but the products 
of those days were very inferior compared with the shoyu as 
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a present in use.
 “Shoyu or Soy sauce is prepared from wheat (sometimes 
also from barley), the soya bean, and a salt solution by a 
slow fermentation, which requires from one to two years and 
sometimes longer.
 “The process of brewing is divided into four stages: 
(1) Preparation of the wheat and soya bean; (2) Preparation 
of the soy koji; (3) The fermentation, of moromi process; 
and (4) Pressing and boiling.” Address: PhD in Agriculture 
(Nogakuhakushi), Prof. at Tokyo Imperial Univ., Japan.

40. Takahashi, Teizô. 1910. The brewing Industry: 
Chapter III. Soy breweries. (1) The soy industry of Choshi 
(Document part). In: Japan’s Industries: And Who’s Who in 
Japan. 1910. Osaka, Japan: Industrial Japan. vi, iii, 687 p., 
iv p. See p. 150-51. Undated. Translated from unpublished 
Japanese manuscripts. 29 cm. [Eng]
• Summary: “Outline: Soy is brewed in almost all parts of 
Japan, but the chief centres for its production are Chôshi 
and Noda in the Prefecture of Chiba; Sakai and Amagasaki, 
seaport towns in the vicinity of Osaka; and Tatsuno, Yuasa, 
and Shôdoshima in the prefectures of Hyogo, Wakayama, 
and Kagawa respectively. The soy of Chiba Prefecture 
is generally recognised as the best, and by far the largest 
quantity is made there. The soy brewers have derived great 
advantage from the river Tone which fl ows through the 
district; indeed the towns of Chôshi and Noda on its banks 
have fl ourished from early times in consequence, and have 
become famous throughout Japan as centres for the brewing 
of soy.
 “Chôshi is right at the mouth of the river, on the Pacifi c 
Ocean, and is a few hours’ railway journey from Tokyo, 
which is 73 miles distant. Only a small proportion of the 
soy, however, is carried by rail, the greater part of it being 
sent by sea, as the marine service is a good and safe one. 
Tokyo is the distributing centre for the sauce, both for home 
consumption and the foreign market. A good telegraph and 
telephone service facilitates the dispatch of business.
 “Soy has been brewed in Chôshi for the past three 
hundred years. The fi rst to brew the thick concentrated 
variety of soy was a man named Gemba Tanaka, an ancestor 
of the present Mr. Gemba Tanaka, who makes the ‘Higeta’ 
brand. From that time onward different varieties of soy came 
to be brewed, such as the ‘Yamaju,’ ‘Yamasa,’ and other 
such brands. In the year 1825, when there was much distress 
throughout the country owing to a famine, and the Tokugawa 
Shogunate issued an edict to regulate the prices, and thus 
allay the suffering as far as possible, four brands of soy made 
in Chôshi, and three in Noda, were specially exempt from 
the operation of this law on account of their excellent quality, 
and were moreover granted the rare privilege of being called 
the ‘Best Soy.’ Henceforth Chôshi’s four fi rst-class brands 
became famous throughout Japan, and the industry has 
grown more and more prosperous.

 “The Chôshi brewers are very careful in the selection 
of their ingredients. The beans and wheat used are the best 
that Hidachi Province can supply; salt is brought all the way 
from Hyogo Prefecture, the centre of Japan’s salt industry; 
all the water used is very carefully fi ltered through layers of 
sand, and in fact everything possible is done to ensure purity 
and good quality. Whenever possible, the soy factories are 
situated in shady, secluded spots, as the sunlight prevents 
proper fermentation. The machinery and apparatus used is 
constantly improved.
 “It may be mentioned that the relations which subsist 
between masters and workmen are of a very cordial nature. 
For the most part, the labour is hereditary, the sons carrying 
on the vocation of their fathers. The workmen put heart 
and soul into their labour, rivalling each other in diligence 
and perseverance, and the employers, on their part, treat 
their servants with much liberality, and neglect no means to 
protect and guide them. A complete system of life insurance 
and old age pensions enables the men to carry on their work 
without anxiety as to their future. Their children, too, are not 
left uncared for, and special schools have been erected for 
their benefi t. Indeed, it is to the complete harmony which 
exists between capital and labour that the great prosperity of 
Chôshi’s soy industry is attributed.
 “As already stated, it was the excellent quality of Chôshi 
soy which won for it such a wide reputation, even at a time 
when facilities for its transportation were not very good. The 
climate and the pure water in the vicinity have proved of 
tremendous advantage in the industry, while the improved 
means of communication and transport have also done much 
for its development in later years. And above all, the brewers 
have paid great attention to their apparatus and methods, 
so that not only is the industry in a fl ourishing state, but the 
prospects for its future development are of the brightest.”
 “The following articles give some account of the four 
principal Chôshi Soy Brewers.” 1. Higeta Shoyu Jozosho. 
2. Jigamisa Shoyu Jozosho. 3. Yamaju Shoyu Jozosho. 4. 
Yamasa Shoyu Jozosho.
 A photo shows “the interior of a Choshi soy brewery.” 
Address: PhD, Prof. at Tokyo Imperial Univ., Japan.

41. Takahashi, Teizô. 1910. The brewing industry: Chapter 
III. Soy breweries. (2) The soy industry of Noda (Document 
part). In: Japan’s Industries: And Who’s Who in Japan. 1910. 
Osaka, Japan: Industrial Japan. vi, iii, 687 p., iv p. See p. 
158-60. Undated. Translated from unpublished Japanese 
manuscripts. 29 cm. [Eng]
• Summary:  “History: Noda is a small town of some 12,000 
houses situated about 20 miles north-east of Tokyo, and is 
8 or 9 miles from the nearest railway station, but the River 
Yedo, one of the tributaries of the River Tone, affords 
excellent means of direct communication with the Capital, 
and light railways traverse the town, these being used for 
the conveyance of the soy casks from the various factories 



KIKKOMAN (1661-2022)   43

© Copyright Soyinfo Center 2022

to the wharves on the river bank, whence they are shipped 
to Tokyo. Noda is also well provided with an excellent 
telegraph and telephone service which facilitates business 
with various parts of the country.
 “The major portion of the population is engaged in 
the industry of soy brewing, for which the place has been 
famous for very many years. It was back 350 years ago [i.e. 
1560] that the fi rst soy factory was established at Noda, the 
proprietor being a man named Ichirobei Iida. The success 
of his business proved the suitability of the place for the 
brewing of shoyu or soy, and subsequently Hyoyemon 
Takanashi, brewer of the ‘Jôjû’ brand soy, entered into 
partnership with the idea of doing business on a larger scale 
than had hitherto been attempted. That partnership was 
eventually dissolved, each partner starting business on his 
own account, and subsequently many other fi rms of soy 
brewers were established, such as Saheiji Mogi (‘Kikkoman’ 
brand soy), Fusagoro Mogi (‘Minakami’ brand soy), Heibei 
Yamashita (‘Kinoyene’ brand soy), and Okuyemon Mogi 
(‘Ichiyama’ brand soy), and great prosperity has attended the 
industry as a whole. In 1825 when, as a result of a famine, 
the price of commodities rose very high and great distress 

prevailed amongst the masses, the Government of 
the Tokugawa Shogunate issued an edict ordering 
that as a means of alleviating the distress lower 
prices should be charged for commodities. It 
is noteworthy that the ‘Kikkoman’, ‘Jôjû’ and 
‘Kihaku’ brands of soy (together with the four 
best brands of soy made in Choshi) were granted 
the special privilege of being permitted to retain 
their former prices, on account of their superior 
quality. Moreover, they were allowed to use the 
distinguishing mark ‘Best Soy’ which was the 
highest testimonial to their general excellence.
 “Mr. Keizaburo Mogi, a leading authority 
on matters relating to the soy industry, began 

experiments in 1879 at Noda with the object of applying 
scientifi c and mechanical methods to the fermentation of the 
sauce. In 1882 his experiments had progressed to such an 
extent that steam was successfully applied to the brewing 
of soy, while at the present time further advance is in 
contemplation by the utilisation of electricity, the necessary 
plans for this having already been completed. Mr. Mogi also 
made a close study of the question of the improvement of 
the kôji (yeast), the most important ingredient of soy, and in 
1899 he completed a perfect method for its preparation. For 
this discovery he obtained a patent from the Government, but 
in order that the industry as a whole might benefi t from his 
investigations, he made the process public and available to 
all the brewers. He has also made important investigations 
in regard to a more rapid process of brewing and has thus 
rendered very valuable services to the soy industry in 
general, and to that of the Noda district in particular.
 “There are many reasons for the unrivalled position 
which Noda Soy holds, but the chief cause of its success 
lies in the extreme care bestowed upon the selection of the 
necessary ingredients in order that only the very best may be 
used. The wheat, beans, and salt required for the brewing of 
soy are not produced in the neighborhood of Noda, but are 
purchased from distant localities specially noted for those 
products. Salt, for instance, is brought from Nagasaki, about 
ten hundred miles distant, and this alone is suffi cient proof 
of the care best owed by the Noda soy brewers upon their 
product. As in other brewing operations, one of the main 
factors is the water supply, and Noda is exceptionally well 
provided in this respect, having been noted from ancient 
times for the abundance and purity of its water supply, which 
has its source in a natural well 3,000 feet deep.”
 “There are over 5,000 labourers employed in the 
various soy breweries and the fact that there has never 
been a strike or unpleasantness to any extent is very good 
evidence that the work-people are satisfi ed with their lot 
and that employers are treating them fairly and with proper 
consideration.”
 Photos show: (1) The soy brewing laboratory, Noda. 
(2) Mr. Keizaburo Mogi (oval portrait; he is wearing 
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two medals), “a leading soy brewer.” Page 632 states: 
Keizaburo Mogi “is a member of the Mogi family, the 
great manufacturers of the best ‘shoyu.’ Quite a number 
of improvements and inventions were made by him in the 
manufacture of soy, among which might be mentioned his 
invention of the manufacture of ‘koji’ (ferment) which has 
opened a new era in the soy brewing world and has proved 
of immense value to the industry. He has also been liberal in 
donations toward charitable institutions and works of public 
interest. He is one of the leading business men in the eastern 
part of Japan, and is director of the Noda Bank and the 
manufacturer of the ‘Homare’ brand soy.” Address: PhD in 
Agriculture (Nogakuhakushi), Prof. at Tokyo Imperial Univ., 
Japan.

42. Takahashi, Teizô. 1910. Kushigata Shoyu Jozosho (The 
“Kushigata” brand soy brewery.) Main offi ce: Noda, Chiba 
Prefecture (Document part). In: Japan’s Industries: And 
Who’s Who in Japan. 1910. Osaka, Japan: Industrial Japan. 
vi, iii, 687 p., iv p. See p. 165-67. Undated. Translated from 
unpublished Japanese manuscripts. 29 cm. [Eng]
• Summary: “History: As will be seen by the accompanying 
articles, most of the soy brewers of Noda are distinguished 
by the surname of Mogi, and the family of Mr. 
Hichizayemon [Shichizaemon, Hichizaemon] Mogi, 
proprietor of the fi rm of ‘Kushigata’ brand soy is, in fact, 
the head and originator of all these distinguished so brewing 
fi rms of the same name. One of the ancestors of the Mogi 
family was a distinguished Samurai in the service of the 
celebrated warrior and statesman–Toyotomi Hideyoshi–and 
his daring and deeds of valour are matters of history. With 
the overthrow of the Toyotomi family he laid aside his sword 
and entered the fi eld of business. It was 290 years ago that 
the founder of the fi rm, the ancestor of Mr. Hichizayemon 
Mogi settled in Noda as a soy brewer. His distinguished 
personality and lineage gained for him the deep respect of 
the inhabitants and he was appointed the headman of the 
place, thus being called upon to engage in public business as 
well as his own. At this period, soy was brought over from 
Osaka to Tokyo, the capital of the Tokugawa Shoguns. The 
quality of this sauce, however, was very inferior and in view 
of this Mr. Mogi instructed a member of this branch of the 
family–Mr. Saheiji Mogi–to brew the ‘Kikkôman’ soy as 
an experiment. The results having proved very satisfactory, 
that brand was brewed on a large scale, and Mr. Mogi 
subsequently inaugurated the brewing of the ‘Kihaku’ brand, 
the two fi rms being allowed to engage in the brewing of so-
called Noda Soy on an extensive scale. These two brands 
of soy having proved very well suited to the tastes of the 
citizens of Yedo, the demand increased to such an extent that 
the output was hardly suffi cient to meet the demand. Such 
being the case, Mr. Hichizayemon Mogi himself engaged 
in the brewing of soy also. The ripe experience gained by 
supervising the work of the branch fi rms in brewing superior 

varieties of soy proved very valuable to him, and his business 
also proved a very great success, the name of the new 
brand of soy ‘Ichiyama’ becoming quite celebrated within a 
comparatively short period of time. However, another new 
branch of the Mogi family’s fi rm being inaugurated under the 
proprietor-ship of Mr. Yuyemon Mogi, the brand ‘Ichiyama’ 
was transferred to the new fi rm so as to ensure its prosperity 
and the brand ‘Kushigata,’ at present in use, was then 
adopted. Such proceeding may appear somewhat strange, but 
it was in compliance with the legacy left by the ancestors of 
the Mogi family that the various branches should unite for 
the general sharing of profi ts in their business undertakings. 
At the time when the fame of the ‘Kushigata’ brand was 
at its height, in 1871, the whole premises of fi rm were 
unfortunately destroyed by fi re. This proved a great blow to 
the fortunes of the fi rm but the present proprietor, by dint 
of sheer energy and perseverance, succeeded in retrieving 
the lost fortunes of the fi rm, the yearly output at present far 
exceeding the former production. Although the yearly output 
of the main house of Mogi (‘Kushigata’ brand soy) is below 
that of the branches, namely the ‘Kihaku’ and other brands, 
it has been entirely owing to the good will of the former 
that the latter fi rms have been enabled to attain their present 
prosperous state, the outcome of the traditional legacy of 
the Mogi family having been carried out by the head of the 
house
 “Present conditions: The fi rm has at present two 
factories, the number of hands employed being 600. The 
factories are provided with two sets of boilers and steam 
engines for motive power. The fi rm produced about 
5,270,000 gallons of soy per year, of which about 336,000 
gallons are exported to foreign countries, the places of 
destination being Hawaii, Australia, China, Korea, Canada, 
British Columbia, the United States, the Philippine Islands, 
and the Straits Settlements [today’s Singapore]. The export 
trade shows a tendency to increase year by year.
 “Honours Awarded: The following are some of the 
principal prizes and medals awarded to the ‘Kushigata’ brand 
soy at the various exhibitions where the fi rm’s products have 
been shown:–The National Industrial Exhibition from the 
First to the Fifth. First Prize on each occasion. International 
[Columbian] Exposition held in Chicago [Illinois], 1893. 
Gold Medal. International Exhibition held in Paris, 1899. 
Gold Medal. St. Louis International Exposition [Missouri], 
1904. Grand Prix. Alaska-Yukon International Exposition at 
Seattle, 1908. Grand Prix.
 “Proprietor: The present proprietor of the famous fi rm 
of the ‘Kushigata’ brand is Mr. Hichizayemon Mogi, who 
is the eleventh of the line. Although he is yet young, he 
places business before pleasure, strictly adhering to the 
precepts of his ancestors and is devoting his entire energy 
to the development of his business and the improvement 
of the particular brand for which the fi rm is responsible. 
Having selected a most favourable locality he is, at present, 
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constructing a new factory with the producing capacity 
of 2,000,000 gallons per year, which promises to be the 
best equipped factory of its kind in Japan. The machinery 
employed is to be of the latest pattern, and it is intended that 
electricity be used as the motive power.”
 A photo (p. 166) shows “The pumping machinery of 
soy.” Around the pump are many brick walls. Address: PhD 
in Agriculture (Nogakuhakushi), Prof. at Tokyo Imperial 
Univ., Japan.

43. Mitsuda, Ryuichi. 1911. Notes on yeasts of “sho-yu”-
mash [moromi]. J. of the College of Agriculture, Tokyo 
Imperial University 1(3):345-56. March. German summary 
in Zentralblatt fuer Bakteriologie, Series II. 37:289 (1913). 
[2 ref. Eng]
• Summary: This is the third Japanese investigation on the 
yeasts in shoyu mash (moromi). “Three samples were used 
for the purposes of isolation, one from Noda, one from 
Tatsuno, and the other from Handa. Eight different varieties 
of yeast, 3 bacilli and 3 mould fungi were obtained from 
them.” Among these was a red yeast and two fi lm-forming 
yeasts. The fi rst yeast variety discovered by the author 
“ferments sucrose, raffi nose, dextrose, etc. but not lactose 
etc. (Cf. Table 2).”
 The author believes that the fi ve varieties of yeast 
he describes are different from the Saccharomyces Soja 
discovered by Saito, since they ferment “Sucrose and 
raffi nose, while his does not ferment either” (p. 351).
 Note: This is the earliest document seen (Oct. 2020) that 
mentions “raffi nose” (or “raffi noses”) in connection with 
enzymes in soybeans. Address: Japan.

44. Kita, Gen-itsu. 1911. Shôyu seizô ni kansuru kenkyû 
hôkoku. IV. [Research report on shoyu production. IV.]. 
Kogyo Kagaku Zasshi (J. of the Society of Chemical Industry, 
Japan) 14(156):109-28. [Jap]
• Summary: “Traditional shoyu production depends on 
alcohol fermentation as well as on protein degradation and 
acid fermentation. Therefore starch or the majority of the 
sugar is converted into alcohol, then into esters, which the 
fl avor of shoyu. In 1907 Dr. Saito Kendo published a report 
titled “Microbiological studies on the preparation of soy 
sauce” (Zentralblatt für Bakteriologie. Series 2. 17(1/2):104-
09, 152-53) in which he discussed shoyu yeasts. The major 
yeast is the new variety Saccharomyces soya, and there are 
others such as Sacc. farinosus.
 “I tried to isolate the yeast in order to study the process 
of fermentation, the growth of yeast, the side effects the 
yeast, etc. After plating the yeast many times on a medium 
containing koji solution plus salt, the yeast can be purifi ed 
by Lintner’s method. Samples were obtained from Noda, 
Choshi, Shizuoka, Handa, Sakai, Shodoshima (island) and 
Tatsuno.
 “I observed four types of yeast: Type 1 was isolated 

from the samples from Noda, Shizuoka, Sakai, Shodoshima, 
Tatsuno, Choshi, and Handa. It is the most common type 
which has the medium fermentation ability. Type 2 was 
isolated from the Shizuoka sample. Its characteristics are 
about the same as Type 1. Types 3 and 4 were isolated from 
the Noda sample; they do not ferment during cold weather.
 The author then discusses: Microscopic observation. 
Plate culture. Large colonies. Agar culture. Liquid culture. 
Small droplet culture. Fermentation characteristics using 
various kinds of sugar. Apparent optimal temperature and 
the actual optimal temperature. Test for spore formation. 
Fermenting ability of the shoyu yeast (p. 115): 1. The growth 
condition when the medium contains salt and sugar. 2. The 
fermenting ability of various yeasts grown in boring (?) 10º 
or boring 20º sugar medium without salt (boring is a unit of 
concentration). 3. The fermenting ability of various yeasts 
grown in boring 10º sugar medium containing 10% salt. 
4. The effect of alcohol on shoyu yeast. 5. The reaction of 
yeast to salt. 6. The fl uctuation of nitrogen compounds in the 
culture medium due to the presence of yeast.
 “The importance of alcohol fermentation in shoyu 
making (p. 125): Alcohol fermentation is one of the most 
important changes that takes place during the process of 
making shoyu. Although the fl avor of shoyu depends a 
lot on alcohol fermentation, we don’t know exactly how 
important its role can be. When the fl avor and color of shoyu 
was evaluated, we did not fi nd a signifi cant difference, so 
that it seems unnecessary to add a large amount of wheat 
when making shoyu. Currently equal volumes of wheat and 
soybeans are mixed in order to make the best quality shoyu. 
However considering that regular quality shoyu doesn’t 
require wheat at all makes us think that addition of wheat is 
arbitrary and irrational. I conducted the following tests (p. 
116): 1. The effect of decreasing the amount of wheat on the 
taste and fl avor of shoyu and the relationship between profi t 
and cost. 2. The characteristics of koji (?) when cheaper 
soybeans are used instead of wheat. 3. characteristics of 
koji (?) when other cheaper starchy grains are used instead 
of wheat. These tests should be conducted with great 
caution, using a large quantity, and we should avoid drawing 
conclusions obtained from only a few experiments. I hope 
the shoyu makers will volunteer to conduct them. Here are 
some results which I obtained: The possibility of storing 
koji enzyme in salty water.” Three photos (p. 111) show 
microorganisms growing in petri dishes. Address: Kôgaku-
shi, Japan.

45. Takahashi, Teizô; Yukawa, Matao. 1912. On the budding 
fungi of “shoju-moromi.” Eighth International Congress 
of Applied Chemistry, Original Communications 14:155-
71. Section VIb: Fermentation. Held 4-13 Sept. 1912 in 
Washington and New York, USA. [22 ref. Eng]
• Summary: In the title, and throughout this paper, the word 
“shoju” should be spelled “shoyu,” meaning soy sauce.
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 The Introduction to this paper begins: “Up to now 
several studies on the budding fungi of ‘Shoju-Moromi’ have 
been published, but with regard to the botanical classifi cation 
all these studies have only little merit as we can not derive 
any systematical classifi cation therefrom.
 “K. Saito, (2) in his fi rst report on the microbes of 
‘Shoju,’ enumerated Saccharomyces soja, soy-fi lm-yeast, 
Pichia farinosa and one species each of Mycoderma and 
Torula. Afterwards he gave the soy-fi lm-yeast the name of 
Zygosaccharomyces japanicus (3) though the conditions of 
the cell-fusion and the sporulation of this species have not 
been fully described. T. NisFhimura, (4) who published his 
fruitful investigation on ‘Shoju,’ isolated three species of 
Torula under the names of Torula shoju, Torula shoju var. 
minuta and Torula turbinata.”
 The following budding fungi were isolated from 52 
samples of shoyu-moromi of different ages (2-24 months) 
collected from 11 different factories: 1. Zygosaccharomyces 
major, nov. spec. 2. Zygosaccharomyces Soja, nov. spec. 3. 
Zygosaccharomyces japonicus, Saito. 4. Zygosaccharomyces 
Salsus, nov. spec. 5. An asporogenic species of 
Zygosaccharomyces (?). 6. A species of Mycoderma. 7. A 
species of Pichia. 8. Several species of Torula. 9. A species 
of Monilia.
 The following shoyu breweries granted samples 
to the author: Those owned by Sh. Magi [Mogi] and S. 
Mogi in Noda, province of Shimôsa. Those owned by Mr. 
Hamaguchi, G. Tanaka, and J. Iwasaki in Choshi, Shimôsa 
province. One owned by K. Nakamura at Gaju, Owari 
province. The Asahi, Maruo, and Kikuchi breweries, and 
that owned by Mr. Takano, all at Tatsuno, Harima province. 
Kagawa shoyu brewery experimental station at Shôtoshima 
[Shodoshima], Sanuki province.

Zygosaccharomyces species Nos. 1, 2, and 5 did not 
form fi lms on shoyu, whereas Nos. 3 and 4 did form fi lms. 
Zygosaccharomyces major was the main yeast isolated from 
mature samples of moromi, whereas Zygosaccharomyces 
soja was the main species isolated from young samples. 
There is no doubt that these two species play an important 
role in the ripening of shoyu. Zygosaccharomyces japonicus 
and Zygosaccharomyces salsus easily produce greyish-white 
fi lms resembling crepe-paper on top of even concentrated 
shoyu. Moreover these two species easily form a large 
number of sporulated cells. Thus they are harmful when 
storing shoyu.
 Note: This is the earliest English-language document 
seen (June 2011) with the word “moromi” in the title. 
Address: College of Agriculture, Imperial Univ., Tokyo 
[Japan].

46. Yada, Naganosuke. 1912. Honpô shôyu shôkyô hôkoku 
no ken [The Japanese shoyu market in Vancouver, British 
Columbia, Canada]. Vancouver, BC, Canada. 10 p. Nov. 22. 
Handwritten unpublished manuscript. Requested by Mogi 

Shichirouemon of Noda, Chiba-ken. [Jap; eng]
• Summary: This is a market report from Mr. Yada at the 
Japanese consulate in Vancouver, BC, Canada, to Mr. 
Yasunari Uchida at the Japanese Ministry of Foreign Affairs.
 There are about 9,000 Japanese living in Canada. 
Japanese shoyu imports were about 15,400 taru (249,500 
liters) a year, and it was used almost entirely by Japanese. 
The best selling brand is Kikkoman. Address: Japanese 
Consulate, Vancouver, BC, Canada.

47. Takahashi, Seiichi. 1912. Mogi Shichirôuemon yori 
Kihaku Shôyu yushutsu ni tsuki tôchi shijô toiawase no ken 
[Inquiry from Mr. Shichirôuemon Mogi about exporting 
Kihaku Shoyu to Seattle, Washington]. Seattle, Washington. 
4 p. Nov. 27? Handwritten unpublished manuscript. 
Requested by Mogi Shichirouemon of Noda, Chiba-ken. 
[Jap; eng]
• Summary: This is a market report from Mr. Takahashi at the 
Japanese consulate in Seattle, to Mr. Yasunari Uchida at the 
Japanese Ministry of Foreign Affairs.
 About 5,000 Japanese live in Seattle, 5,000 outside, 
and 2,000 elsewhere. Address: Japanese Consulate, Seattle, 
Washington.

48. Pacifi c Trading Co., Inc. 1912. General importers and 
exporters (Ad). In: Nichibei Shinbun-sha. 1912. Nichi-Bei 
Nenkan [Japanese-American Yearbook. No. 8]. Unnumbered 
page near front. [Jap; Eng]
• Summary: Ad (full page). The top one-fi fth of this ad is in 
English. This company imports various goods including (in 
Japanese) shoyu and miso. In English: “Rice, soy, canned 
goods, vegetable wax, dried vegetable, crockery, chilli 
pepper, dried ginger, etc.” “Cable address ‘PacTrad.’”
 The company’s full-page ad near the front of the 1914 
Yearbook (p. 1) shows company trademarks / logos for 
Kikkoman Shoyu and Higeta Shoyu. Address: 441-443 Clay 
St., San Francisco, California. Phone: Kearny 1263. Douglas 
170. Home C 5456.

49. Kin, Choshi. 1913. Shôyu enkaku-shi. ed. 3 [History of 
shoyu production. ed. 3]. Choshi, Japan. 186 p. First edition 
was 1909. 28 cm. [Jap]
• Summary: Contents: 1. Overview (p. 1): Shoyu as a 
special East Asian product, shoyu as superlative seasoning, 
relationship between shoyu and sauce, shoyu as an infl uence 
in life. 2. Origins of Japanese shoyu (p. 7): About Chinese 
jiang, Japanese shoyu in history, origin of the shoyu industry 
in Japan, trends and growth of shoyu production (output), the 
shoyu industry and taxation, household makers of shoyu and 
changes in home usage, the Japanese government’s attitude 
toward shoyu, overseas demand for shoyu, the development 
of shoyu in the Kantô (Tokyo/eastern Japan) region.
 3. Choshi shoyu (p. 117): Shoyu in the Kantô region, 
the shoyu makers guild in Choshi, the development of 
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the shoyu-makers’ union (or cartel) in Choshi and Noda, 
names and identifi cation of the best quality shoyu brands, 
current varieties of shoyu, Choshi shoyu and raw materials 
(ingredients), Choshi shoyu and the local topography, Choshi 
shoyu and transportation, Choshi shoyu and micro-climate, 
Choshi shoyu’s trademarks and brands. 4. Higeta shoyu 
(p. 151): The origins of Higeta shoyu, how to judge good-
quality shoyu, the raw materials for Higeta shoyu, a chemical 
analysis of Higeta shoyu, the handling of Higeta shoyu, shelf 
life (period of freshness) of Higeta shoyu, awards received 
by Higeta shoyu. 5. Conclusions (p. 174). A table (p. 35-36) 
shows national production statistics for shoyu for the years 
1885-1910, including the amount and number of makers. 
Appendixes: 1. The reputation and names of Japanese shoyu 
in Europe (in English, French, and German) according to 
various early documents (p. 175). Historical documents in 
Asian languages about raw materials (soybeans and wheat) 
used for shoyu (p. 182).
 Notes and observations by Mark Fruin: Kin Choshi was 
the pen name of Genba Tanaka XIII, the head of an important 
shoyu brewing family in Choshi during the Tokugawa and 
Meiji periods. Forty percent of the book is early shoyu 
history and 60% is the history of Choshi Shoyu–Higeta.
 Yuasa shoyu appears to be the fi rst true shoyu in Japan; 
it gradually separated from miso production. Yuasa shoyu 
was sold throughout Japan by Osaka merchants and it 
benefi ted as well from the political protection of the Daimyo 
of Wakayama. The Osaka shoyu trade developed gradually 
and it was not important until the 17th century. Yet shoyu 
developed somewhat independently in Western Japan 
(Yuasa) and Eastern (Noda and Choshi).
 The earliest record of an Osaka merchant (one 
Komatsuya Ibei) handling Yuasa shoyu dates from 1535; 
some 50 years later some Osaka merchants had certain ships 
earmarked for the exclusive task of carrying Yuasa shoyu to 
and from market, which by this time had spread from Osaka 
to the Inland Sea trade area.
 In 1908 shoyu was the fi fth most important export from 
Wakayama prefecture [to other parts of Japan]; there were 59 
makers in a locally organized cartel producing 52,700 koku 
with a value of 850,000 yen.
 Tatsuno shoyu began its history some 319 years ago 
(from the year 1913) when in 1594 a local farmer in the 
Tatsuno area, Yokoyama Gorobei, began to make sake 
as a sideline to his farming. Later he added shoyu to his 
household industries. In 1596 Yokoyama turned over his 
sake making activities to a branch household established for 
that purpose and concentrated his own efforts on farming 
and shoyu manufacture. By the late Tokugawa Period (1600-
1868) the Yokoyama family sold its shoyu business to the 
Kataoka family and the latter merged with the Nakahara 
family in 1893 to form Kikuichi Shoyu.
 Shodoshima shoyu began being made in the middle of 
the Tokugawa period. In 1882 production stood at 34,000 

koku and in 1908 at 98,832 koku. In 1901 many of the 
various shoyu makers in numerous villages on the island 
amalgamated into a cartel and in 1908, the fi rst corporation 
for making shoyu in Japan was formed. Later, three other 
forms merged to establish Marukin Shoyu. p. 35-36 gives 
Japanese national statistics for total shoyu production and 
the number of manufacturers each year from 1885 to 1910. 
In 1,176,535 units? were produced by 10,971 companies. 
In 1910 some 2,205,574 units were produced by 14,364 
companies.

50. Loomis, Henry M. 1914. Food products from the soy 
bean. American Food Journal 9(8):472-74. Aug.
• Summary:  Loomis collected information on soybean 
products while stationed on the Pacifi c Coast. “Probably 
the most interesting and important of these food products is 
soy sauce, or shoyu, as the Japanese call it. It is the only one 
which is used to any extent among Occidental nations, with 
whom it forms the principal ingredient of Worcestershire 
and similar table sauces. It is also used to some extent as 
an ingredient of bouillon cubes. König estimates that the 
consumption of this product in Japan amounts to two or three 
fl uid ounces per day for each person, which would make 
a total consumption for that country alone of three to four 
hundred million gallons. No fi gures are available as to the 
amount of this sauce which is used in China, but all except 
the poorest class eat it habitually on rice and fi sh, which form 
their principal articles of diet.”
 Japanese soy sauce “is prepared on more scientifi c 
principles and it is considered much superior to Chinese soy. 
Each manufacturer of Japanese soy has special brands or 
trade marks under which his products are sold. Japanese soy 
is usually imported into this country in wooden tubs holding 
about three gallons each and sells at wholesale price of from 
75 cents to $1.50 per tub” [i.e. 25 to 50 cents per gallon]. 
A brief description of the Japanese process for making soy 
sauce follows; it mentions Koji.
 Brief descriptions are also given of the following 
foods and their method of preparation: (1) “Soy bean curd, 
or, in Japanese, Tofu, is as its name implies prepared by 
coagulating or precipitating the legumin or vegetable proteid, 
of the soy bean by mineral salts. (2) “The frozen bean curd, 
or ‘Koritofu,’...”
 Note 1. This is the earliest English-language document 
seen (May 2022) that uses the word “Koritofu” to refer to 
frozen tofu. (3) [Yuba]. “The liquor or bean milk is the milky 
fl uid produced in the manufacture of bean curd after straining 
and before coagulating. Chinese bean curd [sic], or Toufu-
pi, is prepared by drying the scum produced on boiling the 
bean milk. It is imported in the form of vitreous, brittle, 
yellowish sticks in appearance like dried casein. (4) Soy 
bean oil. (5) “Kinako is prepared by roasting and grinding 
soy beans. It has a very agreeable fl avor and is much used 
in the preparation of confections, particularly as a sort of 
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coating powder. (6) Miso, which is made from “Koji, the 
same ferment as is used in the making of soy. There are two 
principal kinds imported into this country, the white and red 
Miso. They differ principally in the rapidity of fermentation 
and in the amount of salt used.”
 “Winton and others have suggested the use of soy bean 
products as foods for diabetics and it appears that there are 
many of the foods mentioned above which would serve a 
useful purpose in this regard. There are a number of fi rms 
now putting out soy bean meal or fl our on a commercial 
scale and notices have appeared recently that soy bean curd 
and milk are to be manufactured on a large scale in Europe.
 A large table contains nutritional analyses of four types 
of soy [sauce] (incl. Kikkoman, Kikkoraku, typical Japanese 
shoyu and Chinese soy) plus each of the foods mentioned 
above, including tofu (8.6% protein) made in Seattle, 
Washington, and “Bean milk (strained bean liquor before 
coagulating; 2.09% protein).
 Mr. J.T. Willard notes: “I remember twenty years ago 
[i.e., 1894] that Prof. Georgeson of the Kansas Agricultural 
College had half a dozen varieties [of soy beans]. He was a 
teacher of agriculture in Japan and I suppose he learned as 
much there as he taught, and he became very enthusiastic 
over the soy bean. I remember there was a great difference in 
the different varieties of the soy bean.”
 A portrait photo shows Mr. H.M. Loomis.
 Note 2. This is the earliest English-language document 

seen (May 2022) that uses the term “soy bean curd” to refer 
to tofu. Address: Bureau of Chemistry, USDA.

51. Takahashi, Teizô; Yukawa, Matao. 1915. On the budding 
fungi of “shôyu-moromi” and “shôyu-koji.” J. of the College 
of Agriculture, Tokyo Imperial University 5(3):227-61. 
March. [10 ref. Eng]
• Summary: “Up to now several studies on the budding fungi 
of ‘shôyu-moromi’ and ‘shôyu-koji’ have been published, but 
with regard to the botanical classifi cation all these studies 
have very little merit, as we cannot derive any systematic 
classifi cation from them.”
 The author gathered 52 samples of moromi, aged for 
2 to 24 months, from 11 shoyu factories in various parts of 
Japan. The factories were: 1. Shichirouemon Mogi’s shoyu 
brewery at Noda, Shimousa province. 2. Saheiji Mogi’s 
shoyu brewery at Noda, Shimousa prov. 3. Hamaguchi’s 
shoyu brewery at Choshi, Shimousa prov. 4. G. Tanaka’s 
shoyu brewery at Choshi, Shimousa prov. 5. J. Iwasaki’s 
shoyu brewery at Choshi, Shimousa prov. 6. K. Nakamura’s 
shoyu brewery at Goyu, Owari prov. 7. Asai shoyu brewery 
at Tatsuno, Harima prov. 8. Maruo shoyu brewery company 
at Tatsuno, Harima prov. 9. Kikuichi shoyu brewery 
company at Tatsuno, Harima prov. 10. Tatsuno shoyu 
brewery company at Tatsuno, Harima prov. 11. Kagawa 
shoyu brewery experimental station at Shôtoshima, Sanuki 
prov.
 The following budding fungi were isolated from the 
samples: 1. Zygosaccharomyces major [a yeast] nov. spec. 2. 
Zygosaccharomyces soja, nov. spec. 3. Zygosaccharomyces 
japonicus, Saito. 4. Zygosaccharomyces salsus, nov. spec. 5. 
An asporogenic species of Zygosaccharomyces (?). 6. Two 
species of Mycoderma. 7. Pichia alcoholophila, Kloecker 
var. 8. Several species of Torula. 9. A species of Monilia 
[Note 1. The mold Monilia sitophila is used to make onchom 
in Indonesia].
 “General conclusions: The occurrence of 
Zygosaccharomyces in ‘shôyu’-mash furnishes us with a 
very interesting fi eld for future researches in microbiology. 
The application of pure cultures of Zygo. major and Zygo. 
soja must naturally result in the future improvement of 
our ‘shôyu.’ The two species of Zygosaccharomyces i.e. 
japonicus and salsus, and the species of Torula and Monilia 
must be regarded as harmful or damaging fungi for ‘shôyu’, 
but their common property of decolorizing ‘shôyu’ may 
sometimes be utilized for the preparation of the colorless 
or ‘shiro-shôyu’, by taking the precaution of lessening the 
deteriorating effect of the fungus. The Mycoderma species in 
‘shôyu-koji’ will be more appreciated in future on account of 
its energetic generation of a pleasant aroma.”
 Note 2. This is the earliest document seen (June 1999) 
that mentions the shoyu yeasts Zygosaccharomyces major 
Zygosaccharomyces salsus.
 Note 3. This is the earliest English-language document 
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seen (April 2012) that uses the term “shiro-shôyu” 
[regardless of hyphenation or diacritics] to refer to clear 
shoyu, which has the lightest color of the fi ve basic types of 
Japanese shoyu. Actually, the color of shiro-shoyu resembles 
that of honey. Address: Tokyo, Japan.

52. Hakurankwai Kyokwai (Societe des Expositions). 1915. 
Japan and her exhibits: At the Panama-Pacifi c International 
Exhibition, 1915. Tokyo: Hakurankwai Kyokwai. Printed by 
the Japan Magazine Co. 373 p. See p. 102, 103, 115, 241-45, 
248-55. Illust. No index. 19 cm. [Eng]
• Summary:  See also next page. This exhibition was held in 
San Francisco, in the Marina district, to celebrate the city’s 
recovery from the 1906 earthquake. The grounds were built 
on landfi ll consisting of rubble from the quake. As of 1989, 
the only remaining building is the Palace of Fine Arts.
 The section in this book titled “Vegetable food products 
and agricultural seeds” (p. 241) lists the name, address, 
and products of companies that process soybeans. Eight 
companies that make “Soy bean oil” or “Bean oil” as their 
main product are listed. The Japanese word daizu / daidzu 
means “soybean(s)”: Daidzu Hyohaku K.K. (The Soybean 
bleaching Co., Nagoya), Hirano Daizu Kogyo K.K. (Hyogo-
ken), Torajiro Inoue (Kobe), Kwanto Totoku-fu (Kwantung 
Government; South Manchurian Railway [sic, South 
Manchuria Railway] Co., Dairen and Port Arthur; Soy beans 
and soy-bean oil), Saburo Oguri (Aichi-ken), Okuda Shoten 
Sei-hi-jo (Fertilizer Manufactory, Aichi-ken; Soy bean 
oil), Suginuma Shokwai (Chita-gun, Sichi-ken), Sadajiro 
Yoshiwara (Okawa-machi, Higashi-ku, Osaka; Rape seed 
oil and bean oil). Note 1. The only other oil widely made in 
Japan seems to be rape seed oil.
 One association involved with soybeans is the 
Hokkaido Nokwai (Hokkaido Agricultural Assoc.). It was 
established in 1900. Production of “beans” is as follows: 
Daifuku 11,880,000 kin, Nagauzura 9,700,000 kin, Maru-
uzura 5,790,000, Kintoki [azuki] 2,050,000 kin, Otenashi-
Kotenashi 4,000,000 kin (p. 241).
 Note 2. This is the earliest English-language document 
seen (Oct. 2021) that uses the word “Kintoki” to refer to a 
type of azuki bean.
 Page 245 lists the Jozo Shiken (Brewed Products 
Experiment Station), Tokyo.
 The section titled “Sugar and Confectionery, 
Condiments and Relishes; Nuts and Fruit Foods” (p. 248-54) 
lists 103 manufacturers of “Soy” and/or “Tamari.” These two 
products comprise most of the listings.
 The ad section at the back has a full-page ad (p. 9) titled: 
“The standard of Japan shoyu: Soy sauce. Representing eight 
largest breweries at Choshi and Noda, Chiba-ken, the centre 
of the industry in the empire. The annual output is estimated 
at 40,000,000 gallons.” Brands with logos [name of owners 
in parentheses]: Yamaju (Jujiro Iwazaki), Kikkoman 
(Saheiji Mogi), Minakami (Fusagoro Mogi), Kushigata 

(Shichizaemon Mogi), Jojyu (Hyozaemon Takanashi), 
Yamasa (Gihei Hamaguchi), Higeta (Choshi Shoyu Goshi 
Kaisha), and Kihaku (Shichiroemon Mogi). These eight 
brands are a guarantee of quality. They dominate the Shoyu 
Market. Do not miss seeing the exhibits (Palace of Food 
Products).
 On the next page (p. 10) is an ad titled “Okayama-ken 
Shoyu (Soy Sauce)!!! The climate of Okayama-ken is best 
suited for the brewing of Soy of an excellent quality. The 
quantity produced amounts to 250,000 koku [11,900,000 
gallons; there are 47.6 gallons/koku] a year. Soy is rich in 
nitrogenous nutriments and consequently is a table sauce par 
excellence. The exhibitors of the Soy produced in Okayama-
Ken are as follows: Keijiro Kondo (output 16,614 koku), 
Entaro Oka (3,399), Kurajiro Koyama (4,938), Kanaichi 
Shoyu Gomei Co. (4,500), Jotaro Takimoto (8,049), 
Motomasu Ono (3,804), and Ihachiro Kuyama (2,859).”
 A color poster shows a woman and a bear walking 
together, bedecked in fl owers, titled: “California welcomes 
the world to the Panama Pacifi c International Exposition, 
San Francisco 1915. The Exposition City.” Address: Tokyo, 
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Japan.

53. Salt Lake Tribune (The) (Salt Lake City, Utah). 1916. 
Oriental delicacies coming from the Coast. Jan. 4, p. 14.
• Summary: “Oriental delicacies such as canned shell fi sh, 
canned boiled fowls, potted devil fi sh or baked eels, Shoya 
[sic] sauce or Kikkoman sauce, make up a consignment of 
goods which will be received in Salt Lake within the next 
two or three days, according to an announcement made 
yesterday by T.F. Thomas, collector of customs of the port 
of Salt Lake. The consignment consists of 767 packages and 
‘ has already been landed in San Francisco by trans-Pacifi c 
freight vessels, and when it is received here it will appraised 
and released as soon as the duties are paid.”

54. Pacifi c Commercial Advertiser (The) (Honolulu, Hawaii).
1916. Will hold an auction at the custom house. Aug. 6. p. 8, 
col. 1.
• Summary: “Unclaimed merchandise remaining in the 
unclaimed warehouse for a year or more at the end of the 
fi scal year, and merchandise liable to speedy deterioration, 
will be sold at auction at the custom house at ten o’clock 
Wednesday morning.
 “Merchandise includes sixty tins of tea, one sewing 
machine appraised at fi ve dollars, music and phonograph 
records, bean cake, miso, Kikkoman sauce, uncleaned rice, 
miso, soya beans and miscellaneous stuff.
 “Unclaimed rice, miso and beans are the more important 
items. Most of the stuff is Japanese.”

55. Solari’s. 1916. Kikko Man Shoyu (Japanese Soy) (Ad). 
Herald (The) (New Orleans, Louisiana). Sept. 7. p. 1.
• Summary: A vertical rectangular display ad.
 “The soy is to the Japanese what table salt is to the rest 
of the world; can be used as a sauce.
 “13-ounce bottles, each 30¢.”
 Solari’s is “The Big Grocery House. You. Above all 
must be satisfi ed.” Address: 201 Royal St., one block off 
Canal St. [New Orleans].

56. Turner & Dingee. 1916. From Noda, Japan... (Ad). Fort 
Worth Star-Telegram (Fort Worth, Texas). Sept. 15. p. 6.
• Summary: A large, square display ad. “Delicious Japanese 
crab meat, 35¢ and 50¢.
 “Kikkoman Shoyu, high class sauce for meats, fi sh etc.
 “Fresh meats and sausages...”

57. Asden, Konrad. 1917. Nahrungs und Genussmittel 
aus Sojabohnen [Foods and delicacies from soybeans]. 
Drogisten-Zeitung (Vienna) 32(19):147-49. May 1. [Ger]
• Summary: This review of the literature begins: In East 
Asia, but also in Eastern Russia, the soybean plays a major 
role in the nutrition of many classes of people, but also in 
the extraction of oil that can be used for pleasurable and 

technical purposes.
 It focuses mostly on miso and soy sauce (Soya, 
Soyasauce). Varieties of miso include Shiro Miso, Yeddo 
Miso (miso from Tokio), Inaka Miso, Sendai Miso. Choshi 
(Chosi) and Noda have the most important factories, among 
which are Kikkoman (Kickoman) and Kihaku Also discusses 
Koji, Natto, Tao-Yu, Tao-Tijiung, and Tuong.
 Soy sauce is made from a mixture of equal parts white 
soybeans (Soyabohne) and wheat or barley...

58. Hilo Rice Mill Company, Ltd. 1918. Importers of the 
following famous brands (Ad). Hilo Daily Tribune (Hilo, 
Hawaii). Sept. 14. p. 7.
• Summary: A vertical rectangular display ad.
 “Kitamura Company: Crab.
 “Hokkaido Kitami Canning Company: Vermicelli.
 “Kikkoman: Soyo [sic.].
 “Kikuya Brand: Canned Shrimp.
 “K. Noda: Bamboo Shoots.
 “Elephant Brand: Matches.
 “All kinds of Japanese provisions.
 “Leading importers of Japanese rice for the Island of 
Hawaii.” Address: Hilo, Hawaii.

59. Mitchell, Wesley C.; Goldsmith, Margaret I.; Middaugh, 
Florence K. 1919. History of prices during the war: 
International price comparisons. War Industries Board, 
W.I.B. Price Bulletin (USA) No. 2. xii + 395 p. See p. xii, 
108, 379-81.
• Summary: This bulletin, “prepared in cooperation by the 
Department of Commerce and the War Industries Board, 
forms part of the History of Prices During the War [World 
War I, 1914-1918], planned by the latter agency” (p. 1).
 A table titled “Commodities quoted for which no United 
States equivalents were found” (p. xii) includes the following 
from Japan: (1) Beans, Soja, Hokkaido, medium (p. 376). (2) 
Miso (sauce (soy bean, rice, water)), red, common (p. 378). 
(3) Soy (condiment, bean juice), Noda (p. 380).
 A table titled “Wholesale prices in Japan, by months, 
quarters, and years, 1913-1918” in Yokohama, includes: (1) 
Beans, soja, Hokkaido, medium (p. 376-77, in yen per koku): 
Base price: 10.85. Increased from 10.5 in Jan. 1913 to 18.70 
in Oct. 1918.
 (2) Miso, red, common (sauce) (p. 378-79, in yen per 
kwan): Base price: 0l.34. Increased from 0.38 in Jan. 1913 to 
0.60 in Nov. 1918.
 (3) Soy (condiment, bean juice), Noda (p. 380-81, in yen 
per koku): Base price: 18.25. Increased from 17.00 in Jan. 
1913 to 44.00 in Oct. 1918.
 The source of all these statistics from Japan was 
Chamber of Commerce Journal, Yokohama (p. 385, 390, 
393). Address: War Industries Board.

60. Noda Shoyu. K.K. 1919? Noda Shôyu Jôzô Kumiai-shi 
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[History of the Noda Shoyu Brewers Association]. Noda, 
Japan. 350 p. Undated. Handwritten unpublished manuscript. 
A translation of pages 5-15, Rules and Regulations of the 
Noda Shoyu Brewers’ Association is given in W.M. Fruin, 
1983, p. 309-312. [Jap]*
• Summary: In the 1870s a group of soy sauce manufacturers 
in Noda formed a cartel named Noda Shoyu Brewers’ 
Association. In 1917 some of them formed a new company 
Noda Shoyu K.K., which later became Kikkoman. In 
about 1919 it was decided to write a history of the former 
association. This key early document is widely cited by 
Mark Fruin in his 1983 history of Kikkoman, as follows: 
Anonymous, Noda Shoyu Kumiaishi (n.p., 1919?).
 Talk with Mark Fruin. 1991. Oct. 22. The chapters on 
the clan and carter business in his book on Kikkoman are 
largely from this rare, old, valuable manuscript. Copies of 
this manuscript exist at the Kikkoman archives at Noda, and 
with Mark Fruin in Palo Alto, California. Address: Noda, 
Japan.

61. Kubota, Seikou; Ikeuchi, Kôki. 1921. Nihon shôyu 
no kenkyû: Nihon (Kikkôman) chû ni beta-iminazoriiru, 
echiramin no kagakuteki oyobi seiriteki shômei ni tsuite 
[Studies on Japanese shoyu. 1. Biological and chemical 
detection of beta-imidasol and ethylamine in “Kikkoman”]. 
Nanman Igakkai Zasshi (J. of South Manchurian Medicine) 
9:142-51. Oct. [6 ref. Jap]
Address: 1. Igaku Hakase. Both: Nanman Igakudô 
Yakubutsugaku Kyôshitsu.

62. Noda Shoyu K.K. 1922. Tenka ippin. Saijô shôyu [The 
best under heaven. The No. 1 shoyu (Ad)]. In: Nichibei 
Shinbun-sha. 1922. Japanese-American Directory (Nichibei 
Jushoroku). Page 19 near front. [Jap]
• Summary: Ad (half page). All in Japanese. Near the center 
is a photo of a large (18 liter = 1 to) keg of Kikkoman shoyu, 
with bamboo hoops, tied with rice-straw rope. Address: 
Chiba-ken (prefecture), Noda-chô (machi=town) [Japan].

63. Noda Shoyu K.K. 1922. [Report on activities, 1921-
1922]. Mimeographed. 6 p. Unpublished manuscript in 
Kikkoman Corporation Archives. [Jap]*
• Summary: For a list of many other early documents in the 
Kikkoman Company Archives, see Fruin (1983), Notes. For 
1918-1929, see especially p. 333. Address: Noda, Japan.

64. Church, Margaret B. 1923. Soy and related fermentations 
(Continued–Document part II). USDA Department Bulletin 
No. 1152. 26 p. May 12. [27 ref]
• Summary: Continued from p. 9. Shoyu-koji: Ripening. The 
temperature of the koji starts at 24-28ºC. Eighteen hours after 
the trays have been stacked in the koji room, they should be 
examined; the temperature inside the koji should be 27 to 
29ºC. “Any higher temperature is due to serious bacterial 

contamination, or to unsatisfactory conditions of temperature 
and humidity in the koji room. At the end of 18 hours the 
koji is stirred, the bottom being brought to the top and the 
beans are broken apart. Thorough stirring is necessary, for 
the beans and wheat are now bound by the mycelium or 
white threads produced by the shoyu-mold.” Sporulation 
must not have begun. “This immature koji should be spread 
out and exposed by stirring until it has cooled down to 24º or 
25º C. (70-72ºF) or lower.” The koji should now be heaped in 
two piles extending the length of the tray (Plate II, B). “The 
material should come in contact with the sides of the tray as 
little as possible, since condensed water on the surface of the 
saturated wood induces bacterial growth when absorbed by 
the tray or retained by the beans and wheat.”
 The trays are left undisturbed in the koji room for 6-7 
hours. The temperature of the room should be just under 
30ºC while that of the koji should be 27-29ºC. “The mycelial 
growth is now heavier but no sporulation should be evident. 
At the end of this second incubation period, the koji is stirred 
thoroughly a second time, the beans and what being broken 
apart. The mass is cooled below 24ºC. After this stirring, four 
furrows, running the short way of the tray and forming three 
heaps, are made (Plate II, C). The trays of koji are again 
placed in the koji room.”
 “When examined at the end of 40 hours, 12 to 14 hours 
after the second stirring, the surface of the koji should be 
a clear ‘fl avus’ or yellow color from the fruiting heads of 
Aspergillus... The temperature of the best koji should now be 
not much above 35ºC, although 35º to 36ºC is permissible... 
Mature koji has a clear yellow to yellow-green color on the 
surface and throughout the whole mass. If well ripened, it 
may be lifted from the tray as one entire block.
 “The koji may become infected with Rhizopus nigricans 
if the atmosphere of the koji chamber is moist to the point 
of condensation as drops. A little Mucor or Rhizopus is 
disregarded in the material, unless a bad fl avor or odor is also 
present. It is poor practice, however, to allow the Rhizopus to 
enter...”
 Proportion of wheat: Japanese shoyu requires “at least 
one part of prepared wheat to three parts of prepared beans. 
This proportion of wheat is somewhat less than equal parts of 
the unprepared ingredients by volume.”
 “Color: Mold-ripened soybeans and wheat are usually 
clear yellow when prepared by the Japanese method for 
shoyu-koji. This coloration is due to pigments of the spores 
or seedlike bodies of the mold. Occasionally the color of the 
mass of beans and wheat is yellowish green. The reason for 
this variation is not easily defi ned.”
 “Bacterial count: Condemnation of batches of koji 
may be readily based on the presence or absence of an 
ammoniacal odor or evidence of putrefaction. Any odor of 
ammonia or of putrefaction, any sticky condition, or any 
appearance of rottenness in koji is due to bacterial and not 
mold activity. The bacteria involved in the ripening of shoyu-
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koji in these experiments belong to the Bacillus mesentericus 
and B. vulgatus groups.” These are aerobic spore formers. 
The spores of these bacteria, which grow if the bean soaking 
water is not changed, can survive pressurized cooking at 15 
pounds for 30 minutes.”
 The author successfully made koji from “commercial 
peanut press cake.”
 “Shoyu-moromi: The shoyu koji when mature is 
emptied into a tub of brine. In the experimental work 
conducted in cooperation with Dr. T. Takahashi one-half of 
a 65-gallon wooden cask was used for the tub or vat. The 
brine was a solution of commercial salt at a strength of 20º to 
22º B [Baumé, a measure of specifi c gravity]... Each tub of 
moromi was inoculated on the fi rst day with four fl asks (450 
cubic centimeters of wort extract broth and 5 per cent sodium 
chlorid in each) of a yeast culture of Zygosaccharomyces 
sp... In Japan sea salt is used. It is said that one part of the 
sea salt to two parts of water by volume gives a brine from 
20º to 22º B., presumably because of the coarseness of the 
native Japanese sea salt.”
 Three different batches of experimental shoyu-moromi 
were made. Two were kept at the ambient temperature 
of the laboratories (20-24ºC). Mash C was made with 
a weaker brine and kept at a higher temperature. These 
mashes were stirred daily for 1 hour. “Also a blast of air was 
bubbled into the material in order to supply oxygen for the 
microorganisms present.” The ripening lasted 10 months. 
Mash C was of inferior quality. “Doctor Takahashi stated that 
shoyu A compared favorably with the best commercial shoyu 
of Japan, while others thought that it resembled the heavy 
soy made by Japanese housewives in the country districts... 
The highest quality of shoyu in Japan is said to go under the 
label ‘Mogi’ or ‘Kikkoman,’ but chemical analyses in König 
(1904) and in the Bureau of Chemistry records indicate no 
consistent chemical composition.”
 Bacteriological examination: The main bacteria in 
this shoyu-moromi seemed to be Bacillus mesentericus. 
“In January 1920 two lots of sauce were started. One 
was composed of soy beans and wheat and the second of 
peanut press cake and, for the most part, wheat as a starchy 
substance.” Dr. Edwin LeFevre of the Bureau of Chemistry 
helped with the bacteriological analyses.
 Proportions of ingredients: Table 3, prepared by Dr. 
Takahashi, shows the proportion of ingredients by volume 
used in Japan to make 3 grades of shoyu: Best, good, and 
common. For the best grade use 100 parts (by volume) each 
of soy beans and wheat, 90 parts of Japanese sea salt, and 
180 parts of water.
 Yields: When pressed in sacks with a hydraulic press 
under 1,250 pounds per square inch for 23 hours, 100 liters 
of moromi yields, on average, 78.7% shoyu and 21.3% 
residue.
 Note: This is the earliest document seen (April 2012) 
that describes how to make fermented soy sauce on a 

commercial scale–that will actually work. All known 
previous descriptions omitted the “mold culture” or koji 
stage. Address: Microanalyst, Microbiological Laboratory, 
Bureau of Chemistry [USDA].

65. Kikkoman. 1923-1954. [Monthly and annual soy sauce 
exports from Japan (1923-54)]. Noda: Kikkoman. Statistical 
tables. 22 p. [Jap; eng+]
• Summary: In 1923, some 11,720 koku of shoyu [soy sauce], 
worth 799,022 yen, were exported from Japan. (Note: 1 koku 
= 180 liters or 47.6 gallons). Of this, 5,307 koku went to 
the USA and Hawaii (3,330 koku to the USA), 709 koku to 
Canada, 5,108 koku to Asia (incl. 2,311 koku to Canton and 
1,447 koku to China), and 201 koku to Europe. In 1924 total 
exports increased to 13,149 koku.
 A table shows Kikkoman’s exports of shoyu by country 
from 1938 to 1944. In 1938 Kikkoman exported 80 tonnes 
(metric tons) of shoyu to Peru and Argentina. In 1939, the 
peak year, 10,658 tonnes were exported; of this 4,444 tonnes 
(41.7% of the total) went to the USA and Hawaii, 2,680 
tonnes went to Manchuria, and 2,098 tonnes to China.
 Another table shows total Japanese exports of shoyu 
by country from 1938 to 1944. In 1939, the peak year, 
34,838 tonnes (metric tons) were exported; of this 4,351 
tonnes (12% of the total) went to the USA and Hawaii, 293 
tonnes went to Canada, 50 tonnes to South America (Peru 
and Argentina), 63 tonnes to Europe (Holland), and 30,081 
tonnes to Asia (incl. 9,550 tonnes to Karafuto, 5,803 tonnes 
to Taiwan, 4,620 tonnes to Manchuria, 4,295 tonnes to 
China, and 1,336 tonnes to the Philippines).
 Another table shows exports of shoyu from Japan after 
World War II (1949-1954) to various countries and regions 
by Kikkoman and by all Japanese shoyu makers. Roughly 
85% of Japan’s exports were by Kikkoman. The total 
increased from 6,066 koku in 1949 to 9,316 koku in 1954; 
of the 1954 fi gure, 7,009 koku went to the USA and 1,476 
koku to Asia. Another table shows exports of shoyu from 
Japan to major cities from 1949 to 1954 by Kikkoman and 
by all of Japan. In 1954, worldwide, the cities receiving the 
most shoyu were: San Francisco 2,033 koku, Honolulu 1,926 
koku, Los Angeles 1,504 koku, Okinawa 1,376 koku, Guam 
647 koku, Vancouver (BC, Canada) 414 koku, New York 381 
koku, Seattle (Washington state) 290 koku. Address: Noda, 
Japan.

66. Photos showing the process of making shoyu at Noda 
Shoyu Co. (later Kikkoman) in Noda, Japan. 1923.
• Summary:  See next four pages. (1) Wheat being roasted 
in a shallow round metal container (like a large wok) over a 
wooden fi re.
 (2) Soybeans being steamed in a large wooden steamer 
set over a caldron.
 (3) “Fermentation room: wooden vats holding 
fermenting soy sauce; note the planks on which the moromi 
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stirrer would stand to perform his task.”
 (4) Running the mature moromi (mash) into strong sacks 
in preparation for pressing out the sauce.
 (5) An older method of extraction and pressing, using 
many large stones at the end of a long wooden lever press; 
bags fi lled with moromi are in the porous-bottom wooden 

box near the fulcrum.
 (6) Another method of pressing: “a windless type of 
device for applying pressure to a porous-bottom box (age-
fune) in order to separate sauce from lees” (residue).
 (7) Yet another method of pressing using a sort of 
windlass turned under foot.
 (8) A modern method of pressing using hydraulic 
presses. Taken in 1923.
 (9) A room partly fi lled with the presscake or residue 
remaining after the soy sauce has been pressed out.
 (10) Soy sauce being run into wooden kegs to be sold.
 (11) A line of bottles being fi lled with soy sauce. Bottles 
[and cans] were introduced by Noda Shoyu in 1923.
 (12) Shallow wooden boats on the Tone River waiting 
to carry shoyu downstream to Tokyo. A railway had largely 
taken over this function, starting in 1911.
 (13) Typical homes of factory workers in Noda.
 These photos were sent by W. Mark Fruin (via 

Kikkoman) to Soyfoods Center in 1983 
with permission to publish them. The 
photos are from the Kikkoman archives 
in Noda, Japan. Mark thinks that some of 
them may have been taken at Kikkoman’s 
small Goyo Gura where the shoyu made 
for the Imperial Household was always 
made by hand. Several of the photos 
appeared in Fruin’s classic history of 
Kikkoman titled Kikkoman: Company, 
Clan, Community (1983, Harvard 
University Press). See p. 32, 34.

67. Photograph of Shinzaburo Mogi. 
1923? Undated.
• Summary: See below. He is a member 
of the Kikkoman Mogi clan. Various 
later records tell the story of his life and 
work in the United States. In 1923 he 
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was treasurer of Oriental Show-You Co. and resided at 6210 
Dorchester Ave., Chicago, Illinois. Neither the date nor place 
of this photo are known.

68. Fujii, M. 1924. [Studies on Japanese shoyu. Infl uence of 
shoyu (Kikkoman) on digestion of foods]. Minami Manshu 
Igakukai (South Manchuria Medicine) 12:243-. [Jap]*

69. Yoshida, Toru. 1925. Honpo shôyu kôgyô rôdô jijô 
[Labor situation in the Japanese shoyu industry]. Shakai 
Seisaku Jiho (Social Policy Review) 62:127-30. Nov. [Jap]*

70. Mogi family creed (16 articles) adopted (Important 
event). 1925.
• Summary: Reprinted with permission of the UMass Family 

Business Center, online at www.umass.edu/fambiz. This 
is another translation of the other creed we have; this has 
16 articles whereas the other has 17–including one about 
patriotism and loyalty.
 “Article 1. All family members desire peace. Never 
fi ght, and always respect each other. Ensure progress in 
business and the perpetuation of family prosperity.
 “2. Loving God and Buddha is the source of all virtue. 
Keeping faith leads to a peaceful mind.
 “3. All family members should be polite to each other. 
If the master is not polite, the others will not follow. Sin is 
the result of being impolite. Families–young and old, masters 
and workers–govern themselves by politeness; then peace 
will be brought of their own accord.
 “4. Virtue is the cause, fortune the effect. Never mistake 

the cause for the effect. Never judge 
people on whether they are rich or not.
 “5. Keep strict discipline. Demand 
diligence. Preserve order–young and old, 
masters and workers.
 “6. Business depends upon 
people. Do not make appointments or 
dismissals using personal prejudices. Put 
the right man in the right place. Loving 
men who do what they should brings 
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peace to their minds.
 “7. Education of the children is our responsibility to the 
nation. Train the body and mind with moral, intellectual, and 
physical education.
 “8. Approach all living beings with love. Love is 
fundamental to human beings and the source of a life worth 
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living. Words are the door to fortune and misfortune. A 
foul tongue hurts oneself and others. A kind tongue keeps 
everything peaceful. Be careful in every word you speak.
 “9. Keep humbleness and diligence, which have been 
handed down over the years from our forefathers. Make 
every effort to do as much as you can.
 “10. True earning comes from the labor of sweat. 
Speculation is not the best road to follow. Don’t do business 
by taking advantage of another’s weakness.

 “11. Competition is an important 
factor in progress, but avoid extreme 
or unreasonable competition. Strive to 
prosper together with the public.
 “12. Make success or failure 
clear, judge fairly punishment and 
reward. Never fail to reward meritorious 
service, and don’t allow a mistake to go 
unpunished.
 “13. Consult with family 
members when starting a new business. 
Never try anything alone. Always 
appreciate any profi t made by your family.
 “14. Don’t carelessly fall into 
debt. Don’t recklessly be a guarantor 
of liability. Don’t lend money with the 
purpose of gaining interest, because you 
are not a bank.

 “15. Save money from your earnings and give to society 
as much as you can. But never ask for a reward or think 
highly of yourself.
 “16. Don’t decide important affairs by yourself. Always 
consult with the people concerned before making a decision. 
Then employees will have a positive attitude in their work.”

71. Mogi family creed (17 articles) adopted (Important 
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event). 1925.
• Summary: In “The Kikkoman Chronicles” (1998, p. 37-
38) author Ronald Yates states: “More than 70 years ago, 
the Mogi families and the Takanashi and Horikiri families 
adopted a written family code of business. It is an informal 
17-pount document that has played an important role in 
Kikkoman’s corporate governance since eight families 
merged to create the company [Noda Shoyu Co.] in 1917. 
This creed “is evidence of tradition and loyalty–qualities still 
highly regarded in Japan and Asia,...”
 “The Mogi family creed is much more ambitious than 
one of those pithy vision statements that so many companies 
create... it remains a document that members of the Mogi 
family still conduct their professional and private lives by. It 
reads:
 “1. Family members should recognize that harmony is 
of utmost importance. Harmony fosters mutual respect which 
permits family members to focus on prosperity in business 
and on the longevity of the fortunes of the families.
 “2. Worshipping and respecting a Supreme Being is the 
foundation for nurturing virtue. Keeping faith nourishes your 
own mind.

 “3. Loyalty and patriotism are an obligation. Respect 
and serve your country and observe the fundamental 
character of your country.
 “4. Family members should recognize that courtesy 
is a fundamental element, If, as a senior member, you lack 
courtesy, junior family members will not give allegiance 
to you. If junior members lack courtesy, there may be 
serious repercussions. Mutual courtesy will result in a self-
governing, peaceful family.
 “5. Always keep in mind that virtue is the origin and 
wealth is its product. Do not judge a person by his wealth or 
lack of wealth.
 “6. Strict discipline should be maintained. valuate each 
employee with fairness. Demand the utmost in diligence. The 
hierarchy in any organization must be maintained.
 “7. Human resources are the most valuable treasure of a 
company. Each employee should be treated without personal 
prejudice and be placed in the most appropriate position 
according to his capability and achievements. Each employee 
should be respected and his self-worth should be maintained 
or enhanced.
 “8. The education of our children is our responsibility 
to our nation and to our community. The body and the mind 
should be trained with moral, intellectual, and physical 
education.
 “9. Benevolence should be extended to all living things. 
Benevolence is the source for discipline and the mother of 
virtue. Words are the door to both fortune and misfortune. 
A harsh tongue can hurt others and also yourself. A kind 
demeanor will make you feel at ease, even in times of 
turmoil. Be careful of each word you speak.
 “10. Simplicity and frugality have been the time-
honored tradition of the family for generations. Live within 
your means.
 “11. True profi t comes from hard work and maximum 
effort. Speculation is not the best road to follow. Business 
which is done contrary to social order and by taking 
advantage of others’ weakness should be prohibited.
 “12. Competition is essential to progress. Excessive and 
unethical competition should be avoided.
 “13. Any judgment should be made clearly and fairly. 
Rewards and penalties should be fully recognized. Rewards 
will encourage challenges and penalties will discourage 
thoughtless mistakes.
 “14. When beginning a new business, consult with 
family members. Do not make decisions by yourself. You 
should recognize that absence of a business loss is akin to 
making a profi t.
 “15. Do not fall into debt carelessly. Do not act as a 
guarantor for any loan. Never lend money to make a profi t.
 “16. Give as much money from your personal earnings 
as possible. Never ask for a reward or think highly of 
yourself.
 “17. Do not decide important maters by yourself. 
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Always consult with the people who have a direct interest 
in the subject matter prior to making a decision. Shared 
decision-making results in people having a positive attitude 
toward their work.”
 Letter (e-mail) from Kikkoman corporate offi ce via 
Kikkoman Sales USA. 2012. May 14. The Mogi 17-point 
family creed was written in 1925.
 Note: Article 3, whose content does not appear in the 
16-point creed, may have been added at a later date.

72. R. Odo Shoten, 1926. Friday and Saturday specials in 
quality groceries (Ad). Honolulu Advertiser (Hawaii). Oct. 
1. p. 10.
• Summary: A vertical rectangular display ad.
 “Tomato Sauce, Spanish 55¢ doz.
 “Corn Flakes, 10¢.
 “Kikkoman’s Soy Sauce, large bottle 35¢.” Address: 
Grocers, P.O. Box 1168, Corner King and Kekaulike. Phone: 
1499.

73. Saito, Akio. 1926. [Chronology of soybeans in Japan, 
1900 to 1926, last half of the Meiji period and all of the 
Taisho period] (Document part). In: Akio Saito. 1985. Daizu 
Geppo (Soybean Monthly News). Feb. p. 12-14. [Jap]
• Summary: 1901–Crushing of soybeans starts in Japan. 
Owada Seisakusho of Tsuruga, Fukui prefecture, Japan, 
starts making soy oil and soybean cakes using the press 
method (assaku-ho).
 1901–Nakahara Kota is issued a patent on his process 
for making dried-frozen tofu indoors in a freezer (jinko 
kôri-dofu). This makes it possible to produce a good-quality 
product year round. This year there are 453 makers of 
dried-frozen tofu in Nagano. Nagano prefecture encouraged 
production of this product during the Russo-Japanese War as 
a side home industry.
 1901–Soybean production in Japan reaches 525,000 
tonnes, topping 500,000 tonnes for the fi rst time.
 1905–After Japan’s victory in the Russo-Japanese War, 
it is said that maybe, because of the victorious mood, tofu 
makers start to blow a horn while selling tofu.
 1905–At about this time, soybean cake (daizu kasu) 
passes fi sh cake to become the main fertilizer for crops in 
Japan.
 1905–Shin Sawamura (lived 1865-1931) discovers the 
main natto bacteria and names it Bacillus natto Sawamura.
 1906–Neda Tadamasa of Akita prefecture develops a 
new type of soybean. Named the Akita, it is a cross between 
Shirosaya and Itoi’s Ani.
 1907 March–Nisshin Mamekasu is founded (initial 
capitalization is 3,000,000 yen). The next year its soybean 
crushing plant in Dairen, Manchuria, starts to operate. In 
1918 the company merged with Matsushita Mamekasu to 
become Nisshin Seiyu K.K.
 1908–At about this time the retail price of tofu in Tokyo 

is 1 sen. The average cake of tofu weighs over 100 monme (1 
monme = 3.7656 gm or 0.1325 oz), so over 376 gm. In 1982 
the average price of tofu is 100 yen per cake and the average 
cake weighs 300 gm.
 1914–The Mogi Saheiji family in Noda starts to sell 
shoyu in 1-sho bottles (1 sho = 1.805 liters or 3.81 pints). 
Before this time a ceramic sake bottle (tokkuri) was used.
 1914–Yamada Hikozaburo of Nagano prefecture 
succeeds in making dried-frozen tofu (Koya-dofu) for the 
fi rst time in the Shimi-dofu area.
 1915–From this year until 1919, the soybean oil industry 
in Japan is in a period of prosperity. In 1914 Japan produces 
7,105 tonnes of soy oil and 92,325 tonnes of soybean 
cake. Just 5 years later, in 1919, these fi gures have risen 
to 30,658 tonnes of soy oil and 353,288 tonnes of soybean 
cake. Soybean cake becomes very widely used in Japanese 
agriculture.
 1918–The mayor of Tokyo, Tajiri Inataro, recommends 
that people eat low-fat soybean cake cooked with rice 
(mamekasu meshi) to protect themselves from the rapidly 
increasing price of rice; he himself eats this dish every day. 
Hiroetsu? Takako (a woman educator, lived 1867-1949) 
cooked soybean cake and rice (mamekasu gohan). Dr. 
Saei Tadasuke (1876-1959, a nutritionist) introduces an 
inexpensive meal (it costs 3 sen 5 rin for 5 people) using tofu 
and fi sh bones for breakfast and dinner at the Inexpensive 
But Nutritional Cookery Seminar (Eiyo Anka Ryori 
Koshukai). This year 30-50% of Japanese don’t have enough 
to eat. The demand for beef tendons and okara increases. The 
price of high-quality meat increases faster than the price of 
tofu.
 1919–Artifi cially cultured pure-culture natto starts to 
be used. Hanzawa Jun of Hokkaido University (1879-1972), 
using this method, invents a new “Sanitary Natto Container” 
(Eisei Natto Yoki) made of thin slabs of wood (kyogi). He 
also founds the “Natto Container Improvement Association” 
(Natto Yoki Kairyo-kai)
 1919–Soybean production in Japan reaches 502,200 
tonnes, and soybean imports rise to 168,000 tonnes. 
Production of soybean oil reaches 8,853,600 gallons or 
33,573,000 liters, equal to that of rapeseed oil.
 1919–A machine or kit for making tofu or soymilk 
easily at home (kateiyo tonyu-ki) is marketed.
 Note: This is the earliest document seen (May 2022) that 
mentions a kit for making tofu or soymilk at home.
 1920–Soybean production in Japan reaches a record 
559,000 tonnes.
 1920–Tsugano Akisaburo of Tokyo invents a quick 
method for fermenting shoyu (shoyu sokujo-ho). By adding 
salt water to soybean koji to make moromi, he is able to 
make shoyu in less than 10 days.
 1922 April–The oil production department of Suzuki 
Shokai [which went bankrupt in 1922] becomes independent 
and founds Hohnen Oil Co., Ltd. (Hohnen Seiyu).
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 1923 Sept.–The Great Kanto / Tokyo Earthquake (Kanto 
Daishinsai) strikes. 70% of the miso factories in the area are 
burned down, causing a shortage of miso. But miso makers 
in other parts of Japan use this opportunity to ship their miso 
to Tokyo, and the people of Tokyo come to realize the good 
taste of miso made elsewhere in Japan.
 1924–Kodama Shizutoshi? (or Shintaro) invents another 
quick method for fermenting shoyu (shoyu sokujo-ho) using 
acid or alkali to hydrolyze soybeans or soybean cake to make 
shoyu.
 Note: This is the earliest document seen (April 2001) 
that mentions shoyu made by acid hydrolysis. Address: 
Norin Suisansho, Tokei Johobu, Norin Tokeika Kacho Hosa.

74. Takenobu, Y. 1926. Japan Year Book. Tokyo: Japan Year 
Book Offi ce. 626 + 162 p. See p. 447, 449, 514. 22nd annual 
issue.
• Summary: The total area of Japan proper is 147,652 square 
miles (382,861 square kilometers). Japan’s population (as 
of Oct. 1925) was 59,736,704. A large area of Japan is very 
mountainous, and it is estimated that the cultivated area is 
about 6 million hectares. According to Prof. Shimizu of Keio 
University the population density per square kilometer of 
cultivated area in Japan is much larger than various European 
countries. Japan 969. Belgium 394. Italy 305. Netherlands 
273. England 226. Germany 195. Switzerland 168. France 
108. Spain 90.
 In chapter 29, Agriculture, the section titled “Beans, 
potatoes and sweet potatoes” (p. 449) begins with a table 
showing the production (in koku; 1 koku = 180 liters) 
of these crops from 1921 to 1923, inclusive. Soybean 
production decreased from:
 4.261 million koku in 1921
 3.628 million koku in 1922
 3.434 million koku in 1923.
 The text continues: “Among subsidiary farm crops 
there is perhaps nothing that plays so important a part in the 
Japanese kitchen as soy beans...”
 In the section on “Breweries” (p. 512+) the subsection 
titled “Soy” [meaning shoyu or soy sauce] (p. 514) states: 
“For soy the prefecture of Chiba, which is contiguous to 
Tokyo municipality, heads all other places on the list as 
to output. Parched wheat mixed with salt and beans is a 
principal ingredient. The process is still far from scientifi c, 
requiring about 12 months before the liquid is ready for 
sale. It is also costly, as it does not much admit labor-saving 
appliances. To obviate these disadvantages have been tried 
several patented processes, but most of them have failed. In 
1917 the leading soy manufactures of Chiba-ken combined 
and formed the Noda Soy Co., capital ¥7,000,000 p.u. with 
capacity of about 250,000 ‘koku’ i.e. about 60 per cent. of 
the total output of the Prefecture.”
 A table (p. 514) shows production of sake, beer, and soy 
from 1919 to 1922 (year ending in March). Production of soy 

(in 1,000 koku) grew from 2,940 in 1919 to 3,268 in 1922. 
Address: Prof. at the Waseda Univ. and late of the “Japan 
Times”.

75. Noda Shoyu Co., Ltd. 1927. Kikko Man Soy: famous 
Japanese sauce (Ad). San Francisco Examiner (The) 
(California). April 13. p. 18.

• Summary: This tall, vertical display ad shows illustrations 
of 3 Japanese wooden soy sauce kegs, each bearing the 
Kikkoman logo.
 “Delicious Taste! To and [sic, add] more taste and 
nourishment to your food.
 “Try Kikko Man Soy–famous Japanese Soy–on your 
meats, fi shes, and vegetables.
 “Kikko Man Soy is prepared from nourishing soy-bean, 
wheat and pure salt. Brewed under utmost care and contains 
no artifi cial preservatives.
 “Ask at your nearest Japanese grocer.”
 Note: This same ad appeared in the Honolulu Star-
Bulletin (Hawaii) on 12 May 1927, p. 9. Address: Japan.

76. Noda Shoyu Co., Ltd. 1927. Kikkoman Soy trade mark: 
world famed Japanese sauce (Ad). San Francisco Examiner 
(The) (California). Nov. 11. p. 28.
• Summary: This tall, vertical display ad shows the huge 
Kikkoman logo above a wooden Kikkoman keg.
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 “Try Kikko Man Soy on your meat, fi sh, and vegetable 
to add more taste and nourishment to your food. It 
encourages your appetite.
 “Kikko Man Soy is prepared from soy-bean, wheat and 
salt, in the most sanitary and scientifi c Soy Brewery in the 
world and favored in America as well as in Europe.
 “Sold at every fi rst class grocer.” Address: Japan.

77. Matsuoka, Komakichi. 1928. [A declaration concerning 
the Noda labor strike]. Feb. 2. Mimeographed. 3 p. 
Unpublished manuscript. [Jap]*

78. R. Odo Shoten, 1928. Specials for Friday and Saturday 
(Ad). Honolulu Star-Bulletin (Hawaii). Sept. 20. p. 20.
• Summary: A vertical rectangular display ad.
 “White sugar 10 lbs. 55¢ (Limit 10 lbs.)
 “Ghiradelli’s Chocolate 1 lb. size, 1 can 29¢.
 “Kikkoman Soyu [sic.], delicious Japanese sauce, 2 

bottles 55¢.” Address: Corner King and Kekaulike Sts., 
Opposite King Fish Market. Phone: 1499.

79. Dorsett, P.H.; Morse, W.J. 1928. Agricultural 
explorations in Japan, Chosen (Korea), Northeastern 
China, Taiwan (Formosa), Singapore, Java, Sumatra and 
Ceylon (Log–unpublished). Washington, DC: Foreign 
Plant Introduction and Forage Crop Investigations, 
Bureau of Plant Industry, USDA. 8,818 p. Unpublished 
typescript log. Illust. Partially indexed. 28 cm.
• Summary: Also called the “Log of the Dorsett Morse 
Expedition to East Asia” and (by the National Archives) 
“Dorsett-Morse Expedition to the Far East, 1929-
31,” this is one of the most important documents ever 
produced on soybeans and soyfoods. Covering the period 
from late 1928 until 1932, it consists of 17 volumes of 
typewritten unpublished manuscript plus handwritten 
notebooks.
 The two explorers, who were gone on the expedition for 
a little more than two years, initially planned to be gone 
for about three years. They took 3,369 photos of which 
95% appear in the report; the original prints are pasted 
on the pages, each with a number and a caption. The 
fi rst negative number is #43196 (p. 238) and the last is 
#46514. The last numbered page of the report is #8818, 
but most of the index pages are not numbered and some 
special reports at the end of the main report each start 
with page 1.
 The fi rst quarter of the pages (to about page 2,500) are 
indexed, using 4 separate indexes. The only original and 
2 microfi lm copies were at the American Soybean Assoc. 
(St. Louis, Missouri), however as of Feb. 2014 they are 
on permanent loan to Rare and Special Collections at the 
National Agricultural Library (Beltsville, Maryland)–
which also has 7 photograph albums that accompany 
the 7 log books. A list of the missing pages has been 
compiled. One photocopy of a microfi lm copy is at the 

Soyinfo Center (Lafayette, California). One microfi lm copy 
is at the National Archives in Washington, DC, in Records 
of the Bureau of Plant Industry, Soils, and Agricultural 
Engineering, Record Group 54. See: “National Archives 
Microfi lm Publication No. M840. Expedition Reports 
of the Offi ce of Foreign Seed and Plant Introduction of 
the Department of Agriculture, 1900–1938.” Rolls 16-
20, volumes 56-73. These microfi lm rolls may also be 
available for viewing or duplication at one of the various 
regional branches of the National Archives (e.g. San Bruno, 
California).
 A brief itinerary of the trip is as follows: 1929 Feb. 
18–The party of 5 people leaves Washington, DC, for Los 
Angeles by train. It consists of Morse, his wife Edna, their 
daughter Margaret (age 7), Dorsett, and his daughter-in-law 
Ruth (Bobbie; the widow of Dorsett’s son, she served as 
Dorsett’s secretary and general helper).
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 March 1–They sail from San Francisco to Yokohama on 
the S.S. President Grant of the Dollar Steamship Lines.
 March 29–Arrive in Yokohama, proceed directly to 
Tokyo, establish headquarters with rooms at the Imperial 
Hotel, and hire an interpreter, Mr. Suyetake, who works with 
them for the next 2 years.
 May 21–The Morses go to Hokkaido, the Dorsetts to 
Kyoto, by sleeper train. Morse returns to Tokyo.
 Aug. 17–The entire party arrives in Hokkaido and 
establishes headquarters in Sapporo to study soybeans.
 Oct. 8–Leave Hokkaido for the Northeast Provinces, 
then arrive in Tokyo on Oct. 15.
 1929 Oct. 23–Arrive in Keijo (Seoul), Korea, then take 
many side trips. Note: 1929 Oct. 29–Great Depression begins 
in USA with stock market crash.
 Dec. 8–Return to Japan via Kyushu, then to Tokyo to 
study soyfoods. They buy and photograph many!
 1930 April 1–Travel by steamer to Dairen, Manchuria, 
where they set up headquarters. Dorsett very sick from 
April 11 to June 11; taken to a Japanese hospital in Dairen, 
with Japanese doctors and nurses, he almost dies of double 
pneumonia. Morse does the work of both men and does not 
inform USDA of Dorsett’s critical condition.
 June 24–Morse takes a quick trip to northern Korea, via 
Mukden and Antung (Tan-Tung), to look for Zoysia grass.
 July 1–Returns to Manchuria via Mukden.
 July 21. Dorsetts leave for Peking by train; Morses and 
Mr. Suyetake stay in Dairen.
 Aug. 21–Morse party travels to northern Korea, staying 
in Heijo (Pyongyang / P’yongyang); takes a 4-day side trip to 
Seoul.
 Sept. 28–Morse returns to Dairen, Manchuria.
 Oct. 19–Morse party leaves Dairen, arriving in Peking 
the next day.
 Nov. 9–Morse party returns to Dairen.
 Nov. 30–Morse arrives in Harbin, north Manchuria, then 
passing through Mukden, returns to Dairen.
 Dec. 18–Morses leave Dairen for Japan, passing through 
Kobe on Dec. 21 and arrive in Tokyo on Dec. 23.
 1931 Jan. 12–Travel to Kyoto, Himeiji, and Tatsuno 
Shoyu.
 Jan. 16–Visit Okazaki and Hatcho miso. Jan. 17–Return 
to Tokyo.
 Feb. 17–Morse party leaves Tokyo by boat for the USA, 
arriving in San Francisco on March 4.
 March 15–Dorsett party leaves Peking for Tientsin, 
Shanghai, and Hankow.
 March 27–Dorsetts sail from Shanghai to San Francisco.
 Note 1. The title of this report is puzzling since the 
expedition never went to Taiwan, Singapore, Java, Sumatra, 
or Ceylon. It was proposed several times that they visit these 
places, but the plans did not work out.
 Note 2. This is the earliest log (unpublished) seen (Oct. 
2016) that mentions soy.

 Note 3. The best biography of P.H. Dorsett seen to date 
was written by Theodore Hymowitz and published in 1984 
in “Dorsett-Morse Soybean Collection Trip to East Asia: 50 
Year Retrospective” (Economic Botany, 1984, 38(4):378-
88). He wrote: “Palemon Howard Dorsett, veteran plant 
explorer and senior member of the team, had collected plants 
previously in Brazil, northeast China, Sri Lanka (Ceylon), 
and Indonesia. After the plant exploration trip with Morse, 
he collected plants in the Caribbean area and on the north 
coast of South America. His interests included photography, 
carpentry, gardening and tinkering with equipment.
 “Howard Dorsett was born in Carlinville, Illinois, 
on April 21, 1862 and thus was 67 yr old at the time of 
the journey to east Asia. He married Mary V. Payne on 
September 12, 1892 and received a B.S. degree from the 
University of Missouri in 1894. The Dorsetts had 3 children, 
2 daughters and a son. Dorsett’s wife and 2 daughters died 
in the early 1900s. His son, Jim, accompanied him on a 
plant exploration trip to Asia in 1924 to 1927. Personal 
tragedy struck Howard Dorsett again when his son died 
of tuberculosis on October 8, 1927. His daughter-in-law, 
Ruth B. Dorsett, accompanied him on the Dorsett-Morse 
exploration trip.
 “Dorsett joined the USDA in 1891 and was employed 
by the Section of Plant Pathology. He was involved with the 
early experiments on the use of Bordeaux mixture for the 
treatment of leaf diseases of nursery stock. From 1904-1907, 
he was in charge of the Chico, California, plant introduction 
garden. Altogether, Dorsett developed 6 plant introduction 
gardens for the USDA. From 1909 until he retired in 1932, 
Dorsett was either in the fi eld as a plant explorer or working 
as an administrator dealing with plant introductions. In 
1936, he was awarded the Meyer Medal in recognition 
of distinguished service in the fi eld of plant introduction. 
According to David Fairchild, Howard Dorsett was involved 
with the fi rst propagation in the United States of the tung oil 
tree, date palms, Japanese fl owering cherry trees, oriental 
bamboos, east Indian mangos, Chinese cabbage, and many 
other plants. He collected about 1,000 soybean accessions 
from northeast China and also introduced guinea grass 
from Brazil. On April 1, 1943, Howard Dorsett died in a 
nursing home in Washington, DC (Cattell and Cattell, 1938a; 
Marquis, 1928; Fairchild, 1936, 1938; Washington Post, 
1943; Who Was Who in America, 1968).”
 Two detailed biographies of Morse have been written 
by Wm. Shurtleff: (1) In Soyfoods magazine (Summer 1981, 
p. 56-60). (2) “William J. Morse–History of his work with 
soybeans and soyfoods (1884-1959).” Sept. 2011. 482 p. 866 
references. 126 photos. A digital book published by Soyinfo 
Center on Google Books. Address: Agricultural Explorers, 
USDA, Washington, DC.

80. Ohki, Shinzo. 1928. Re: Introducing William J. Morse 
to Noda Shoyu Co. Letter to Mr. Shinzaburo Mogi of Noda 
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Shoyu at 133 Onden, Aoyama, Tokyo, Nov. 2. 2 p. Typed, 
without signature (carbon copy). Typed. Bound in Log of 
Dorsett Morse Expedition to East Asia, p. 51-52. [Eng]
• Summary: “This is to introduce you to Dr. [sic] W.J. 
Morse of the Bureau of Plant Industry, U.S. Department of 
Agriculture. Dr. Morse has been investigating soybeans for 
a number of years and has written a book entitled ‘Soybeans 
with Dr. Piper’ [sic, ‘The Soybean’], which book I presented 
to you before you left the United States... I wish you would 
direct him to Noda Shoyu Company and show him the 
wonderful plant your company is operating... He also wishes 
to visit some company manufacturing Tofu.”
 Note: Mr. Ohki’s company makes fermented, Japanese-
style shoyu in Indiana. On the next page (p. 52) of the Log, 
in a similar letter to Noda Shoyu Company in Noda, Japan 
(with the same date, translated from Japanese into English), 
Mr. Ohki notes: “When I visited your factory in 1917, I was 
greatly impressed by the magnitude of your plant, as well as 
the improved machineries [sic] you are using.”
 Note: This is the earliest document seen (June 2022) 
concerning the Dorsett-Morse Expedition to East Asia. 
Address: Oriental Show-You Company, Brewers-Packers-
Distributors, Columbia City, Indiana.

81. Hikosaka, Itarô. 1928. Hompô shôyu-gyô no hattatsu 
to sono rôdô mondai: Noda rôdô sôgi no ichi kenkyû 
[Development of Japan’s shoyu industry and its labor 
problems: A study of the great Noda strike (1927-28)]. Noda: 
Tamotsu Kato. 44 p. Series: Noda Rodo Daisogi Shiryo 
Shusei. Reprinted 1973 by Ron Shobo in Nagareyama, Chiba 
prefecture, Japan. [Jap]

82. Matsuoka, Komakichi. 1928. Noda dai rôdô sôgi [The 
great Noda strike]. Tokyo: Kaizosha. 415 p. [Jap]*
• Summary: This is the most detailed account ever written 
of the strike against the Noda Soya Sauce Co., today’s 
Kikkoman.

83. Matsuoka, Komakichi. ed. 1928. Noda sôgi no shin’in 
keika oyobi genjô. Kaisha no kodai [?] ni kyôkô no sen?? o 
??su [The Noda strike]. Japan: Nihon Rodo Sodomei Kanto 
Rodo Domeika. 24 p. Series: Noda Rodo Daisogi Shiryo 
Shusei. Reprinted in 1973 by Ronshobo in Nagareyama, 
Chiba prefecture, Japan. [Jap]*
• Summary: A summary account of the strike against the 
Noda Soya Sauce Co., today’s Kikkoman.

84. Namiki, Shigetarô. ed. and pub. 1928. Noda sôgi no 
keika nichiroku [Daily record of the development of the 
great Noda strike]. Noda, Japan: Published by the author. 15 
+ 172 p. 19 cm. With support from Noda Shoyu K.K. [Jap]*
• Summary: Mr. Namiki was the labor relations specialist for 
the Noda Shoyu Company, today’s Kikkoman. This is one of 
the two most detailed accounts of the strike ever written. It 

discusses events from the management’s viewpoint. Address: 
Noda, Japan.

85. Namiki, Shigetarô. ed. and pub. 1928. Noda sôgi no 
tenmatsu [Detailed account of the great Noda strike]. Noda, 
Japan: Published by the author. 374 p. 19 cm. With support 
from Noda Shoyu K.K. [Jap]*
• Summary: The author was the labor relations specialist for 
the Noda Shoyu Company, today’s Kikkoman. This is one of 
the two most detailed accounts of the strike ever written. It 
discusses events from the management’s viewpoint. Address: 
Noda, Japan.

86. Nihon Shakai Mondai Kenkyujo [Japan Social Problems 
Research Center]. ed. 1928. Roda sôgi Noda kessenki [The 
Noda strike: A record of the bloody battle]. Tokyo. 8 + 442 p. 
Illust. 19 cm. [Jap]*
• Summary: About the major Noda Shoyu (Kikkoman) strike 
of 1927-28. Address: Tokyo, Japan.

87. Noda Shoyu Kabushiki Kaisha. 1928. Noda sôgi no keika 
nichiroku [A daily record of the development of the Noda 
strike (1927-28)]. Nodacho, Chiba prefecture. 15 + 172 p. 19 
cm. [Jap]*
• Summary: See S. Namiki, 1928. About the major Noda 
Shoyu (Kikkoman) strike of 1927-28. Address: Noda, Japan.

88. Noda Shoyu Kabushiki Kaisha. 1928. Noda sôgi no 
tenmatsu [A detailed account of the Noda strike (1927-28)]. 
Nodacho, Chiba prefecture. 374 p. [Jap]*
• Summary: See S. Namiki, 1928. This was the bitterest 
strike in the history of the company that was later named 
Kikkoman, Inc. Address: Noda, Japan.

89. Suzuki, Umeshiro. 1928. Noda no rôshi sôgi [The 
confl ict between labor and management at Noda]. Japan: 
Jitsuseikatsusha. 140 p. Reprinted in 1973 by Ron Shobo in 
Nagareyama, Chiba prefecture, Japan. Series: Noda Rodo 
Daisogi Shiryo Shusei. [Jap]*
• Summary: About the great Noda Shoyu Strike of 1927-28.

90. Noda Shoyu K.K. 1929. Noda Shôyu Kabushiki Kaisha 
annai [Introduction to Noda Shoyu, Inc.]. Noda-machi: 
Japan. 43 p. March 5. Illust. [Jap]
• Summary: This book contains many interesting photos. 
Address: Noda, Japan.

91. Dorsett, P.H.; Morse, W.J. 1929. Soy sauce (shoyu) 
in Japan, China, and Manchuria (Document part). In: 
P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 
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8,818 p. Unpublished log.
• Summary: See previous 5 pages. Page 655 (16 April 1929). 
“A representative of a Shoyu Sauce Company called on us 
and wished to give us a demonstration of a new process 
of soy sauce manufacture. This company had developed 
a chemical compound which when added to the regular 
soy sauce doubles the amount and makes an excellent soy 
sauce.” However, in exchange, the company wanted the 
Americans’ endorsement to use in advertising. He was 
politely refused.
 Page 847 (May 2). Visited the soy sauce and rice wine 
experiment station [Jozo Shikensho] at Nishigahara. Met 
Prof. Dr. K. Kurono, who was said to be in charge. His 
young assistant took them through the soy sauce factory and 
rice winery. “We were able to get considerable data about the 
making of soy sauce as all the various steps involved were 
in operation and we were able to obtain seed of the soybeans 
and wheat used especially in making soy sauce.
 Page 1222 (May 27). Dr. Ito made arrangements for 
Morse to visit a large soy sauce factory on the outskirts of 
Sapporo, Hokkaido. The Tomoe Shoyu Factory consisted of 
several large buildings covering several acres. Morse was 
shown through the entire plant. The wheat and soybeans 
are grown in Hokkaido, but each consists of a mixture of 
varieties; samples were sent to the USA. This factory uses 
the most modern machinery and methods. “In one of the 
large vat rooms more than 120 vats were counted in which 
the wheat and bean mash [moromi] is cured for about 18 
months. The mash from which the soy sauce was pressed out 
is sold as cattle and hog feeds around Sapporo. The manager 
was interested in the possibility of selling soy sauce in the 
United States.” A photo shows the outside of the factory’s 
headquarters in Sapporo.
 Note 1. This is the earliest English-language document 
seen (July 2011) that contains the term “bean mash” or the 

term “wheat and bean mash.” The latter almost certainly 
refers to moromi.
 Page 3341 (24 Dec. 1929). “Today [in Tokyo] Morse 
and Suyetake went to call upon soy sauce and natto 
manufacturers for the purpose of getting acquainted and also 
if possible to arrange for getting still and motion pictures of 
their places, equipment, and operations.”
 Page 3499 (9 Jan. 1930). They got six good photos of 
steps in the making of soy sauce at the Noda Shoyu Co. It is 
probably “the fi rst time that such a picture has been made.” 
“Detailed notes and descriptions of these soybean products 
will be found in the special report on soybean and soybean 
products which is a part of this report.”
 Page 4341 (March 11, 1930). A photo (neg. #45026) 
shows numbered specimens of various ingredients (in 
bottles) used in the manufacture of soy sauce, including 
soybeans, wheat, soy mash [moromi], malt from curing tub, 
soy sauce, soy sauce oil, and a small wooden cask. Purchased 
in Tokyo.
 Page 4356. Photo (neg. #45033) of “a small quantity of 
mash left after the sauce has been pressed out. It is known 
locally as ‘shoyu kasu.’ It is used for feeding hogs and cattle 
and also for a fertilizer.”
 Page 4357 (March 17, 1930). “About 11 a.m. we went 
to the Yamasa Shoyu Factory at 576 Nakano-machi, Tokyo, 
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Japan. There we met Mr. S. Yamaguchi, the manager, who 
allowed us to make pictures in the factory culture room and 
storage and curing sheds.”
 Pages 4358-4366. Photos (negatives #45034-42) of 
Yamasa Shoyu Sauce Factory in Tokyo. 1. Hydraulic press 
with thin bags for pressing out the sauce. 2. Factory interior, 
incl. cookers, pump, large casks. 3. Interior of wheat roasting 
and preparation room, with roaster, pile of small [koji] trays, 
huge wooden rafters. 4. Interior of “Shoyu sauce bacterial 
[sic, koji mold] culture room,” with lines of small boxes [koji 
trays] on both sides. 5. Large iron double-boilers in which 
soy sauce is cooked [pasteurized?]. 6. Storing and aging 
room containing 4 rows of 16 casks each, taken at level of 
rim of casks. Each cask is about 8 feet across and 8-10 feet 
deep. The company has 8 such rooms and all are kept at full 
capacity. 7. Storage and curing shed (same room), taken from 
ground level. 8. Pile of “roasted wheat mixed with bacterial 
germs for shoyu sauce.” Note 2. Actually, this contains 
soybeans and koji mold spores, about to be put into trays to 
make koji. Morse failed to understand these two basic facts. 
9. Small wooden casks “ready for fi lling with shoyu sauce.”
 Page 5649-5650 (28 Aug. 1930). Heijo, Chosen 
[Pyongyang, North Korea]. Morse visited the branch offi ce 
of the Grain Inspection Offi ce of the Neian Nando Prefecture 
to learn about soybeans. Last season (1 Nov. 1928 to 1 Nov. 
1929) some 263,090 bags of soybeans (of 2 bushels each) 
were inspected and shipped out from various points in the 
prefecture. “The Noda Soy Sauce Co. obtains most of its 
soybeans from here. The beans are shipped entirely to the 
Main Island [Honshu, Japan] for miso, soy sauce, and natto. 
Note 3. Chosen has been a Japanese colony since 1910.
 Pages 6339, 6340, 6341, 6342 (3 Nov. 1930). In Peiping 
[Beijing], China. After tiffi n they visited the Lan Hsin Chai 
“soy sauce, soy jam [chiang / jiang], and pickle” factory of 
Mr. Wang in the outer city to the southwest–not far from 
Hsuan Wumen Street. It is about 300 years old and many 
of the large earthen glazed jars are the same age as the 
establishment.
 Note: This is the 2nd earliest English-language 
document seen (Nov. 2011) that uses the word “jam” to refer 
to chiang / jiang. 
 Pages 6341, 6342. 6343, 6344, 6345 (negatives #46157-
61) show photos of this factory. 1. Side view “of one of a 
number of old Chinese lever soy sauce presses.” 2-3. Other 
views of a soy sauce press, with jar in foreground. 4-5. Many 
large earthen jars, some covered with reed grass matting, in 
outdoors compound / courtyard.
 Page 6802 (16 Dec. 1930). At Dairen, Manchuria, 
Morse met Dr. Kato at the Central Laboratory of the South 
Manchuria Railway Co. Concerning Japan, Dr. Kato said 
Ajimoto [a type of HVP] was made from wheat proteins, not 
soybean proteins. However, in and around Kyoto a product 
named Soyamint was very similar to Ajimoto but was made 
from soybeans.

 Pages 7008-09 (21 Jan. 1931). In Tokyo, Morse visited 
the Institute of Physical and Chemical Research, where he 
met Dr. U. Suzuki, Prof. of Biological Chemistry at Tokyo 
Univ. “With reference to Soyamint, Dr. Suzuki advised 
that it is a soy sauce substitute–one half chemical and one-
half fermentation” [i.e., a mixture of equal parts HVP and 
fermented shoyu].
 Pages 7035-36 (24 Jan. 1931). In Tokyo, Morse “learned 
that soy sauce is prepared in nearly 12,000 establishments 
throughout the Japanese Empire and in addition it is made in 
private homes, especially farm homes. When 5 koku [1 koku 
= 47.6 gallons or 180 liters] (liquid measure) of soy sauce 
are made, a permit must be obtained from local authorities. 
Various sections in Japan are noted for brands of soy sauce 
such as Noda, Chiba Prefecture, for its “Kikkoman’ and 
‘Higeta’ soy sauces. In the Kwansei [Kansai, Osaka-Kyoto] 
district the ‘Marukin’ soy sauce is made while in the Tatsuno 
district [in western Japan’s Hyogo Prefecture] the light 
colored [usukuchi] soy is made. The various brands are 
made in slightly different ways regarded as trade secrets 
by the various companies. Many experiments by chemical 
laboratories are being conducted to make artifi cial soy sauce 
and also to shorten the period of fermentation.
 “Considerable quantities of Japanese soy sauce are 
exported, China being the chief market. Recently America 
and Europe have made increasing demands. In shipping to 
some countries, especially America, condensed soy sauce is 
exported, then water added and bottled.”
 Pages 7066-67 (30 Jan. 1931). In Tokyo, Morse has 
been trying for some time to locate the company that makes 
Soyamint. Finally, Mr. Suyetake found that it was made 
by the Japan Fertilizer Co. Morse visited the main offi ce 
and met one of the directors, Mr. Koshiro Horie, who 
said that “his company supplies 65% of the commercial 
fertilizers used in Japan. One of the principal by-products 
of the manufacture of fertilizers is used with soybean oil 
meal in producing an artifi cial soy sauce. The process of 
manufacture is more or less secret so that it is not possible 
to visit the factory. As yet ‘Soyament’ is not on the market 
in large quantities as it is of only recent manufacture. It is 
said that soy sauce can be made in slightly over one month 
with this process, allowing one month for curing. It has quite 
a different fl avor from that of soy sauce and it may take 
some time to establish it on the market. It can be produced 
much more cheaply than the ordinary soy and being cheaper 
may help it to take more quickly with the poorer classes.” 
Mr. Horie gave Morse some literature about Soyament and 
promised to send samples of two grades of commercial 
products which differ principally in specifi c gravity. Address: 
Agricultural Explorers, USDA, Washington, DC.

92. Machida, Tatsujirô. 1929. Rôdô sôgi no kaibô [An 
analysis of labor strikes]. Tokyo. [Jap]*
• Summary: This book gives special attention to the strike 
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against the Noda Shoyu Co. (today’s Kikkoman). The author 
was a member of the board of the Harmonization Society and 
was directly concerned with the conciliation of the dispute. 
Address: Japan.

93. Dorsett, P.H.; Morse, W.J. 1930. Visit to the Noda 
Shoyu Company, Ltd. in Chiba, Japan (Document part). 
In: P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Unpublished log.
• Summary: Pages 3465-67 (7 Jan. 1930). “Today we 
really got started on our work of looking up and getting 
information about soybean products. In accordance with 
plans made yesterday, we left Tokyo this morning (Ueno 
Station) at 8:15 for Noda-Machi, Japan, where we arrived 
at 9:45. We went direct to the offi ce of The Noda Shoyu 
Company, Ltd., of Noda-Machi, Prefecture of Chiba, Japan, 
makers of the famed Kikkoman Shoyu.
 “This company embracing 19 plants, is one of, if not the 
largest plants in the world brewing shoyu sauce. According 
to their literature, Kikkoman Shoyu was fi rst brewed by 
Mr. Saheiji Mogi, in the second year of Meiwa [sic, Hoei?] 
(corresponding to the year 1704) in Noda-Machi, Japan.
 “We met Mr. Ota, one of the assistant directors, we 
also met Mr. Hichizaemon [Shichizaemon] Mogi, President 
and Director, also a Mr. Jutaro Namiki. We spent about 
1½ hours with these gentlemen in the offi ce. Then Mr. Ota 
and Mr. Namiki showed us over one of their large plants. It 
impressed us as an up-to-date modern institution. We were 
in the grading and mixing room. They have 30 incubating 
chambers or curing rooms where the germ on the 50-50 
mixture of soybean and wheat mash is grown.
 “The cement vats, or aging vats, of which there are 
1,500 under one roof, are made of cement and are 12 feet 
square and about 8 feet in depth.
 “In the manufacture of shoyu sauce, this concern uses 
annually about 20,000 bushels of soybeans, primarily from 
Manchuria, and also 20,000 bushels of wheat, Japanese 
grown when available. They import from Australia. This 
year, however, they are getting their supply of wheat from 
Canada.
 “They have 200 square (about 4 ft. by 4 ft.) hydraulic 
presses and 200 oblong ones about 4 ft. by 6 ft. They age 
their shoyu sauce 1½ years in the curing vats.”
 Page 3466-68. Photos show: (1) Racks of small trays, 
outdoors, each about 2 inches deep, 18 inches long, and 10-
12 inches wide, used to cure soybean and wheat mash [koji] 
for making shoyu sauce (neg. #44709). (2) A nearby view of 
the interior of one of the small trays (neg. #44710). (3) Many 
round bundles of cask stock of spruce, stored outdoors. The 
wood will be used to make kegs for storing shoyu sauce. 

A part of one warehouse of the Noda Shoyu Co. is in the 
background (neg. #44711). (4) A horse pulling a cart on a 
railroad track. On the cart are bundles of spruce stock that 
will be used to make soy sauce casks (neg. #44712). (5) A 
nearby view of portions of ricks or bundles of short pieces of 
spruce for staves, tops and bottoms of small casks for shoyu 
sauce (neg. #44713).
 Page 3474. A 5 by 7-inch photo (taken Jan. 9) shows: 1. 
Small bottle (with label) of soy sauce made by Noda Shoyu 
Co., and materials used in its manufacture. 2. Salt from 
Formosa. 3. Mixture of boiled beans and crushed roasted 
wheat with white mold [shoyu koji]. 4. Mixture of boiled 
soybeans and cracked wheat after one day in fermentation 
room. 5. Cracked roasted wheat. 6. Roasted wheat. 7. 
Wheat (Canadian). 8. Soybeans (Manchurian variety). (neg. 
#44734).
 Page 3475. Photo of Pueraria Thunbergiana. Kudzu. 
Five “small packages of kudzu fl our purchased in a store in 
Tokyo, Japan, December 24, 1929. This fl our is made from 
kudzu roots and is used in making soups.” Each package is 
7/8 inches wide; 3½ inches tall.
 Page 3482. A photo shows three identical bottles of 
Kikkoman brand soy sauce, each from a different angle so 
that all parts of the label are visible. Each bottle is 7½ inches 
tall and 2 inches in diameter, and holds one-fi fth liter of 
sauce. Obtained on Jan. 7 from the Nodashoyu Co. [Noda 
Shoyu Co.]. D&M item #3074. This company is the largest 
in the Orient (neg. #44742).
 Page 7010 (21 Jan. 1931). Tokyo, Japan. “Negative 
#46453. Pueraria thunbergiana, Kudzu for shade. Chiba, 
Japan, Jan. 22. 1931. Kudzu vines used for shade for hog 
yards at the Chiba Zootechnical Agricultural Experiment 
Station.” Address: Agricultural Explorers, USDA, 
Washington, DC.

94. Morse, W.J. 1930. Re: Soybean products collected. Trip 
to Manchuria and China. Letter to Dr. E.A. Hollowell, Offi ce 
of Forage Crops, USDA, Washington, DC, Jan. 12. 2 p. 
Typed, with signature on USDA letterhead.
• Summary: “Dear Holly: I have your letter of December 16 
with reference to the soybean products and the more I collect 
over here the less inclined I am to loan them out... In my last 
such experience, I fi tted up a soybean product exhibit for 
some sort of health food show in New York City and I never 
did get it back although we had considerable correspondence 
about it. As I recall I even took it up with the Secretary [of 
Agriculture] because they wanted it for a permanent exhibit 
and so I was out a nice exhibit which it took me considerable 
time to get up. After that I would not let anything go out 
unless I had several products of the same kind but it cured 
me of fi xing up exhibits for any one or letting out products or 
pictures that I could not easily duplicate.
 “Therefore, even with Dr. Burlison I do not know of any 
of the products we have in the offi ce that I care to let out...”
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 “Last week we visited a large soy sauce factory [almost 
certainly Kikkoman] at Noda-Machi, about a three hours’ 
run from Tokio... They use twenty thousands of bushels of 
soybeans annually and the same amount of wheat.”
 “I was rather anxious about the work but as you state if 
the Arlington [Farm in Virginia] work can be arranged, you 
and Lee can hold things until I return. I think that this can be 
arranged so that Lee will not be over-loaded with the work 
now on hand and the new introductions we are sending in...
 “Dorsett is making pictures of the various [soybean] 
products as they are collected and making pictures that can 
not be beat.
 “The beancurd, miso and natto factories are mighty 
interesting and we are getting lots of good data and pictures 
as well as samples of the varieties of beans used. The 
beancurd factories are only small places but they are very 
numerous and each has its own way of making the curd.”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-29. Box 
93–Morse-Napier. Folder–Morse, W.J.-#4 F.C.I.
 Sent to Soyfoods Center by Jacob Jones of Purdue 
Univ., Aug. 1998. Address: Tokio, Japan.

95. R. Odo Shoten, 1930. Free. Large balloon with every 
purchase of $1.00 or more (Ad). Honolulu Star-Bulletin 
(Hawaii). Aug. 13. p. 4.
• Summary: A vertical rectangular display ad.
 “Thursday, Friday, Saturday (Last three days of cherry 
blossom sale).
 “Kikkoman Soy (best Japan soy), Bottle 25¢.” Address: 
King and Kekaulike Streets, Opposite Fish Market. Phone: 
1499.

96. Takenobu, Yoshitaro. 1931. Japan Year Book. Tokyo: 
Japan Year Book Offi ce. 508 + 12 + 192 p. See p. 406, 348, 
504-05, 27th annual issue.
• Summary: The Preface (by Mume Takenobu, his wife) 
begins: “It is my sad duty to announce the death on the 26th 
of April last of my husband, Professor Yoshitaro Takenobu, 
who has edited this work for twenty-fi ve years since it was 
started by him in 1905.”
 “Arrangements are in progress now with every prospect 
of a successful issue for perpetuating the publication of 
this work. This makes me feel very happy, because I know 
how much time and energy my lamented husband so 
ungrudgingly bestowed upon this favourite offspring of his 
active mind.” Dated: December, 1930,
 Page 348: In the chapter on Agriculture, a table titled 
“Beans, potatoes and sweet potatoes” shows the production 
(in koku; 1 koku = 180 liters) of these crops from 1926 to 
1928, inclusive. For soya beans:
 2.999 million koku in 1926

 3.263 million koku in 1927
 2.977 million koku in 1928
 Other crops whose production is shown in the table are 
red [azuki] bean, pea, horse bean (broad bean, soramame), 
sweet potato, and Irish potato. In 1928 production of red 
bean is 24.7% of the production of soya bean, and Irish 
potato is 27.1% of the production of sweet potato.
 Page 496: In the chapter on “Industry” is a table titled 
“Statistics on Sake, beer & soy” [sauce] in koku for the year 
ended in March 1926-1928. For soy sauce:
 2.826 million koku in 1926
 2.304 million koku in 1927
 2.384 million koku in 1928
 In 1928 production of soy sauce in Japan was 46.3% that 
of saké, and production of beer was only 17.5% of saké.
 Above this table is a long paragraph titled “Soy” which 
states: “In 1917 the leading soy manufacturers at Noda 
combined and formed the Noda Soy Co., [Noda Shoyu Co.] 
capital ¥7,000,000 p.u. [paid up] with capacity of about 
250,000 “koku” i.e. about 60 per cent. of the total output of 
the Prefecture. The Company has now a capital of 30 million 
yen and produces 500,000 “koku” a year. The commodity 
is recently exported to European countries and China to 
the extent of about 18,000 koku (¥1 million) annually. The 
number of factories is about 12,600 throughout the country.”
 Page 504: In the chapter on South Manchuria, a long 
paragraph on “Soya beans” states: “The yield of beans in 
Manchuria amounts to about 28,000,000 “koku” (4,000,000 
tons) including all species and the output of bean-cakes 
about 60,000,000 pieces valued at ¥110,000,000. In the 
Leased Territory and the railway zone alone bean cakes and 
oil were produced to the amount of 50,000,000 pieces and 
250,000,000 “kin” respectively in 1927, the bulk going to 
Europe, Japan and China through Dairen and Newchwang.
 “The principal industries in the Leased Territory and the 
railway zone are bean-oil making and fl our milling, followed 
by iron foundry, cotton spinning and weaving, hemp 
dressing, soap, glass, and bricks”
 The text below the table is the same as in the 1926 Japan 
Year Book.
 Page 593: A table shows the value of imports in yen, 
including Beans and peas, and “oil materials.”
 Page 662: In the section on Manchuria, a table titled 
“Principal crops” shows the production of soya beans from 
1922 to 1924. Figures for 1922 and 1923 are in Chinese 
koku; 1 Chinese koku = 1.7 Japanese koku.
 On the same page, under “The South Sea Islands,” 
we read: “Japan acquired through the Treaty of Peace the 
mandatory right over the former German South Sea Islands 
north of the Equator... It consists of three groups of Mariana, 
Marshall, and Caroline, covering altogether an area of 960 
square miles with 49,576 natives.
 Page 505: A 1-page section gives basic information and 
statistics about “The South Manchuria Railway Co.” As part 
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of the Russo-Japanese War (1904-05) the existing railway 
was ceded by Russia to Japan as on 5 Sept. 1905 as part of 
the Treaty of Portsmouth, which formally ended the war. “It 
was renamed the South Manchuria Railway by the Japanese 
Government which issued regulations for converting it into a 
semi-private concern, and with the formal organization of the 
company in Sept. 1906 the Field Railway Offi ce transferred 
the railways and all belongings to the Company on April 1, 
1907.”
 The total length of the lines operated by the company is 
698 miles, as follows:
 Dairen-Changchun main line–438.5
 Antung-Mukden main line–161.7
 Port Arthur branch line from Choushuitzu [a suburb of 
Dairen]–31.6
 Yingkow branch line from Tashihchiao–13.9
 Yentai Colliery branch line–9.7
 Fushun branch line from 
Hunho–32.9
 Total–698.0 miles. Address: 
Prof. at the Waseda Univ. and late of 
the “Japan Times”.

97. Laming (W.C.) & Co., 
Ltd. 1932. KikkoMan: Food–
Condiment–Tonic (Ad). Evening 
Standard (London, England). April 
1. p. 13.
• Summary: The right 2/3 of this 
vertical rectangular display ad 
shows a man smiling at table behind 
a large bottle of KikkoMan. On 
the label is a large image of Mt. 
Fuji and the famous hexagonal 
Kikkoman logo.
 The left 1/3 contains this text: 
“Essential to the table of every 
home: This rich brown liquid 
Condiment contains the Vitamins 
so necessary to Health, especially 
when through absence of Sunshine 
one gets ‘run-down’ or debilitated 
or ‘out-of-sorts,’ or suffers from any 
form of indigestion.
 “Total sales over 1,000,000 
bottles daily: Kikkoman is a 
combination by the famous Moromi 
process of the acknowledged health-
giving properties of the wonderful 
Soya Bean and British Wheat. All 
the different vitamins considered 
so essential by medical authorities 
are to be found in Kikkoman–in 
fact, the most nourishing and 

tonic Vegetable Nutrients known to mankind are here made 
available.”
 Below this, the six-sided Kikkoman trademark is shown. 
To its right is written: “This symbol has an interesting inner 
meaning–revealed in the booklet offered free below.
 “Use this wonderful condiment in your cooking and 
with all fi sh, meat and cheese dishes.
 “Obtainable from Fortnum and Mason, Harrods, 
Selfridges, Boots Cash Chemists, and many other leading 
Stores, Grocers, and Health Food Stores.
 “If any diffi culty in obtaining from your Usual Grocer or 
Health Food Stores send 1/6 and by return you will receive 
a full-sized bottle of Kikkoman and a copy of the booklet 
‘Better Health in Bad Weather.’ Mention Grocer’s name to 
W.C. Laming and Co., Ltd., 29, Tooley St., London S.E. 1.”
 A related ad appears in the issue of April 8, p. 21, left 
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column. It, too, promotes the “Free Book.” Kikkoman aids 
digestion.
 The same ad appears in the issue of April 15. p. 13.

98. Fair Department Store (The). 1932. Saturday and 
Monday two big days (Ad). Honolulu Star Bulletin (Hawaii). 
Dec. 9. p. 5.
• Summary: “Groceries in the Basement: Special for 
Saturday and Monday... Kikkoman Soy–Quarts 13¢.” 
Address: Fort at Bretania.

99. Guardian (The) (London, England). 1933. Suki-Yaki: 
Steak and onions in Japan. March 28. p. 6.
• Summary: “Cut some steak and vegetables into thin slices. 
Any vegetables except potatoes may be used, and those 
such as spring onions and celery need no other treatment 
than cleaning. The onions are the most important of the 
vegetables, others being added in smaller quantity as desired.
 “Warm the frying pan over a gentle heat, at the same 
time rubbing some pieces of fat all over the pan so that it 
is well greased. Then put in a few slices of steak and the 
onions; when slightly browned add clear stock, sugar and 
kikkoman sauce to taste. Increase the heat and add more 
slices of the meat, spring onions, and other vegetables, and 
cook well for about ten minutes.
 “Kikkoman sauce, which can be obtained at the leading 
London stores, and generally at local grocers, has a saltish 
fl avor, so that no salt should be added when cooking. For the 
same reason, on no account leave the steak and vegetables in 
the frying pan to ‘stew’ in the juice, or they will become too 
salty...
 “The Japanese custom is to cook this dish at the table 
and to eat it with chopsticks... Rice, carefully boiled, is an 
important item item in the Japanese menu, and is taken with 
this dish... The native fashion is to eat an egg with it. The egg 
is broken into a small dish and beaten up, and the suki-yaki 
served into it.”
 Note: Grilled tofu, a common ingredient in Japanese 
sukiyaki, is not mentioned in this article, probably because it 
is not available (or hard to fi nd), in England.

100. Food Manufacture (London). 1933. The manufacture of 
soy in Japan. 8(5):161-63. May.
• Summary: Describes the process for making soy sauce, 
with 4 photos.

101. Laming (W.C.) & Co., Ltd. 1933. Advertisers 
announcement: Why is Kikkoman sauce benefi cially 
different? £100 cash prizes (Ad). Daily Herald (London, 
England). Oct. 31. p. 16.
• Summary: “’Kikkoman,’ the piquant Eastern Tonic Sauce, 
is different to ordinary Sauces, possessing an appetising 
fl avour and many exclusive features. Made from the 
wonderful Soya Bean and Wheat, ‘Kikkoman’ is a defi nite 

aid to digestion, appetiser, tonic and health condiment. 
Many of our leading Dietetic and Culinary Experts now 
recommend ‘Kikkoman’ as an invaluable adjunct to the daily 
food to be included with every meal. Get a bottle and enter 
this interesting Contest.
 “Rules.
 “1. Write in ink the fi gure 1 in the blank square against 
the point considered most important, fi gure 2 against the 
second best, and so on until you have completed the 10 
points.
 “2. Purchase a bottle of ‘Kikkoman’ from you [sic] 
Grocer Stores, or Health Food Specialist, and save the metal 
cap. Each such cap allows one attempt.
 “3. Send your entries with the requisite number of metal 
caps in sealed envelope bearing 1½d. stamp to reach us not 
later than the fi rst post November 18th, 1933.
 “4. Send your entries as early as possible to facilitate 
checking. Proof of posting will not be accepted as proof of 
delivery and the promoters take no responsibility for entries 
lost or mislaid before or after delivery.
 “5. Extra entries may be sent on plain paper made out in 
the same form as the coupon below.
 “6. Entries with alterations or mutilations are 
automatically disqualifi ed. Employees of this Company are 
debarred from entering.
 “7. The entry which most closely corresponds with the 
decision of ‘New Health’ wins the fi rst prize of £50. The next 
nearest wins £20, the third nearest £5, with 10 prizes of £1 
each and 20 of 10/- each for the next best entries. £5 will be 
awarded to the trader who supplied ‘Kikkoman’ for the £50 
winning entry.
 “8. Ties will be divided. No competitor can win more 
than one prize.
 “9. Results will be published in ‘Everybody’s Weekly,’ 
November 27th. Correspondence regarding the Competition 
will not be entertained.
 “If your usual dealer does not stock ‘Kikkoman,’ send 
1/- plus 3d. part postage direct.
 “Use This Entry Form.
 To W.C. Laming & Co., Ltd (Dept. H.1), 29, Tooley 
Street, London, S.E. 1.
 “I enclose _ entries together with _ metal caps. and 
agree to abide by the Judges’ decision.
 “Name:
 “Address
 “From whom you purchased your ‘Kikkoman’
 “Name:
 “Address”
 Here are the points considered the most important:
 “No vinegar
 “No meat extracts
 “Made from Soys Beans
 “Contains Wheat extract
 “More economical
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 “Supersedes salt
 “Aids digestion
 “Most nourishing
 “A real tonic
 “Appetising.”

102. Mogi, Masatoshi. 1934. Miso jozo ni kansuru saikin no 
kenkyu ni tsuite. I. [Studies on the microorganisms in the 
manufacture of “miso.” I.]. Nippon Nogeikagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan) 10(9):983-
996. [20 ref. Jap]
• Summary: All the organisms isolated appear to play a part 
in the maturation of miso. Address: Kikkoman.

103. Mogi, Masatoshi. 1934. Miso jôzô ni kansuru saikin no 
kenkyû ni tsuite. I. [Research on the bacteria involved in the 
manufacture of miso. I.]. Nippon Nogeikagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan) 10(9):983-
96. Sept. English-language summary in Bulletin of the 
Agricultural Chemical Society of Japan 12:52-53, bound at 
the back of Nippon Nogei Kagaku Kaishi. [20 ref. Jap]
• Summary: The value of miso production in Japan in 
recent years is more than 20 million yen per year. Address: 
Brewing Laboratory, Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan.

104. Laming (W.C.) & Co., Ltd. 1934. Display ad: Derive 
the great benefi t of the Soya Bean by adding Kikkoman, the 
sauce without vinegar, to your diet. Times (London). Oct. 
10. p. 17, col. 1.
• Summary:  “Nature has given to the World in the Soya 
Bean a vegetable food that contains valuable and essential 
properties for counteracting digestive and gastric disorders. 
And in Kikkoman scientists have produced from this 
natural food a piquant sauce that immediately appeals to 
the palate and which can be used with great benefi t with 
your every meal. Get a bottle to-day and try it with Fish, 
Poultry, Joints, Savouries, Soup, etc. Kikkoman is highly 
concentrated and should, therefore, be used sparingly. 
Obtainable at all leading Grocers and Stores at 1/- [1 
shilling] per bottle, or order direct, adding 3d. part postage 
[=for part of the postage]. Sole Distributors for U.K. (Trade 
enquiries invited).” A small illustration shows Kikkoman’s 
trade mark.
 Note: This is the earliest document seen (Dec. 2005) in 
the Times (London) that mentions Kikkoman. A fairly similar 
ad appears in the 27 Feb. 1935 issue (p. 17, col. 1). Address: 
29, Tooley St., London, S.E. 1.

105. Laming (W.C.) & Co., Ltd. 1934. Display ad: The 
sauce for epicures! Kikkoman, the sauce without vinegar. A 
product of the healthful soya bean. Times (London). Oct. 24. 
p. 17, col. 7.
• Summary: “Kikkoman is the only product of its kind in 

the world. Made from the wonderful Soya Bean, it is an 
important Health Food that should be included in everyone’s 
diet. Kikkoman is a real tonic, appetiser and stimulant, 
increases vitality and is decidedly nourishing. Kikkoman 
adds to Soups...” Address: 29, Tooley St., London, S.E. 1.

106. Laming (W.C.) & Co., Ltd. 1934. Display ad: The 
wonderful soya bean in its most delectable form. Kikkoman, 
the sauce without vinegar. Nature’s tasty tonic! Times 
(London). Nov. 8. p. 17, cols. 1-2.
• Summary: “Kikkoman is the only product of its kind in the 
world. Made from the wonderful Soya Bean,...” Address: 29, 
Tooley St., London, S.E. 1.

107. Laming (W.C.) & Co., Ltd. 1934. Classifi ed ad: 
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Kikkoman.–The sauce for Christmas fare. Times (London). 
Dec. 12. p. 1, col. 6.
• Summary: “Made from the wonderful Soya Bean. No 
Vinegar. Aids digestion, assists appetite, nourishes and tones 
the system. Unrivalled with hot and cold joints. Poultry, 
Savouries, Soups, and Salads. 6s. per half-dozen bottles, or 
singly at leading Stores and Grocers.” Address: 29, Tooley 
St., London, S.E. 1.

108. Yamaguchi, H.S.K.; Garis, Frederic de; Sakai, 
Atsuharu. 1934-1950. We Japanese: Being descriptions of 
many of the customs, manners, ceremonies, festivals, arts 
and crafts of the Japanese, besides numerous other subjects. 
Yokohama, Japan: Yamagata Press. 592 p. 889 illust. Index. 
21 cm.
• Summary: “Written with great style, this work brings 
traditional Japan to life in a way that no contemporary 
guide book can, explaining all the curious features of daily 
life in Japan.” This is a combination of 3 books. Book I (p. 
1-183), written by Frederic de Garis for H.S.K. Yamaguchi, 
was fi rst published in Dec. 1934. Book II (p. 183-375), 
written by Atsuharu Sakai for H.S.K. Yamaguchi, in June 
1937. Book III (p. 377-592), with the same authorship 
as Book II, was fi rst published in June 1949. All contain 
entertaining information on Japanese culture and foods.
 They discuss: Red rice (sekihan, with azuki beans, 
p. 36). The Broken Needles Mass or Hari-Kuyo (p. 160, 
needles are stuck into tofu on Feb. 8 or Dec. 8), Sukiyaki 
(p. 264-66, incl. its origin and history), sembei (p. 267, 
senbei or rice crackers, incl. shoyu), Miso or bean-paste 
(p. 269-70), Shoyu or Japanese soy (p. 271-73, incl. 
Kikkoman, Higeta, Yamasa, Kagi-Yamasa, and Marukin 
logos and wooden kegs), Sekihan and hot water (p. 292, 
azuki beans as part of a taboo for Japanese girls), Setsubun 
or Bean-Throwing Ceremony (p. 554-55, mame-maki held 
on setsubun).
 Note: This is the earliest English-language document 
seen (March 2009) that uses the term “bean-paste” (not 
preceded by the word “soy” or “soya”) to refer to miso. 
Address: Manager, Fujiya Hotel, Miyanoshita, Japan.

109. Nakaya, K. 1934. [Studies on the treatment of soybean 
for the soy sauce fermentation]. Noda Soy Sauce Co. Ltd., 
Report 4:83-108. [Jap]*

110. Laming (W.C.) & Co., Ltd. 1935. Display ad: For 
greater health benefi t from food–use Kikkoman, the sauce 
without vinegar. Times (London). Jan. 18. p. 15, col. 1.
• Summary: “Made from the wonderful Soya Bean, rich in 
the valuable vitamins A, B and D, and acclaimed by experts 
as the most valuable vegetable food known to mankind, 
Kikkoman is at once a tonic, digestive, appetiser and 
nourisher. Ordinary food assumes a new health value when 
Kikkoman is added.” An illustration to the right of the text 

shows a bottle of Kikkoman sauce. Address: 10, Tooley St., 
London, S.E. 1.

111. Laming (W.C.) & Co., Ltd. 1935. The secret of wise 
housewives! KikkoMan: Made from the Soya Bean (Ad). 
Daily Herald (London, England). Jan. 30. p. 16.

• Summary:  “Kikkoman is a real tonic, appetiser and 
stimulant, increases vitality & is decidedly nourishing. 
Kikkoman adds to Soups, Stews, Hashes, Savouries, Fish, 
Joints, Cheese etc., just the piquant fl avour that appeals 
to the palate. Kikkoman contains no Vinegar, is highly 
concentrated, and is recommended for Children and Invalids.
 “Guineas for Recipes
 “Ask your usual Grocer, Stores or Health Food 
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Specialist for full details.
 “Kikkoman is obtainable everywhere. If any diffi culty, 
send 1/-, plus 3d. part postage for a bottle to:
 “W.C. Laming & Co., Ltd. (Dept. D.H.), 14, Tooley 
Street, London, S.E.1.
 “Trade Enquiries Invited.”

112. Laming (W.C.) & Co., Ltd. 1935. Display ad: Double 
the health value of food with Kikkoman, the sauce without 
vinegar. Made from the wonderful Soya Bean. Times 
(London). Jan. 31. p. 17, col. 1.
• Summary: “Nature has given to the World in the Soya Bean 
a vegetable that contains valuable and essential properties 
for counteracting digestive and gastric disorders. And in 
Kikkoman scientists have produced from this natural food a 
piquant sauce that immediately appeals to the palate...” An 
illustration shows a bottle of Kikkoman. Address: 14, Tooley 
St., London, S.E. 1.

113. Laming (W.C.) & Co., Ltd. 1935. Display ad: There 
is no adequate substitute for Kikkoman, the sauce without 
vinegar. Times (London). Feb. 13. p. 15, col. 1.
• Summary: “Kikkoman is more than a condiment; it is an 
essential food item, made from the wonderful Soya Bean. 
Men-folk particularly appreciate its palate-freshening 
qualities.” An illustration shows a bottle of Kikkoman. 
Address: 14, Tooley St., London, S.E. 1.

114. Laming (W.C.) & Co., Ltd. 1935. Double the Health 
value of food with KikkoMan: Made from the Wonderful 
Soya Bean (Ad). Daily Herald (London, England). Feb. 13. 
p. 15.
• Summary: “Kikkoman is a real tonic, appetiser and 
stimulant, and is decidedly nourishing. Kikkoman adds to 
Soups, Stews, Hashes, Savouries, Fish, Joints, Cheese etc., 
just the piquant saline fl avour that appeals to the palate. 
Kikkoman contains no Vinegar, is highly concentrated, 
and is recommended for Children and Invalids. Its palate-
freshening qualities are particularly appreciated by men. 
“Guineas for Recipes
 “Ask your usual Grocer, Stores or Health Food 
Specialist for full details.
 “Kikkoman is obtainable everywhere. If any diffi culty, 
send 1/-, plus 3d. part postage for a bottle to:
 “W.C. Laming & Co., Ltd. (Dept. D.T.), 14, Tooley 
Street, London, S.E. 1.
 “Trade Enquiries Invited.”

115. Laming (W.C.) & Co., Ltd. 1935. Display ad: Derive the 
great benefi t of the Soya Bean by adding Kikkoman to your 
daily food. Times (London). Feb. 27. p. 17, col. 1.
• Summary: “Nature has given to the World in the Soya 
Bean a vegetable food that contains valuable and essential 
properties for counteracting digestive and gastric disorders... 

Kikkoman contains no Vinegar,...” Address: 14, Tooley St., 
London, S.E. 1.

116. Laming (W.C.) & Co., Ltd. 1935. Display ad: The 
healthful Soya Bean in Kikkoman. Doubles the value of your 
daily food. Times (London). April 11. p. 17, col. 1.

• Summary:  “Nature has given to the World in the Soya 
Bean a vegetable food that contains valuable and essential 
properties for counteracting digestive and gastric disorders... 
Kikkoman contains no Vinegar,...” Address: 14, Tooley St., 
London, S.E. 1.

117. Fred Meyer. 1935. For thrifty buyers (Ad). Statesman 
Journal (Salem, Oregon). Aug. 9, p. 7.
• Summary: One item on this full-page ad is:
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 “Kikkoman Shoyu Sauce, 5-ounce bottle, 12¢.”

118. Laming (W.C.) & Co., Ltd. 1935. I love KikkoMan with 
my milk (Ad). Daily Telegraph (London, England). Oct. 18. 
p. 17.
• Summary: “’I used to hate my milk and could never drink it 
right up and Doctor used to say I’ll never grow big. But since 
Mummie adds a little ‘Kikkoman’ I drink it all–and ask for 
more! Now Doctor says that the big improvement I’ve made 
is due to my ‘Kikkoman’ and Milk. Mummie puts a teaspoon 
in her glass of hot milk at night–she says it is so tasty and 
makes her sleep like a top.’
 “’Kikkoman contains no vinegar or meat extract, aids 
digestion, nourishes, tones and stimulates the system. For 
table use, cooking and fl avouring ‘Kikkoman’ is unrivalled.
 “Guineas for Recipes
 “Ask your Grocer, Milkman, or Stores for full details.
 “Kikkoman is obtainable everywhere. If any diffi culty, 
send 1/-, plus 3d. part postage for a fi rst bottle to:
 “W.C. Laming & Co., Ltd. (Dept. D.T.), 14, Tooley 
Street, London, S.E. 1.
 “Trade enquiries invited.”

119. Laming (W.C.) & Co., Ltd. 1935. Display ad: Kikkoman 
shoyu: Doubles the health value of your food. Made from the 
healthful soya bean. Times (London). Oct. 31. p. 17, col. 1.
• Summary: “If you have a poor appetite or poor digestion, 
take this piquant Health Sauce with your food. Kikkoman 
contains no Vinegar and promotes naturally a free fl ow 
of the digestive juices, essential for correct assimilation. 
Kikkoman in a tonic nutrient with an appetising saline 
fl avour and is Unrivalled for Children and Invalids... the 
basis of the perfect Tomato Cocktail!” Illustrations show: 
(1) The Kikkoman trade mark, (2) A large slanting bottle of 
Kikkoman Shoyu Sauce, with the image on Mt. Fuji on the 
label. Address: 14, Tooley St., London, S.E. 1.

120. Laming (W.C.) & Co., Ltd. 1935. Classifi ed ad: 
Kikkoman shoyu.–Excellent for Christmas fare. Times 
(London). Dec. 21. p. 1, col. 7.
• Summary: “Made from the wonderful Soya Bean. No 
Vinegar. Appetising saline fl avour. Aids digestion, nourishes 
and tones the system. Unrivalled for fl avouring, cooking 
and table use. 6s. per half-dozen bottles, or singly at leading 
Stores and Grocers.” Address: 14 Tooley St., London, S.E. 1.

121. Laming (W.C.) & Co., Ltd. 1936. Display ad: 
Kikkoman shoyu: The sauce for epicures! Made from the 
healthful soya bean. Times (London). Jan. 24. p. 15, col. 1.
• Summary:  “Free recipe book, edited by Elizabeth Craig, 
obtainable from all Grocers and Stores or direct for 1½d. 
in stamps to cover postage, etc.” A large illustration shows 
a slanting bottle of Kikkoman Shoyu Sauce. Address: 14, 
Tooley St., London, S.E. 1.

122. Laming (W.C.) & Co., Ltd. 1936. Display ad: 
Kikkoman shoyu: For keener appetite & better digestion. 
Made from the nourishing soya bean. Times (London). Feb. 
14. p. 17, col. 1.
• Summary: “Free recipe book,...” A large illustration shows 
a slanting bottle of Kikkoman Shoyu Sauce. Address: 14, 
Tooley St., London, S.E. 1.

123. Laming (W.C.) & Co., Ltd. 1936. Display ad: ‘Oui 
madame!’ Kikkoman: Unrivalled for fl avouring, cooking and 
table use. Times (London). Feb. 28. p. 19, col. 1.
• Summary: “’Eet ees marvellous, zis Kikkoman. I use heem 
zo many ways. And see guests zey considaire my dishes zo 
pairfect.’” Free recipe book. An illustration shows a French-
looking chef with a pointed mustache, goatee, and white top 
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hat (toque). Address: 14, Tooley St., London, S.E. 1.

124. Laming (W.C.) & Co., Ltd. 1936. Display ad: Add 
‘palate appeal’ to very meal. Add Kikkoman: Appetising–
nourishing. Times (London). March 3. p. 17, col. 1.
• Summary: Free recipe book. A horizontal illustration shows 
a hand pouring Kikkoman from its bottle into a steaming 
bowl of soup. Address: 14, Tooley St., London, S.E. 1.

125. Laming (W.C.) & Co., Ltd. 1936. “Yes dear, here’s 
my secret. With every meal I include Kikkoman in one way 
or another. Hubby and the kiddies are eating splendidly.” 
KikkoMan: The secret of wise housewives! (Ad). Daily 
Telegraph (London, England). March 24. p. 19.
• Summary: An illustration at the top of the ad shows two 
housewives talking.
 “Made from the wonderful Soya Bean, Kikkoman 
enriches the daily fare, adding a tasty saline fl avour that 
appeals to all. Kikkoman is nourishing, aids digestion and 
is the perfect cooking and fl avouring medium. It contains 
No Vinegar, and is specially recommended for children 
and invalids. It is an essential food item which should be 
included in everyone’s diet. Excellent with hot or cold milk.
 “Free Recipe Book, edited by Elizabeth Craig, from 
Grocers and Stores, or direct for 1½d in stamps.
 “Kikkoman is obtainable everywhere. If any diffi culty, 
send 1/-, plus 3d. part postage for a bottle to:
 “W.C. Laming & Co., Ltd. (Dept. D.T.), 14, Tooley 
Street, London, S.E.1.”
 On the right side of this ad is a an illustration of a bottle 
of Kikkoman.

126. Mogi, Masatoshi. 1936. Miso jôzô ni kansuru saikin 
no kenkyû. II. [Studies on the microorganisms in the 
manufacture of “miso.” II.]. Nippon Nogeikagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan) 12(5):367-
77. May. English-language summary in Bulletin of the 
Agricultural Chemical Society of Japan 12(5):54-55, bound 
at the front of Nippon Nogei Kagaku Kaishi. [1 ref. Jap; eng]
• Summary: The soluble breakdown products of starch and 
protein in miso may be produced equally well by bacteria 
or by koji molds. Three experiments were made using the 
aerobic bacteria isolated from miso: (1) Diastatic and starch 
liquefying power. (2) Liquefying power of gelatine (all the 
bacteria liquefy gelatine). (3) Liquefying power of “Tofu” 
(The degrees of liquifi cation are not always parallel to the 
liquefying power of gelatine). Address: Nôgakushi, Brewing 
Laboratory, Noda Shoyu Co. Ltd., Noda-machi, Chiba-ken, 
Japan.

127. Laming (W.C.) & Co., Ltd. 1936. For summer vitality 
include KikkoMan in your diet (Ad). Liverpool Echo 
(Liverpool, Merseyside, England). June 5. p. 8.
• Summary: “Made from the wonderful Soya Bean, 

acknowledged by Health Specialists as the most valuable 
vegetable product known to mankind, Kikkoman provides 
the system with the extra nourishment required during the 
strenuous Summer months. Rich in vitamins A, B, and D, it 
is body-building, enriches the blood stream, stimulates the 
nerves, and assists the gastric juices in correct assimilation. 
Kikkoman contains No Vinegar, and its appetising saline 
fl avour immediately appeals to the palate. It is especially 
recommended for children and invalids, and is unrivalled in 
cooking, fl avouring, and table use. Delicious with Salads, 
Sandwiches, Fish, Cold Meat, etc., and a dash with Tomato 
Juice or Milk makes a nourishing, easily digestible Summer 
drink.
 “Obtainable everywhere, at 1/- per bottle. If any 
diffi culty, send 1/-, plus 3d. part postage for a bottle direct.
 “Free Recipe Book, edited by Elizabeth Craig, from all 
Grocers and Stores, or direct for 1½d in stamps.
 “W.C. Laming & Co., Ltd. (Dept. L.E.), 14, Tooley 
Street, London, S.E. 1.
 “(Trade Enquiries Invited).”
 On the left side of this ad is an illustration of a bottle of 
Kikkoman Shoyu Sauce.

128. Lehman (H.) & Co., Ltd. 1936. The fi nest appetiser 
you can include in any meal. KikkoMan, a product of the 
Wonderful Soya Bean (Ad). Observer (The) (London, 
England). Nov. 22. p. 21.
• Summary: “Rich in vitamins A, B, and D, Kikkoman assists 
the gastric juices in correct assimilation of food. It induces 
healthy appetite, nourishes the blood stream, and tones up 
the (?). Kikkoman is especially recommended for children 
and invalids. Its pleasant (?) fl avour appeals to the palate. 
Kikkoman is a purely vegetable product, containing No 
Vinegar or meat extract, delicious with hot or warm milk as a 
night-cap; the basis of a perfect Tomato Cocktail.
 “Test KikkoMan today!
 “Kikkoman is obtainable from all leading Grocers and 
Stores at 1/- per bottle, together with Free Recipe Book, 
edited by Miss Elizabeth Craig, or direct at 1/-, plus 3d. part 
postage. H. Lehman & Co., Ltd. (Dept. S.O.), Peninsular 
House, Monument St., London, E.C.3.
 “(Trade enquiries invited).”
 At the top left of this ad is an illustration of a bottle of 
Kikkoman.

129. Lehmann (R.) Co., Ltd. 1936. Display ad: The fi nest 
appetiser you can include in any meal: Kikkoman. Observer 
(London). Nov. 22. p. 21.
• Summary: “A product of the wonderful Soya Bean, rich 
in Vitamins A, B and D. Kikkoman assists the gastric juices 
in correct assimilation of food. It induces healthy appetite, 
nourishes the blood stream, and tones up the system...”
 Note: This is the last mention of Kikkoman seen (Sept. 
2008) in the Observer (London) or Manchester Guardian  
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until Nov. 1981. Address: Peninsular House, Monument St., 
London, E.C. 3.

130. Lehmann (R.) Co., Ltd. 1936. Display ad: The fi nest 
appetiser you can include in any meal: Kikkoman. Times 
(London). Dec. 4. p. 19, col. 1.
• Summary: “Produced from the wonderful Soya Bean, 
Kikkoman aids digestion, nourishes the system and 
stimulates appetite. Kikkoman contains no Vinegar... 
Delightful as a nightcap with hot or warm milk.” Free recipe 
book. Illustrations show: (1) The Kikkoman trade mark. (2) 
A hand holding up a bottle of Kikkoman.
 Note: This is the last mention of Kikkoman seen (Dec. 
2005) in the Times (London) until June 1980. Address: 
Peninsular House, Monument St., London, E.C. 3.

131. Yamaguchi, H.S.K.; Sakai, Atsuharu. 1937. Shoyu or 
Japanese soy (Document part). In: H.S.K. Yamaguchi. 1937. 
We Japanese. Yokohama, Japan: Yamagata Press. 592 p. See 
p. 271-73. Book II.
• Summary: “Neither the origin of shoyu nor the date of 
its invention is known for sure, but it is fi rst mentioned in 
a record found in the Shoso-in, of the Totai-ji [Todai-ji] 
Temple, where the personal belongings of the Emperor 
Shomu (the 45th) and some other emperors are preserved. 
Also, it is mentioned in the Engishiki, a book of regulations 
of the Engi era (901-922). Chinese shoyu was imported 
during the early days of the Ashikaga regime (1338-1574), 
and it was in large quantities manufactured at Kyoto during 
the Shogunate of Yoshiharu Ashikaga (1521-1545). But it is 
certain that shoyu in those early days was not in liquid form, 
and it was not until the early period of the Tokugawa regime 
(1603-1867) that liquid shoyu was fi rst made in Japan.
 “Tradition has it that in 1228 Gakushin [Kakushin], a 
Buddhist priest from China, taught the people of Wayakama 
the method of making shoyu, and the village of Yuasa in 
that province is known to be the oldest centre of shoyu 
manufacture. Shoyu was manufactured for the fi rst time at 
Choshi, another centre, in Chiba prefecture, in 1616, and one 
shoyu maker, Hamaguchi by name, came to Choshi from 
Wakayama in 1645 to coach others in shoyu manufacture. 
Noda in the same prefecture of Chiba began the manufacture 
of shoyu during the era of Genroku (1685-1703), and it is 
now the largest centre of shoyu manufacture in Japan. Shoyu 
was much used during the Tokugawa period (1603-1867) 
and greatly improved during the Meiji era (1868-1912). In 
1933 Japan produced 512 million litres of shoyu valued at 
57 million yen, of which the share of Chiba prefecture where 
Choshi and Noda are situated, amounted to 111 million litres 
valued at 17 million yen. These fi gures are not inclusive, as 
the farmer makes shoyu for his own use.
 “Professor L. Lunge and A. Langgardt [sic, Langgaard], 
who taught at the Tokyo Imperial University, in the 
early years (about 1877) took such a great interest in the 

manufacture of shoyu that they often visited the shoyu 
centres to study it in the making. Professor A. Langgardt on 
his return home to Germany, made an imitation of Japanese 
soy and got it patented in Germany and ‘Moggi’ [Maggi] 
now manufactured in Europe is a corruption of the name 
Mogi, who was a shoyu-maker of Noda...
 “There are several brands of Japanese soy, of which 
the following are the chief: Yama-sa [Yamasa], Kikko-man 
[Kikkoman], Higeta, Kagi-yamasa, Maru-kin [Marukin].” An 
illustration of each brand and its meaning is given.
 There are illustrations of Kikkoman, Higeta, and Yamasa 
brand shoyu in wooden kegs. Photos shows a shoyu bottling 
factory and a yard fi lled with wood for shoyu barrels. 
Address: Manager, Fujiya Hotel, Miyanoshita, Japan.

132. Mogi, Masatoshi. 1938. Miso jôzô ni kansuru kôbo no 
kenkyû [Studies on the yeasts of miso fermentation]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 14(8):951-88. Aug.; 14(9):1175-1207. Sept. [34 
ref. Jap]
• Summary: Contents: I. Materials for experiments. 
II. Morphological characteristics. III. Physiological 
characteristics. Address: Brewing Laboratory, Noda Shoyu 
Co. Ltd., Noda-machi, Chiba-ken, Japan.

133. Mogi, Masatoshi. 1938. Miso jôzô ni kansuru kôbo no 
kenkyû. III. Seirigaku-teki seishitsu [Studies on the yeasts of 
miso fermentation. III. Physiological characteristics]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 14(9):1175-1207. Sept. [Jap]
Address: Nôgaku-shi, Brewing Laboratory, Noda Shoyu Co. 
Ltd., Noda-machi, Chiba-ken, Japan.

134. Mogi, Masatoshi. 1938. Miso jôzô ni kansuru kôbo no 
kenkyû (kan). IV. Bunri seru kôbo no bunrui narabini ruien 
oyobi hyôchô [Studies on the yeasts of miso fermentation 
(conclusion). IV. Classifi cation, relation, and diagnosis 
of isolated yeasts]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 14(10):1297-1324. 
Oct. [34 ref. Jap]
Address: Noda Shoyu K.K. Shikenjo, Nôgaku-shi (Brewing 
Laboratory, Noda Shoyu Co. Ltd., Noda-machi, Chiba-ken, 
Japan).

135. Mogi, Masatoshi. 1938. Miso jôzô ni kansuru kôbo 
no kenkyû [Studies on the yeasts in miso fermentation 
(Abstract)]. Nippon Jozo Kyokai Zasshi (J. of the Society of 
Brewing, Japan) 33(10):1186. [Jap]
Address: Brewing Laboratory, Noda Shoyu Co. Ltd., Noda-
machi, Chiba-ken, Japan.

136. Mogi, Masatoshi. 1939. Miso jôzô ni kansuru kôbo no 
kenkyû (zokuhô). I. Keitaigaku-teki seishitsu [Studies on 
the yeasts found in miso. (Supplementary contributions). I. 
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Morphological properties]. Nippon Nogeikagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan) 15(10):921-
32. Oct. English reference in Bulletin of the Agricultural 
Chemical Society of Japan 15(10), bound at the back of 
Nippon Nogei Kagaku Kaishi (p. 137). [Jap]
Address: Brewing Laboratory, Noda Shoyu Co. Ltd., Noda-
machi, Chiba-ken, Japan.

137. Mogi, Masatoshi. 1939. Miso jôzô ni kansuru kôbo 
no kenkyû (zokuhô). II. Seirigaku-teki seishitsu. (3). 
Seirigaku-teki seishitsu. VII. Himaku no seisan [Studies on 
the yeasts found in miso. (Supplementary contributions). 
II. Physiological properties. (3). Physiological properties. 
VII. Film production]. Nippon Nogeikagaku Kaishi (J. of 
the Agricultural Chemical Society of Japan) 15(11):1023-
36. Nov. English-language summary in Bulletin of the 
Agricultural Chemical Society of Japan 13:24-25, bound at 
the back of Nippon Nogei Kagaku Kaishi (p. 143). [Jap]
Address: Brewing Laboratory, Noda Shoyu Co. Ltd., Noda-
machi, Chiba-ken, Japan.

138. Mogi, Masatoshi. 1939. Miso jôzô ni kansuru kôbo no 
kenkyû (zokuhô). III. Bunri seru kôbo no bunrui narabini 
ruien oyobi hyôchô. (4). Bunri seru kôbo no bunrui 
narabini ruien oyobi hyôchô [Studies on the yeasts of miso 
fermentation (continued). III. Classifi cation, relation, and 
diagnosis of isolated yeasts]. Nippon Nogeikagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan) 15(12):1221-
32. Dec. [Jap]
Address: Noda Shoyu K.K. Shikenjo (Brewing Laboratory, 
Noda Shoyu Co. Ltd., Noda-machi, Chiba-ken, Japan).

139. Mogi, Masatoshi. 1939. Miso jôzô ni kansuru kôbo no 
kenkyû (Zokuhô) [Research on yeast in miso manufacture. 
Morphological and physiological properties of the yeast 
(Abstract)]. Nippon Jozo Kyokai Zasshi (J. of the Society of 
Brewing, Japan) 34(12):1251. [Jap]
Address: Brewing Laboratory, Noda Shoyu Co. Ltd., Noda-
machi, Chiba-ken, Japan.

140. Mogi, Masatoshi. 1940. Miso jôzô ni kansuru kôbo 
no kenkyû (Zoku-hô). IV. Kôsatsu oyobi sôkatsu. (5). 
Kosatsu [Studies on the yeasts in miso fermentation. IV. 
Considerations and summary. (5). Considerations]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 16(1):7-17. Jan. [27 ref. Jap]
Address: Noda Shoyu K.K. Shikenjo: Brewing Laboratory, 
Noda Shoyu Co. Ltd., Noda-machi, Chiba-ken, Japan.

141. Mogi, Masatoshi. 1940. Miso jôzô ni kansuru kôbo no 
kenkyû (hoi). I. Keitaigaku-teki seishitsu [Studies on the 
yeasts in miso fermentation (addenda). I. Morphological 
characteristics]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 18(6):543-54. June. 

[Jap]
Address: Noda Shoyu K.K. Shikenjo (Brewing Lab., Noda 
Shoyu Co. Ltd., Noda-machi, Chiba-ken, Japan).

142. Noda Shoyu K.K. 1940. Noda Shôyu K.K. Nijûnen-shi 
[Twenty-year history of Noda Shoyu, Inc.]. Noda, Japan: 
Noda Shoyu K.K. 733 p. Illust. No index. 22 cm. [Jap]

• Summary: This is the earliest known major history of 
Kikkoman; it was written largely by Mr. Morio Ichiyama. 
Contents: Preface. 1. History: Before the establishment of 
Noda Shoyu K.K. (The origin and its changes {Thoughts 
on its origin, Tokugawa period, Meiji period, beginning 
of the Taisho period}, development of shoyu industry and 
the town of Noda, Noda Shoyu Jozo Kumiai, family trees 
and family traditions of the Mogi, Takanashi, Horikiri, and 
Ishikawa families, virtues of the family), foundation of Noda 
Shoyu K.K. {the opportunity to unite, the establishment 
of a joint undertaking}, 20 years after the establishment. 
2. Organization and management. 3. Plants (17): Korea, 
Jinsen?, Keijo plants. 4. Fermentation process: Special 
products (mirin, miso, sauce), testing center. 5. Business. 6. 
Cultural welfare facilities. 7. Connected enterprises: K.K. 
Noda Shoyu Ginko, Sobu Tetsudo K.K., Noda Transportation 
K.K., Gomei Company Senshukai, Foundational Juridical 
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Perdon Kofukai, Manchuria Noda Shoyu K.K., Choshi 
Shoyu K.K.
 Appendixes. Timeline / time table / chronology: 
Ranking of capital investments of shoyu producing 
companies in Japan, graph of yearly shoyu production in 
Japan, sales of shoyu, mirin, and miso by the company, 
sales of the company’s shoyu comparing by area and also 
container, the company’s shoyu exporting map, average sales 
of the company’s shoyu, prices of raw materials of shoyu 
production, prices of shoyu in different type containers.
 Pages 461-65 give an introduction to and description of 
each of the major brands produced by companies presently 
in the Noda Shoyu group. Under the Kikkoman brand, we 
learn that the producer of this brand of shoyu is the Saheiji 
MOGI family. It is said that the logo was designed by 
Manpei SARANUMA. It is said that the meaning and origin 
of the brand is as follows. The fi rst “big army of God” in 
Japan was honored at a place named Shimousa no Kuni, 
Kikkô mountain (Kikkô-zan), Katori Shrine (Jingu). The 
name of the mountain, Kikkô, was used in the brand. The 
tortoise (kamé) symbolizes long life and is thus a symbol of 
happiness. It is said that a tortoise lives for 10,000 [ichi-man] 
years. The grace with the tortoise is born shows high-class 
dignity with supernatural power.
 Pages 466-480 show all of the shoyu brands (including 
minor ones) produced by companies in the Noda Shoyu 

group. For each brand, the name, year of introduction, 
quality rank, and area where sold are given. Early brands, 
those introduced before the start of the Meiji period (1868), 
are read from top to bottom, right to left.
 The Saheiji MOGI line produced a total of 15 shoyu 
brands. The earliest was introduced in 1784. Early brands 
were: Kikkôman (Tenmei 2 = 1784), Kikkôdai (Tenmei 2 = 
1784), Azumaichi (Tenmei 2 = 1784), Yamataika (Tenmei 2 
= 1784).
 The Shichirouemon MOGI line produced a total of 58 
shoyu brands. The earliest was introduced in 1772. Early 
brands were: Kihaku (Anei 1 = 1772), Kagikashiwa (Anei 1 
= 1772), Fujikashiwa (Anei 1 = 1772), Shôchikuba (Anei 1 
= 1772), Kikkôkashiwa (Tenmei period = 1781-89), Hôzan 
(Kaei 2 = 1849).
 The Shichizaemon MOGI line produced a total of 30 
shoyu brands. The earliest was introduced in 1830. Early 
brands were: Kushigata (Tenpo 1 = 1830).
 The Hyôzaemon TAKANASHI line produced a total of 
39 shoyu brands. The earliest was introduced in 1772. Early 
brands were: Jôjû (Anei 1 = 1772), Betatakara (Anei 1 = 
1772), Tachitakara (Anei 1 = 1772), Jigamisakari (Anei 1 = 
1772), Fundonokina (Genji 1 = 1864), Fujitakara (Kaei 2 = 
1849).
 The Fusagoro MOGI line produced a total of 48 shoyu 
brands. The earliest was introduced in 1753. Early brands 
were: Minakami (Ansei 2 = 1855), Fujimasa (Hôreki 3 = 
1753).
 The Noda Shoyu Goshi Gaisha produced a total of 
13 shoyu brands, the Keizaburo MOGI line produced a 
total of 7 shoyu brands, the Monjiro HORIKIRI line and 
the Kanzaemon YOSHIDA line each produced one brand, 
and the Nihon Shoyu K.K. produced 2 brands, but all were 
introduced after the start of the Meiji period (1868).
 A section on exports (p. 650-) notes that it is not clear 
when direct exports of shoyu from Japan to the western 
world began, but at some time during the Bunsei (1818-
1830) or Tempô (1830-1844) periods it was shipped to 
Holland along with other goods. In 1854 (at the start of the 
Ansei period, 1854-1860) an American ship came to Japan 
and during the stay they bought some Japanese shoyu. Also 
during this same Ansei period it is said that special shoyu 
was made for export. Made by Sairinko SHIMAZU, it was 
bottled and shipped via Holland House (Oranda Yashiki) in 
Nagasaki.
 Contains many photos and illustrations. Two of these, on 
unnumbered pages near the front of the book, are of special 
interest: (1) MOGI Shichirouemon (lived 1860-1929) was 
the fi rst president and CEO (shodai torishimaru shacho) of 
Noda Shoyu Inc., which began operations on 1 Jan. 1918 
and was the forerunner of today’s Kikkoman. An inspiring 
tribute and eulogy to him appears in: Fruin, W. Mark. 1983. 
Kikkoman: Company, Clan, and Community (Harvard 
University Press, see p. 129-54). In 1889 he assumed 
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headship of the Kashiwa family branch, then became the 
most infl uential director of the Noda cartel. After 1900 he 
was probably the most widely known and respected shoyu 
maker in Japan.
 (2) MOGI Saheiji was the fi rst senior executive 
manager (jomu torishimaruyaku) of Noda Shoyu Inc. Saheiji 
succeeded Shichirouemon as president of Noda Shoyu Inc. 
Saheiji is the name of a bunke or branch family. Anyone born 
or adopted into the family takes the name. So at one time this 
Saheiji was the head of a branch family of the Mogi clan that 
had among its brands, the Kikkoman brand.
 Note 1. Fruin (1983, p. 302-03) further clarifi es the 
relationships: Since the establishment of Noda Shoyu, Inc. 
“in 1918, kinship has been employed not for interfamily 
cooperation but for interfamily rivalry. Household 
membership has become all-important in determining 
access to the upper reaches of corporate power. Consider the 
following statistics... Of the twenty-eight main and branch 
households in the three Mogi, Takanashi, and Horikiri 
dôzoku (see fi gure A-1),... the percentage of households” 
by lineage that engage in shoyu manufacture is as follows: 
“Horikiri, 13; Takanashi, 50; Mogi, 53.” But “within the 
overall Mogi clan one main and two branch households 
contend. The importance of the subdivisions within the 
Mogi clan is revealed by the fact that, although eight of the 
company presidents to date have been Mogis, within the 
greater Mogi lineage 63 percent of the company presidents 
can be traced to the Kashiwa branch household of Mogi 
Shichirouemon, 25 percent from the Mogi-sa group of Mogi 
Saheiji, and only 12 percent from the main house of Mogi 
Shichizaemon. Household hegemony was refl ected as well 
on the fi rst board of directors, with 67, 22, and 11 percent 
representation for the households of Mogi Shichiroeumon, 
Saheiji, and Shichizaemon respectively.”
 Note 2. A dôzoku is a lineage or clan composed of 
several stem families or descent groups, called ie (Fruin, p. 
343, Glossary). Address: Noda, Japan.

143. Zaibei Nihonjin Kai. 1940. Zaibei Nihonjin shi [History 
of Japanese in America]. 1619 Laguna St., San Francisco, 
California. [Jap; eng+]
• Summary: The section titled “MUTO Yamaji no Shôyu-
gyo” (Yamaji Mutô’s shoyu business) (p. 59) states that in 
1887 Yamaji MUTO tried to sell Kikkoman shoyu in San 
Jose, California in beautiful pottery containers. Initially the 
venture was a success, but the product was purchased more 
for the container than for the shoyu. The container was used 
for a fl ower vase. Sales dropped rapidly after 1 month, and 
the venture soon failed. Address: San Francisco, California.

144. Ishimitsu Shoten. 1941. Ishimitsu (S.) Co. (Ad). In: The 
Japanese American News Inc. 1941. The Japanese American 
Directory (Nichibei Jûshoroku). No. 37. p. A-10 (near front). 
[Eng; jap]

• Summary: Ad (half page vertical). The top ¼ of this ad 
is in English. A direct import and export merchant, they 
sell grocery and household goods including shoes, plus 
Kikkoman shoyu (the Kikkoman logo is shown), miso and 
Ajinomoto. Address: 224 Commercial St., San Francisco, 
California. Phone: SUtter 2748.

145. Mogi, Masatoshi; Nakajima, Shigeji. 1941. Miso jôzô 
shiken: “Homare shiro-miso” no kenkyû. XIV. [Studies on 
miso fermentation: Research on “homare” white miso. XIV]. 
Jozogaku Zasshi (J. of Brewing, Osaka) 19(10):757-72. Oct. 
[8 ref. Jap]
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan (Noda Shoyu Kabushiki-gaisha, Shikenjo).

146. Mogi, Masatoshi; Nakajima, Shigeji. 1941. Miso jôzô 
shiken: “Homare shiro-miso” no kenkyû. XV. [Studies on 
miso fermentation: Research on “homare” white miso. XV]. 
Jozogaku Zasshi (J. of Brewing, Osaka) 19(10):772-79. Oct. 
[20 ref. Jap]
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan (Noda Shoyu Kabushiki-gaisha, Shikenjo).

147. Mogi, Masatoshi; Nakajima, Shigeji. 1941. Miso jôzô 
shiken: “Homare shiro-miso” no kenkyû. XVI. [Studies on 
miso fermentation: Research on “homare” white miso. XVI]. 
Jozogaku Zasshi (J. of Brewing, Osaka) 19(11):835-50. Nov. 
[16 ref. Jap]
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan (Noda Shoyu Kabushiki-gaisha, Shikenjo).

148. Mogi, Masatoshi; Nakajima, Shigeji. 1942. Miso jôzô 
shiken: “Homare shiro-miso” no kenkyû. XVIII. “Waki,” 
sokushin shiken [Studies on miso fermentation: Research 
on “homare” white miso. XVIII Test to promote waki]. 
Jozogaku Zasshi (J. of Brewing, Osaka) 20(2):107-13. Feb. 
[6 ref. Jap]
• Summary: In this article, the Japanese noun waki is diffi cult 
to translate into English. Related verbs are wakikaeru = 
to seethe, ferment, or boil up; wakideru = to bubble up; 
wakiagaru = to boil up, arise. Two possible translations 
are “overfermentation” or “bubbling from fermentation.” 
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan (Noda Shoyu Kabushiki-gaisha, Shikenjo).

149. Mogi, Masatoshi; Nakajima, Shigeji. 1942. Miso jôzô 
shiken: “Homare shiro-miso” no kenkyû. XIX. “Waki,” bôshi 
shiken [Studies on miso fermentation: Research on “homare” 
white miso. XIX. Test to stop waki]. Jozogaku Zasshi (J. of 
Brewing, Osaka) 20(3):155-68. March. [6 ref. Jap]
• Summary: In this article, the Japanese noun waki is diffi cult 
to translate into English. Related verbs are wakikaeru = 
to seethe, ferment, or boil up; wakideru = to bubble up; 
wakiagaru = to boil up, arise. Two possible translations 
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are “overfermentation” or “bubbling from fermentation.” 
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan (Noda Shoyu Kabushiki-gaisha, Shikenjo).

150. Mogi, Masatoshi; Nakajima, Shigeji. 1942. Miso jôzô 
shiken: “Homare shiro-miso” no kenkyû. XX. “Waki” 
kôbo ni tsuite [Studies on miso fermentation: Research on 
“homare” white miso. XX. The yeasts involved in waki]. 
Jozogaku Zasshi (J. of Brewing, Osaka) 20(4):258-63. April. 
[6 ref. Jap]
• Summary: In this article, the Japanese noun waki is diffi cult 
to translate into English. Related verbs are wakikaeru = 
to seethe, ferment, or boil up; wakideru = to bubble up; 
wakiagaru = to boil up, arise. Two possible translations 
are “overfermentation” or “bubbling from fermentation.” 
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan (Noda Shoyu Kabushiki-gaisha, Shikenjo).

151. Mogi, Masatoshi. 1942. Miso jôzô ni kansuru kôbo 
no kenkyû (hoi). II. Seirigaku-teki seishitsu [Studies on the 
yeasts in miso fermentation (addenda). II. Physiological 
characteristics]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 18(7):629-41. July. 
[Jap]
Address: Noda Shoyu K.K. Shikenjo (Brewing Lab., Noda 
Shoyu Co. Ltd., Noda-machi, Chiba-ken, Japan).

152. Mogi, Masatoshi. 1942. Miso jôzô ni kansuru kôbo no 
kenkyû. III. Bunri seru kôbo no bunrui narabini ruien oyobi 
hyôchô (4) [Studies on the yeasts in miso fermentation. III. 
Classifi cation of isolated yeasts (4)]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
18(8):733-41. Aug. [Jap]
• Summary: Genera discussed include Zygopichia, 
Hansenula, Pseudohansenula, Torulopsis, Pseudomycoderma, 
and Pseudomonilia. A number of new species are claimed. 
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan.

153. Mogi, Masatoshi. 1942. Miso jôzô ni kansuru kôbo no 
kenkyû. IV. Kôsatsu oyobi sôkatsu. (5). Kôsatsu [Studies 
on the yeasts in miso fermentation. IV. Considerations 
and summary. (5). Considerations]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
18(10):940-44. Oct. [23 ref. Jap]
• Summary: The main genera discussed include 
Saccharomyces, Zygosaccharomyces, Zygopichia, 
Hansenula, Pseudohansenula, Torulopsis, Pseudomycoderma, 
and Pseudomonilia. A number of new species are claimed. 
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan.

154. Noda Shoyu. 1943. Noda Shôyu enkaku-shi [History 
of Noda Shoyu]. Noda: Noda Shoyu K.K., Shain Jitsumu 

Koshukai. 38 p. 2 vols. 20 cm. [Jap]
Address: Noda, Japan.

155. Shipment of goods from Japan. 1944. Feb. 6.
• Summary:  See next page. This photo was taken by George 
Ochikubo on 4 Feb. 1944 in Amache, Colorado. “Group in 
front of Block 7-F, the camp’s Block Information Offi ce. 
Japan’s Red Cross sent barrels of soy sauce, packages 
of miso and tea to Amache via the exchange ship USS 
Gripsholm. Each block received a portion of the shipment.” 
On each wooden keg of shoyu is a Kikkoman logo.
 Courtesy of George Ochikubo Collection and Densho 
Digital Archive. Address: Granada incarceration camp, 
Amache, Colorado.

156. Poston Chronicle (Poston Internment Center, Arizona). 
1944. Shoyu, tea, miso, gifts of Japanese International Red 
Cross distributed to blocks. 17(28):3. Feb. 24.
• Summary: “The food items originally sent by the Japanese 
International Red Cross to the Japanese in the United 
States have been distributed to the various blocks under the 
direction of the local Red Cross chapters.
 “The Poston III allocation includes 103 barrels of 
‘Kikkoman’ shoyu, 19 boxes of tea and six barrels of miso.
 “The amount distributed to the blocks will be according 
to its population as of February 13, 1944, it was stated.
 “Other articles which have been sent include magazines, 
phonograph records and medicines.”

157. Umeda, Isao; Tateno, M.; Matsumoto, M. Assignors to 
Noda Shoyu K.K. 1944. Chômiryô seizô-hô (shinshiki 1 gô) 
[Method of preparing a seasoning (semi-fermented soy sauce 
#1)]. Japanese Patent 167,668. Oct. 18. Application fi led 12 
April 1943. [Jap]*
• Summary: This Shinshiki #1 patent for making chemical 
soy sauce was opened by Kikkoman to other shoyu brewers 
in Japan free of charge (Yokotsuka 1980). In 1948 the 
same offer was made with the Shinshiki #2 patent for a soy 
sauce made by a combination of fermentation and chemical 
processes. Address: Noda Shoyu Co., Noda, Japan; 1. Head 
of research lab.; 2. Actual discoverer; 3. Asst. researcher.

158. Safeway. 1944. Brands and save! (Ad). Morning Herald 
(The) (Hagerstown, Maryland). Dec. 7. p. 11.
• Summary: “Kikkoman Stir Fry Sauce 11.75-Oz Size 
$1.49.”

159. Product Name:  Kikkoman Stir Fry Sauce.
Manufacturer’s Name:  Saheiji Mogi.
Manufacturer’s Address:  Noda, Japan.
Date of Introduction:  1944 December.
Ingredients:  Shoyu.
Wt/Vol., Packaging, Price:  In bottles
How Stored:  Shelf stable.
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New Product–Documentation:  Morning Herald (The) 
(Hagerstown, Maryland). 1944. Dec. 7, p. 11. Kikkoman 
Stir Fry Sauce is being sold at a Safeway supermarket in 
Hagerstown. A 11.75 oz. bottle retails for $1.49.

160. Mogi, Masatoshi. 1946. Daitai miso [Miso substitutes 
(approximately miso)]. Tokyo: Seikatsu-sha. 407 p. [Jap]*
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan.

161. Mogi, Masatoshi. 1946. Taigai miso [Making miso with 
nongrain koji]. Tokyo: Seikatsu-sha. 408 p. [Jap]*
• Summary: Discusses substitutes for miso raw materials. 
Descriptions of making miso koji using potatoes, chestnuts, 
buckwheat, millet, etc. No history. Note: Mogi was born in 
1907. Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-
machi, Chiba-ken, Japan.

162. Associated Press (AP). 1947. Sauce’s poison traced to 
weed killer caustic. Los Angeles Times. July 26. p. 3.
• Summary: `”San Francisco, July 25. (AP) Two carloads of 

processing caustic soda manufactured by a Chicago weed 
killer concern eventually found their way into soya sauce 
that poisoned consumers throughout the U.S., City Health 
Director, Dr. J.C. Geiger said today.”
 “Thousands of gallons of the arsenic-tainted sauce was 
[sic] marketed from the” A.E. Staley Manufacturing Co. 
plant in Decatur, Illinois, “poisoning people in San Francisco 
[California], Los Angeles, Salt Lake City [Utah], Boston 
[Massachusetts], New York, Chicago [Illinois], Baltimore 
[Maryland], Philadelphia [Pennsylvania], New Orleans 
[Louisiana], and possibly elsewhere, said Joe O’Leary, 
Federal food and drug inspector here.”
 Meanwhile “the California Department of Health 
released a list of 21 brands and 5 distributors of the sauce, 
which it announced was sent to” the 5 distributors in 
California by the A.E. Staley Co.
 The names of all of the brands (including “Shin 
Kikkoman”) and distributors are listed.
 Note: This is the earliest document seen (July 2011) that 
mentions a soy sauce brand-named “Shin Kikkoman.” This 
“Shin Kikkoman,” which was an HVP-based soy sauce, was 
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probably unrelated to Kikkoman of Japan (Noda Shoyu Co.).

163. U.S. General Imports. Schedule A. Commodity by 
Country. 1947--. Serial/periodical. Washington, DC: U.S. 
Dept. of Commerce, Bureau of Census. Monthly and Annual.
• Summary: Gives statistics for imports of soy sauce to the 
USA. In the book titled Soyfoods Industry and Market, by 
Shurtleff & Aoyagi (1982), statistics for the years 1947 to 
1981 are given for soy sauce imports to the USA (in both 
a full-page graph and a full-page table) from: Japan, China 
(PRC), Hong Kong, total (1,000 lb), and total ($1,000). 
The major source of U.S. imports has always been Japan; 
this fi gure peaked at 18,672,000 lb in 1972, then fell 
after Kikkoman’s plant opened in the USA. Total imports 
increased from 220,000 lb in 1947, to a peak of 23,098,000 
in 1972 (worth $3,116,000), falling to 8,093,000 in 1974, 
then rising to 19,613,000 in 1981 (worth $7,044,000).

164. Hokubei Shokuryo Shokai (North American Food 
Distributing Co.). 1948. [Exporters–Importers–Wholesale 
Distributors (Ad)]. In: Nichi Bei Times. 1948. Kikan 
Fukkôshi Narabi Jûshoroku [Evacuation Resettlement 
Report, 1948 Directory]. 138 + 243 p. Page 245 
(unnumbered, near end). [Eng; jap]
• Summary: Ad (full page). Top one-fourth in English. In 
Japanese: The main company offi ce is in Walnut Grove. 
Branches are at Boyle (?) High Market, 2506 E. First St., 
Los Angeles, and Star Market, Karn St. and G. St. in Fresno. 
Selling Red Star Jirushi (brand) Shoyu, Fuji Jirushi (brand) 
Shoyu, and Shin Kikkoman Shoyu.
 Note: This “Shin Kikkoman Shoyu” is probably not 
related to real Kikkoman Shoyu made in Noda, Japan. 
Address: 1. 2506 E. First St., Los Angeles, California; 2. P.O. 
Box 446, Walnut Grove, California. Phone: Walnut Grove 
3436.

165. Pacifi c Mutual Sales Inc. (Taiheiyo Kyodo Shoji 
Kabushiki-gaisha). 1948. Imports and exporters (Ad). In: 
Nichi Bei Times. 1948. Kikan Fukkôshi Narabi Jûshoroku 
[Evacuation Resettlement Report, 1948 Directory]. 138 + 
243 p. Page 143 (right half). [Eng; jap]
• Summary: Ad (half page, vertical). The top one-fourth is in 
English. Company name with diacritics is: Taiheiyô Kyôdo 
Shôji Kabushiki-gaisha. They are the exclusive seller of 
Kurabu (Club) brand shoyu. Address: 1537 Buchanan St., 
San Francisco 15, California. Phone: JOrdan 7-4979.

166. Smith, A.K. 1948. Microorganisms collected in China, 
Japan, and Korea. 7 p. Unpublished typescript.
• Summary: Dr. Smith collected 100 samples in Shanghai (58 
samples), Nanking (13), Hangchow, Canton, Tokyo, Noda 
(near Tokyo, Japan), Korea (7).

167. Smith, Allan K. 1949. Oriental use of soybeans as food: 

Notes on Oriental farming practices. II. China. Soybean 
Digest. March. p. 26-28, 30, 32, 34.
• Summary: Contents: Soy sauce in China. Sweet fl our 
paste–Tien Mien Chang [Chiang]. Soy or vegetable milk 
(incl. Willis Miller, yuba). Soybean curd or tofu (incl. use 
in Buddhist restaurants to look like meat, poultry, or fi sh 
dishes).
 Soybean cheese [fermented tofu]. Fen-t’iao from mung 
beans (vermicelli). Fermented soybeans [fermented black 
soybeans] (made from small black soybeans). Vinegar 
fermentation process.
 Concerning soy milk: “The Chinese National 
government has taken an active interest in soy milk for 
use by its army, Willis Miller, with offi ces and business 
connections in the Henningsen Produce Co. in the Dollar 
Building at 51 Canton Road, Shanghai, has just completed 
building a soy milk plant for the Chinese government. The 
process is patterned after that of the International Nutritional 
Laboratories [Dr. Harry W. Miller] at Mt. Vernon, Ohio, for 
making a powdered or spray-dried milk. Mr. Miller is also 
supervising the installation of a vegetable canning plant for 
the same purpose.” Address: Northern Regional Research 
Lab., Peoria, Illinois.

168. Smith, Allan K. 1949. Oriental uses of soybeans 
as food: With attention to fermented products. Notes on 
Oriental farming practices. IV. Japan. Soybean Digest. May. 
p. 24-26, 28, 30.
• Summary: Contents: Introduction. Production of miso. Soy 
sauce in Japan. Monosodium glutamate. Trends in soy sauce 
production.
 “The Kikkoman Shoyu Co. Ltd. was founded in 1764. 
This is the largest soy sauce plant in Japan and probably 
the largest in the world for making a fermented type 
sauce. The annual shoyu production at Noda has been as 
much as 23 million gallons, consuming 30,000 tonnes (11 
million bushels) of soybeans, 27,000 tonnes of wheat, and 
29,000 tonnes of salt. The Noda city factory includes 8 
brewing plants, 1 barreling plant, 6 auxiliary plants for the 
construction of barrels and other materials used in their 
process, and a research laboratory with a staff of more than 
30 workers. The factories of Noda city are spread over 2,333 
acres of land... The koji is made in wooden trays about 14 
by 24 by 4 inches deep. There are 1,500 cement fermenting 
tanks in one plant. For a good grade of soy sauce, the mash 
is fermented for 8-12 months. But owing to the current 
pressing need for the sauce, the fermenting period is now 
often shortened to 3 months.” Address: Northern Regional 
Research Lab., Peoria, Illinois.

169. Iguchi, Nobuyoshi. 1949. Kôji-kin ni kansuru kenkyû. 
I. Shigai-sen shôsha ni yoru shôyu-yô kôji-kin no heni ni 
tsuite [Studies on Aspergilli. I. Mutation of Aspergillus sojae 
Sakaguchi et Yamada by irradiation of ultraviolet rays]. 
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Nippon Nogeikagaku Kaishi (J. of the Agricultural Chemical 
Society of Japan) 23(1):16-18. Aug. [4 ref. Jap; eng]
Address: Noda Industrial Science Lab., Noda, Japan (Noda 
Sangyo Kagaku Kenkyusho).

170. Iguchi, Nobuyoshi. 1949. Kôji-kin ni kansuru kenkyû. 
II. [Studies on Aspergilli. II. The production of ultraviolet-
induced mutations in Aspergillus sojae (continued)]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 23(8):357-60. Aug. Colored plate on unumbered 
page after p. 360. [15 ref. Jap; eng]
Address: Noda Industrial Science Lab., Noda, Japan (Noda 
Sangyo Kagaku Kenkyusho).

171. Pahoa Cash & Carry. 1949. 10th Anniversary sale at 
Pahoa (Ad). Hawaii Tribune-Herald (Hilo, Hawaii). Nov. 6. 
p. 5.
• Summary: Includes: “Kikko Man Shoyu. 1 [wooden] tub 
$10.60.”
 Note: By 1952 Kikko-Man Shoyu was being sold by the 
gallon ($2.05) in Hawaii.

172. Yokotsuka, Tamotsu. 1949. Shôyu kôki seibun ni 
kansuru kenkyû. I. Shôyu kasu ni yoru kôki seibun no 
bunri, shu toshite teifutten kôki seibun ni tsuite [Studies on 
fl avorous substances in soy [sauce]. I. Isolation of fl avorous 
substances from soy-cake, chiefl y the fl avors substances of 
lower boiling point]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 23(5):200-05. Dec. 
[13 ref. Jap; eng]
Address: Noda Industrial Science Laboratory, Noda, Japan 
(Kikkoman).

173. Mogi, Masatoshi. 1949. Shôyu miso [Shoyu and miso]. 
Tokyo: Daiamondo-sha. viii + 283 p. [4] p. of plates. Illust. 
19 cm. [Jap]
• Summary: The fi rst four pages of this book contain 10 
small photos relating to shoyu production and 10 relating to 
miso production. Contents: I. Shoyu. Commercial products: 
1. History of shoyu (p. 3). 2. Varieties of shoyu (p. 8). 3. 
Supply and demand of shoyu (p. 25). 4. Quality of shoyu 
(p. 28). 5. Containers used for shoyu (p. 36). Production: 6. 
Fermented shoyu (Jôzô shoyu) production method (p. 40). 
7. Amino-san shoyu production method (p. 90). 8. Semi-
chemical shoyu production method (p. 108). 9. Methods 
of preventing formation of undesirable mold on and gas in 
bottled shoyu (kabi, p. 110). 10. About steaming equipment 
(jôki kikan) in the shoyu plant (p. 115). Industry: 11. 
Structure of the shoyu industry (p. 123). 12. The structure of 
selling and buying of shoyu (p. 141). 13. Supply and demand 
for shoyu, and the future of the industry (p. 149).
 II. Miso. Commercial products: 1. History of miso (p. 
173). 2. Supply and demand for miso (p. 175). 3. Varieties of 
miso (p. 179). 4. Standards for miso (p. 188). 5. Nutritional 

composition of various types of miso (p. 189). 6. Storing 
miso (p. 191). Production: 7. Regular miso production 
methods (p. 193). 8. Methods of making miso using 
substitute raw materials (p. 223). Industry: Structure of the 
miso industry (p. 245). 10. Financial condition of the miso 
industry (p. 254).
 The author was born in 1907. Address: Brewing Lab., 
Noda Shoyu Co. Ltd., Noda-machi, Chiba-ken, Japan.

174. Saito, Akio. 1949. [Chronology of soybeans in Japan, 
1927 to 1949] (Document part). In: Akio Saito. 1985. Daizu 
Geppo (Soybean Monthly News). Feb. p. 14-15. [Jap]
• Summary: 1927 Sept. 15–Noda Shoyu [Kikkoman] has the 
longest strike in pre World War II Japan. The labor system 
becomes more modern and employer-employee problems 
start to be handled in new ways.
 1928–The production of soy oil reaches 38,000 tons, 
passing rapeseed oil which is 30,000 tons. Soy oil is now 
Japan’s leading vegetable oil.
 1931 Sept.–Japan invades Manchuria, using the Mukden 
incident as a pretext. 1932–Japan attacks China. By early 
1932 Japan had conquered all of Manchuria.
 1932 Feb.–The Rikagaku Kenkyujo in Tokyo makes 
salt-free shoyu for the fi rst time.
 1935–At about this time, systematic cultivation of 
soybean seeds begins.
 1938–The average retail price of good quality shoyu is 
62 sen for 18 liters (10 sho).
 1938 Sept.–The Kokusaku Daiyohin Fukyu Kyokai is 
founded. This organization encourages the substitution of 
less expensive or more abundant ingredients in shoyu, such 
as barley for rice, millet or barn yard millet grass (hie) for 
barley, or the chrysalis of a silkworm for soybeans and wheat 
in making HVP shoyu (amino-san shoyu).
 1939–The fi rst soybean is registered in Japan; it is 
named “Ministry of Agriculture and Forestry, Number 1” 
(Norin ichi-go).
 1939 Dec.–The Japanese government puts its energy 
into controlling the rising prices of rice, miso, shoyu, salt, 
matches, fresh produce, etc. (i.e. essential foods for daily 
life).
 1940 March–The “Central Price-Fixing Organization” 
(Chuo Bukka Iinkai) sets ceiling prices for the following to 
control infl ation: soy oil, soybean cake, Japanese soybeans 
mixed with Manchurian soybeans, salted salmon, salted 
trout, dried nori, and eggs.
 1940 April–The “Price Setting Central Committee” 
(Kakaku Keisei Chuo Iinkai) decides to use a ticket 
(rationing) system for ten items including rice, miso, shoyu, 
salt, matches, charcoal, and sugar.
 1940 June–The Ministry of Agriculture and Forestry 
(Norinsho) and the Ministry of Commerce and Industry 
(Shokosho) proclaim the new revision of the regulation for 
controlling excessive profi ts (Borikoi Nado Torishimari 
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Kisoku Kaisei), and on responsibility relating to prices.
 1940 Sept.–Even though people are under control, 
summer resorts become crowded and people take home rice 
and miso and souvenirs. The government asks them not to do 
this.
 1940 Oct.–The Japan Soybean Control Corporation 
(Nihon Daizu Tosei K.K.) and the Cooperative Soybean 
Products Marketing Corporation (Daizu Seihin Kyohan K.K.) 
are founded.
 1941 June–The home use food oil ticket (rationing) 
system starts.
 1941 Dec. 7–Japan attacks Pearl Harbor. War with the 
USA begins. 1942 Feb.–The ticket rationing system starts for 
miso and shoyu.
 1943 June–The regulations for emergency food 
production are decided. They start to use unused lands for 
production of various small grains and legumes (zakkoku).
 1943 Nov.–A record book rationing system is 
established for tofu, to ensure fair distribution.
 1945 Aug. 14–Japan surrenders to the USA in World 
War II after atomic bombs are dropped on Hiroshima and 
Nagasaki (Aug. 6 and 9).
 1945–Because of unusually cold weather, Japan’s 
soybean production drops dramatically, resulting in one of 
the smallest crops since 1878. It is only 170,400 tonnes, 
36.3% lower than the previous year.
 1947–The production of shoyu this year is only 
1,868,500 koku. Since there is not enough shoyu, a lot of 
substitute shoyu and powdered shoyu (kona shoyu) appear; 
neither of these two products are regulated.
 1947 May 3–A new constitution is adopted in Japan 
in which the country renounces the right to wage war, the 
emperor gives up claims to divinity, and the Diet becomes 
the sole law-making authority.
 1948 Oct.–At about this time, the food situation in Japan 
starts to improve. Address: Norin Suisansho, Tokei Johobu, 
Norin Tokeika Kacho Hosa.

175. Umeda, Isao. 1949. Shôyu [Shoyu (Japanese soy 
sauce)]. Tokyo: Sankyo Shuppan Co. 312 p. Revised eds. 
1954-55. 326 p.; 1963. 232 p. [117 ref. Jap]
Address: Noda Shoyu Shiken-shi cho. Head, Noda Shoyu 
Research Lab.

176. Umeda, Isao; Tateno, M.; Naoi, T.; Uchida, H. 
Assignors to Noda Shoyu K.K. 1950. Shôyu jôzôhô 
(shinshiki 2 gô) [Method of brewing shoyu (semi-fermented 
soy sauce #2)]. Japanese Patent 181,616. Jan. 27. 
Application fi led 18 Aug. 1948. [Jap]*
Address: Noda Shoyu Co., Noda, Japan; 1. Head of research 
lab.; 2. Actual discoverer; 3-4. Asst. researchers.

177. Kikkoman Shoyu K.K. 1950. [Annual report–1949]. 
Noda, Japan. Jan. [Jap]*

Address: Noda, Japan.

178. Kubo, Takahashi. 1950. Shôyu abura ni kansuru 
kenkyû. I. Shôyu abura seisei kiko ni tsuite (1) [Studies on 
shoyu oil. I. The mechanism of formation of shoyu oil (1)]. 
Nippon Nogeikagaku Kaishi (J. of the Agricultural Chemical 
Society of Japan) 23(8):335-42. March. [17 ref. Jap]
Address: Noda Shoyu Co. Ltd., Noda-shi, Chiba-ken, Japan.

179. Noda Shoyu Co. 1950. [Labor agreement]. Tokyo: 
Yoshida Shuppansha. 50 p. [Jap]*
Address: Noda, Japan.

180. Pacifi c Trading Co. (Taiheiyo Boeki Kabushiki-gaisha). 
1951. Import–Export–Wholesale (Ad). In: Hokubei Mainichi 
Nenkan [Hokubei Mainichi Year Book]. 1951. p. 26. [Eng; 
jap]
• Summary: Ad (half page). The top third of this ad is in 
English, as is the bottom line. In the center are three large 
logos: Kikkoman [shoyu], Liberty brand Bluerose rice, 
and Aji-no-Moto [MSG]. Cable address: “Pacmuco” S.F. 
Address: 249 Davis St., San Francisco 11, California. Phone: 
YUkon 2-3820.

181. Onishi, Hiroshi. 1951. [Studies on the two yeasts 
isolated from the infected sauce]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
25(2):85-93. March. [15 ref. Jap; eng]
• Summary: “(1) The author isolated two yeasts from the 
infected sauce which form a thick ring along the line of 
demarcation between the surface of sauce and the top of 
the bottle, and carried out their microbiological studies and 
classifi ed them in Zygosaccharomyces sake var kikkoman 
nov. var. and Asporogene Saccharomyces kikkoman.
 “(2) These yeasts show so-called ‘osmophilic’ 
characters. And so, it is diffi cult to prevent the growth of 
these yeasts in usual concentration of sodium chloride 
or sugar of the marketed sauces, and acetic acid of the 
concentration exceeding 1.8 per cent is effective in 
preventing the infection.
 “(3) By studying the effects of spices in sauces on the 
growth of these yeasts, the author found that pepper, ginger 
and cayenne pepper do not prevent the growth of these yeasts 
but that cinnamon and cloves are valuable preservatives.
 “(4) The author made a discussion of the points for 
which care must be taken to prevent the infection in the 
industrial mass production of sauce.” Address: Noda 
Industrial Science Lab., Noda, Japan (Noda Sangyo Kagaku 
Kenkyusho).

182. Yokotsuka, Tamotsu. 1951. Shôyu kôki seibun ni 
kansuru kenkyû. II. Shôyu no hikaori (1). C10H22O3 naru 
acetyl no bunri [Studies on fl avorous substances in soy 
[sauce]. II. Flavors resulting from heating. (1) Isolation of 
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an acetal C10H22O3]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 24(8):355-58. May. 
[3 ref. Jap; eng]
Address: Noda Industrial Science Laboratory.

183. Yokotsuka, Tamotsu. 1951. Shôyu kôki seibun ni 
kansuru kenkyû. III. Shôyu no hikaori (2). C10H22O3 oyobi 
C9H20O2 no kôzô-shiki [Studies on fl avorous substances 
in soy [sauce]. III. Flavors resulting from heating (2) The 
constitutional formula of C10H22O3 and C9H20OÂ2]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 24(8):358-62. May. [3 ref. Jap; eng]
Address: Noda Industrial Science Laboratory.

184. Yokotsuka, Tamotsu. 1951. Shôyu kôki seibun ni 
kansuru kenkyû. III. Shôyu no hikaori (3) [Studies on 
fl avorous substances in soy [sauce]. IV. Flavors resulting 
from heating (3) Color reaction of acetals]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 24(9):402-06. June. [2 ref. Jap; eng]
Address: Noda Industrial Science Laboratory.

185. Yokotsuka, Tamotsu. 1951. Shôyu kôki seibun ni 
kansuru kenkyû. III. Shôyu no hikaori (4) [Studies on 
fl avorous substances in soy [sauce]. V. Flavors resulting 
from heating (4) Decomposition of fl avors by alkali or light]. 
Nippon Nogeikagaku Kaishi (J. of the Agricultural Chemical 
Society of Japan) 24(9):407-09. June. [4 ref. Jap; eng]
Address: Noda Industrial Science Laboratory.

186. Mogi, Masatoshi; Nakajima, Shigeji; Iguchi, 
Nobuyushi; Yoshida, Fumihiko. 1951. Kyôka miso no 
kenkyû. I. Furabin seisan ôki kôji-kin ni yoru miso shijô 
shiken [Studies on fortifi ed miso (Fermented soybean 
paste). I. Trial brewing of miso with a ribofl avin-producing 
strain of Aspergillus oryzae]. Hakko Kogaku Zasshi (J. of 
Fermentation Technology) 29(8):302-310. English-language 
summary on p. 44 of this issue. [11 ref. Jap; eng]
• Summary: (1) Out of 121 strains of Aspergillus oryzae 
taken from many kinds of miso and koji starter (Tané-koji), 
eleven strains which produced ribofl avin comparatively well 
were selected by means of culturing in Pfeffer’s solution. (2) 
A strain that produces the most ribofl avin was selected from 
these 11 strains by manufacturing soy-bean and rice malts.
 (3) A sort of fortifi ed miso was made on trial by using 
this strain, and it produced 3 times the ordinary amount 
of ribofl avin in “rice Miso” and 2.4 times the amount of 
ribofl avin in wheat Miso. Note: This is the earliest English-
language document seen (April 2021) that uses the term 
“rice miso” to refer to miso having rice and soybeans as its 
main ingredients. Address: Brewing Lab., Noda Shoyu Co. 
Ltd., Noda-machi, Chiba-ken, Japan (Noda Sangyo Kagaku 
Kenkyujo).

187. Yokotsuka, Tamotsu. 1951. Shôyu kôki seibun ni 
kansuru kenkyû. VI. [Studies on fl avorous substances in soy 
[sauce]. VI. Flavors with high boiling points. (1) Palmitic 
acid ethyl ester and Linolic acid ethyl ester]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 25(4):206-10. Nov. [8 ref. Jap; eng]
Address: Noda Industrial Science Laboratory.

188. Mogi, Masatoshi. 1951. [Research on the bottom yeasts 
of soy sauce. I.]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 29:317-21. [Jap]*
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan.

189. Noda Shoyu Co., Ltd. 1951. Soy sauce? Correction 
please! You mean Kikkoman soy sauce (Ad). In: Hui 
Manaolana. 1956. Japanese Foods: (Tested recipes). 
Honolulu, Oahu, Hawaii: Hui Manaolana. 118 p. See p. 40.
• Summary:  “Try the new pint and ½ pint bottles. Available 
at all grocery stores.” A cartoon character, a smiling 
Hawaiian girl with a lei around her neck, is pointing 
toward the upper right quarter of the page, where there is a 
large hexagonal Kikkoman logo. A photo in the lower left 
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corner shows a bottle of “KikkoMan Soy Sauce,” made by 
Noda Shoyu Co., Ltd. Address: 11, 3-chome, Koamicho, 
Nihonbashi, Tokyo, Japan.

190. Mutual Supply Co. (Kyodo Shohi Kaisha). 1952. 
[General importer & exporter (Ad)]. In: Nichi Bei Times. 
1952. Nichi-Bei Jiji Jushoroku [Japanese American Times 
Directory]. Page 2. [Eng; jap]
• Summary: Ad (full page). Company name with diacritics 
is: Kyôdo Shôhi Kaisha. The company is a special dealer for 
Kikkoman shoyu.
 The company’s Los Angeles offi ce is at 406 East Third 
St., Los Angeles 13, California. Phone: MUtual 9461. Cable 
address: “Togasaki” San Francisco. Address: 200 Davis St., 
San Francisco 11, California. Phone: YUkon 2-5703; YUkon 
2-0520.

191. Pacifi c Mutual Sales Inc. (Taiheiyo Kyodo Shoji 
Kabushiki-gaisha). 1952. Yushutsu nyû shô [Import & 
export merchant (Ad)]. In: Nichi Bei Times. 1952. Nichi-
Bei Jiji Jushoroku [Japanese American Times Directory]. 
Unnumbered page at front. [Eng; jap]
• Summary: Ad (full page). The top one-fourth is in English. 
Company name with diacritics is: Taiheiyô Kyôdo Shôji 
Kabushiki-gaisha. Sells Kikkoman shoyu. The company 
advertises itself as Kikkoman’s special dealer shop. They 
have branches in Chicago (Illinois) and Los Angeles 
(California). They sell “Wel-Pac” brands. Address: 249 
Davis St., San Francisco 11, California. Phone: YUkon 
2-3820.

192. Mogi, Masatoshi; Nakajima, S.; Ando, T. 1952. [Studies 
on harmful yeasts which ferment sterilized soy [sauce]. II. 
Morphological characters of isolated yeasts]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 30(2):49-59. Feb. 
English-language summary at start of issue, p. 5. [1 ref. Jap; 
eng]
Address: Noda Industrial Science Lab., Japan.

193. Yokotsuka, Tamotsu. 1952. Shôyu kôki seibun ni 
kansuru kenkyû. VII. [Studies on fl avorous substances in 
soy [sauce]. VII. Flavors with high boiling points. (2) Amyl 
alcohol and amyl acetate]. Nippon Nogeikagaku Kaishi (J. of 
the Agricultural Chemical Society of Japan) 25(8):401-05. 
March. [13 ref. Jap; eng]
Address: Noda Industrial Science Laboratory.

194. Yokotsuka, Tamotsu. 1952. Shôyu kôki seibun ni 
kansuru kenkyû. VIII. [Studies on fl avorous substances 
in soy [sauce]. VIII. Flavors with high boiling points. 
(3) Benzaldehyde and benzoic acid ethyl ester]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 25(8):446-50. March. [4 ref. Jap; eng]
Address: Noda Industrial Science Laboratory.

195. Iguchi, Nobuyoshi. 1952. Kôji-kin ni kansuru kenkyû. 
V. X-sen ni yoru shôyu-yo kôji-kin no heni ni tsuite [Studies 
on Aspergilli. V. The production of X-ray induced mutations 
in Aspergillus sojae]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 25(9):459-65. April. 
[26 ref. Jap; eng]
• Summary: The author’s name is incorrectly written as 
“Iguhi” on the document. Address: Noda Industrial Science 
Lab., Noda, Japan (Noda Sangyo Kagaku Kenkyusho).

196. Mogi, Masatoshi; Nakajima, S.; Ando, T. 1952. [Studies 
on harmful yeasts which ferment sterilized soy [sauce]. III. 
Physiological characters of isolated yeasts]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 30(4):152-59. April. 
English-language summary at start of issue, p. 16-17. [2 ref. 
Jap; eng]
Address: Noda Industrial Science Lab., Japan.

197. Mogi, Masatoshi; Nakajima, S.; Ando, T. 1952. [Studies 
on harmful yeasts which ferment sterilized soy [sauce]. 
IV. Test for fermentation of soy by isolated yeasts]. Hakko 
Kogaku Zasshi (J. of Fermentation Technology) 30(5):194-
204. May. English-language summary at start of issue, p. 22. 
[19 ref. Jap; eng]
Address: Noda Industrial Science Lab., Japan.

198. Mogi, Masatoshi; Nakajima, S.; Iguchi, N. 1952. Kyôka 
miso no kenkyû. II. Shigaisen shôsha ni yoru miso kôji-kin 
no furabin seisan ni tsuite [Studies on fortifi ed bean-paste 
(miso). II. On the ribofl avin production by ultraviolet-
induced mutants of Aspergillus oryzae]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 30(9):363-69. Sept. 
English-language summary on p. 39. [10 ref. Jap; eng]
• Summary: By treating the most excellent strain of 
Aspergillus oryzae (described in a previous report) with 
ultraviolet rays, 743 mutants were obtained. The authors 
classifi ed them into 13 types. Of these mutants, 19 strains 
which produced exceedingly large amounts of ribofl avin 
were selected culturing in Pfeffer’s solution. Four strains 
produced 3 times as much ribofl avin as the parent strain in 
soybean koji and 3 strains twice that of the latter in rice koji. 
A fortifi ed miso, made by using the most abundant ribofl avin 
producing strain, contained twice as much ribofl avin as 
that made with the parent strain. Address: Noda Industrial 
Science Lab. Japan (Noda Sangyo Kagaku Kenkyujo).

199. Tsunoda, Toshinao; Ishizuka, Z.; Miyazawa, S.; Tamura, 
G. 1952. Bisei-butsu teiryô-hô ni yoru jôzô shôyu no amino-
san sosei ni tsuite [The microbiological determination of 
formation of amino acids in “shoyu”]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
26(9):477-80. Dec. [15 ref. Jap; eng]
• Summary: Includes an analysis of Kikkoman special 
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shoyu. Address: Dep. of Agricultural Chemistry, Faculty of 
Agriculture, Univ. of Tokyo.

200. Iguchi, Nobuyoshi. 1953. Kôji-kin ni kansuru kenkyû. 
VII. Nitrogen mustard ni yoru shôyu kôji-kin no heni ni 
tuite (1) [Studies on Aspergilli. VII. Induction of induced 
mutations in Aspergillus sojae by nitrogen mustard (1)]. 
Nippon Nogeikagaku Kaishi (J. of the Agricultural Chemical 
Society of Japan) 27(5):229-33. May. [22 ref. Jap; eng]
Address: Noda Sangyo Kagaku Kenkyusho (Noda Industrial 
and Scientifi c Research Lab., Noda, Japan).

201. Yokotsuka, Tamotsu. 1953. Shôyu kôki seibun ni 
kansuru kenkyû. IX. Kô futten-bu no kôki seibun (4) Phenol-
sei kôki seibun no bunri [Studies on fl avorous substances in 
soy [sauce]. IX. On a high boiling point fraction (4) Isolation 
of phenolic fl avorous substances]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
27(5):276-81. May. [8 ref. Jap; eng]
• Summary: Hydroxy-2- methoxy-4- ethyl-benzene was 
isolated as phenylurethane (melting point: 104º) from the 
steam distillate of soy sauce presscake. It has proved to be 
an important component of soy sauce fl avors. Address: Noda 
Industrial Science Laboratory [Noda, Japan].

202. Yokotsuka, Tamotsu. 1953. Shôyu kôki seibun ni 
kansuru kenkyû. X. [Studies on fl avorous substances in soy 
[sauce]. X. Flavors with high boiling points. (5) Precursors 
of phenolic fl avorous substances]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
27(6):334-39. June. [4 ref. Jap; eng]
• Summary: The fl avorous substances in the steam distillate 
of soy-cake [soy sauce presscake; shoyu kasu] (boiling point 
185-325º) were investigated by means of hydrolysis and 
oxidation. Address: Noda Industrial Science Laboratory.

203. Yokotsuka, Tamotsu. 1953. Shôyu kôki seibun ni 
kansuru kenkyû. XI. Tei futten kôki seibun (2) [Studies on 
fl avorous substances in soy [sauce]. XI. Flavors of lower 
boiling fractions (2)]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 27(6):359-63. June. 
[6 ref. Jap; eng]
Address: Noda Industrial Science Laboratory, Noda, Japan 
(Kikkoman).

204. Hukinbara, Takashi; Muramatsu, Keiichiro. 1953. 
[The action of mold amylase on alcohol fermentations. 
I. The saccharogenic effect of Takadiastase and alcohol 
fermentation by the saccharifying agents of the differential 
enzymic ratios]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 27(7):398-402. July. 
[19 ref. Jap; eng]
• Summary: Alcohol yields were shown to have a higher 
correlation with maltase activity (accompanied by limited 

dextrinase activity) rather than with alpha-amylase activity. 
Address: The Scientifi c Research Inst. Ltd.

205. Iguchi, Nobuyoshi. 1953. Kôji-kin ni kansuru kenkyû. 
VIII. Nitrogen mustard ni yoru shôyu kôji-kin no heni ni 
tuite. (2). Biochemical mutant ni tsuite [Studies on Aspergilli.
VIII. Induction of induced mutations in Aspergillus sojae 
by nitrogen mustard. (2). Biochemical mutants]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 27(8):541-44. Aug. [8 ref. Jap; eng]
Address: Noda Sangyo Kagaku Kenkyusho (Noda Industrial 
and Scientifi c Research Lab., Noda, Japan).

206. Yokotsuka, Tamotsu. 1953. Shôyu kôki seibun ni 
kansuru kenkyû. XII. [Studies on fl avorous substances in soy 
[sauce]. XII. Flavorous substances in raw soy [sauce] (1)]. 
Nippon Nogeikagaku Kaishi (J. of the Agricultural Chemical 
Society of Japan) 27(8):549-53. Aug. [4 ref. Jap; eng]
Address: Noda Industrial Science Lab.

207. Ishizuka, Z.; Saito, N.; Umeda, Isao. 1953. Shôyu no 
gurutamin-san oyobi yûki-san ni tsuite [On the determination 
of glutamic acid and organic acids of soy sauce]. Chomi 
Kagaku (Seasoning Science) 1:29-40. [14 ref. Jap]
Address: Noda Shoyu Kabushiki Kaisha Gijutsu-bu.

208. Onishi, Hiroshi. 1954. [Studies on soy [sauce] yeasts. 
I. Methods of determining viable counts of yeasts separated 
from mixed culture with molds (1)]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
28(2):134-40. Feb. [21 ref. Jap; eng]
Address: Noda Industrial and Scientifi c Research Laboratory.

209. Yokotsuka, Tamotsu. 1954. Shôyu kôki seibun ni 
kansuru kenkyû. XIII. Jôzô shôyu no bôbi seibun narabini 
shôyu hiire ni yoru bôbai-sei no zôka ni tsuite [Studies on 
fl avorous substances in soy [sauce]. XIII. On the yeast-static 
substances in brewed shoyu and their increase in heated 
shoyu]. Nippon Nogeikagaku Kaishi (J. of the Agricultural 
Chemical Society of Japan) 28(2):114-18. Feb. [4 ref. Jap; 
eng]
• Summary: Phenolic substances increased in heated soy and 
“showed more resistance to the harmful yeasts of Soy than 
raw-Soy.
 “Two phenolic substances were newly isolated from 
Soy;” one was obtained as crude crystals and the other 
was believed to be vanillin based on its Rf value from 
paper chromatography. Address: Noda Industrial Science 
Laboratory (Kikkoman), Japan.

210. Shimoda, Chujiro; Shiro, Teruo; Kunisada, Noriyuki. 
1954. [Studies on formation of acetoin-series compounds by 
Aspergillus oryzae. I. Production by a selected Aspergillus 
oryzae]. Nippon Nogeikagaku Kaishi (J. of the Agricultural 
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Chemical Society of Japan) 28(3):223-26. March. [15 ref. 
Jap; eng]*
Address: Noda Industrial and Scientifi c Research Laboratory.

211. Tanabe, Osamu; Tonomura, Kenzo. 1954. [Studies on 
amylase formation by Aspergillus species. I. On the effect of 
C-sources on the amylase formation by Aspergillus oryzae 
557]. Nippon Nogeikagaku Kaishi (J. of the Agricultural 
Chemical Society of Japan) 28(3):227-32. March. [12 ref. 
Jap; eng]*
Address: Fermentation Research Institute, Agency of 
Industrial Science and Technology.

212. Ohara, Yuwao; Onozaki, Hiromichi. 1954. [A 
taxonomic study of the koji molds. I. Genetic segregations 
in the Aspergillus tamarii-oryzae group demonstrated 
through single spores]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 28(4):292-96. April. 
[6 ref. Jap; eng]*
Address: Noda Industrial and Scientifi c Research Laboratory.

213. Onishi, Hiroshi. 1954. [Studies on soy yeasts. II. 
Methods for determining viable counts of yeasts in soy mash 
(1)]. Nippon Nogeikagaku Kaishi (J. of the Agricultural 
Chemical Society of Japan) 28(7):546-50. July. [10 ref. Jap; 
eng]
• Summary: This is an early study on osmophilic 
yeasts in soy sauce. The following species were tested: 
Zygosaccharomyces major, Z. soya, Z. salsus. Soy sauce 
mash is different from sake mash because of its high content 
of sodium chloride (about 18%) and its high nitrogen 
concentration (total N of 1.0 to 1.5%). It was found that 
the viable count of yeast cells grown in soy sauce mash 
experienced a remarkable fall when ordinary media without 
sodium chloride were used for the plating. Address: Noda 
Industrial and Scientifi c Research Laboratory.

214. Sakaguchi, Kenji. 1954. [The activities of bacteria in 
the soya-sauce fermentation. I. A method of viable counts of 
bacteria from the culture of mixed molds and yeasts]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 28(9):758-64. Sept. 15. [30 ref. Jap; eng]
Address: Noda Industrial and Scientifi c Research Lab.

215. New York Times. 1954. News of food: Variation in soya 
sauces. Oct. 25. p. 30.
• Summary: There are many variations. Some are sweeter 
than others, some saltier, and they can vary in consistency 
from very thin to almost as thick as molasses.
 Some soy sauce is made in the USA, but most is made 
in Japan, Hong Kong, and Formosa [Taiwan], and imported 
from those countries. A brief description of the ingredients 
and process is given.
 When people of Japanese or Chinese backgrounds 

were asked to name their favorite soya sauce, their answers 
followed strictly national lines. The Japanese say that their 
soya sauce is not as sweet and thinner than its Chinese 
counterpart. But Chinese say that “Japanese soya sauce has a 
molasses-like odor and consistency.”
 Soy sauce is used in Japan as often as (and much like) 
salt in used in the USA. In both China and Japan, soy sauce 
is the most important seasoning or fl avoring.
 American per capita consumption of soy sauce is 
steadily increasing; it is used in preparing Chinese and 
Japanese dishes, as well as in typically Western dishes.
 “In California, the land of outdoor cookery, soya sauce 
is often used in the marinade for meats and poultry that are 
cooked on a spit over an open fi re. The sauce is also used 
as an ingredient in many Western barbecue sauces.” And it 
works well as a basting sauce.
 China Beauty is an American-made product; a 3-oz. 
bottle sells for 10¢. Katagiri & Co. (224 East 59th St., New 
York City) sells two brands of soy sauce imported from 
Japan: Yamasa Shoyu and Kikkoman Shoyu. Charles & Co. 
(340 Madison Ave.) sells another Japanese import, Higeta 
Shoyu. Walter’s, an oriental grocery store (685 Amsterdam 
Ave., NYC), sells several brands of Chinese soy sauce from 
Hong Kong and Formosa [Taiwan].

216. Yamaguchi, S.; Ebihara, K. Assignors to Noda Shoyu 
K.K. 1954. [Treatment for soybeans or fat-free soybeans]. 
Japanese Patent 7646. Nov. 19. [Jap]*
Address: Noda, Japan.

217. Ebihara, K. Assignors to Noda Shoyu K.K. 1954. 
[Synthetic aroma for soy sauce]. Japanese Patent 5250’54. 
[Jap]*
Address: Noda, Japan.

218. Mogi, Masatoshi. 1954. Shôyu-zukuri no hensen: 
Kenkyûshitsu no mado kara mita 50 nen mae, 25 nen mae 
oyobi genzai [Changes in shoyu production: 50 years ago, 25 
years, and today see from the laboratory window]. Nippon 
Jozo Kyokai Zasshi (J. of the Society of Brewing, Japan) 
49:290-94, 327-30, 377-81. [Jap]
Address: Brewing Lab., Noda Shoyu Co. Ltd., Noda-machi, 
Chiba-ken, Japan.

219. Iguchi, Nobuyoshi. 1955. Kôji-kin ni kansuru kenkyû. 
X. Jinkô heni ni yoru kôso-ryoku no henka narabini 
kyoryoku tanpaku bunkai-kin no zôsei [Studies on Aspergilli. 
X. Changes of enzyme activities and induction of a mutant 
having higher proteolytic activity in Aspergillus sojae by 
induced mutations]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 29(1):73-78. Jan. [8 
ref. Jap; eng]
• Summary: “(1) Proteolytic, liquefying and saccharifying 
activities were tested about 202 induced mutants of 
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Aspergillus sojae (mold for soy [sauce] making).
 “(2) More than 70 per cent of the mutants decreased 
enzymic activities, but some mutants which increased 
the activities were isolated. A mutant (X-816 strain) was 
obtained from normal type, which had extremely strong 
enzymic activities though it was almost the same as the 
parent strain in appearance.
 “(3) There was no relation between colony type 
and enzymic activities except that there was hardly any 
difference in enzymic activities among the mutants that 
differed the color each other, and that there were the bounds 
of possibility increasing its saccharifying power in sterile and 
fl occose types.
 “(4) Mutant strain X-816 having the highest ability of 
proteolytic activity in the mutants was not inferior to those 
groups of the natural ranking with the highest position in the 
activity.
 “(5) The strain X-816 having higher ability of 
proteolytic activity was irradiated with ultraviolet for the 
purpose of increasing the ability. However, favourable results 
was not obtained.” Address: Noda Industrial and Scientifi c 
Research Lab., Noda, Japan.

220. Iguchi, Nobuyoshi; Yamamoto, Kishiro. 1955. Kôji-kin 
ni kansuru kenkyû. XII. Jinkô heni kabu X-816 to oya kabu 
no tanpaku bunkai kôso-kei ni tsuite no hikaku (2) [Studies 
on Aspergilli. XII. The comparison of the proteolytic 
enzyme system between the induced mutant X-816 and the 
parent strain (2)]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 29(6):394-99. June. 
[18 ref. Jap; eng]
• Summary: “In order to compare with the proteolytic system 
between X-ray induced mutant X-816 and its parent strain, 
hydrolysis of nine synthetic substrates by the crude enzyme 
extracts from both strains were investigated. The experiments 
were performed by the method of Grassmann-Heyde.
 “Both enzyme extracts acted on all substrates used, 
except benzoyl-glycinamide, resulting in the same behavior 
as shown in Table 5. With the exception of the activities on 
L-leucinamide, L-leucyl-glycine and L-leucyl-diglycine, the 
activities on other substrates by mutant X-816 were always 
superior to those by the parent strain. According to these 
results, it was presumed that components of proteolytic 
system produced by mutant X-816 were not remarkably 
changed comparing with the parent strain, while enzyme 
content of the mutant surpassed to that of the parent strain 
except aminopeptidase group.” Address: Noda Industrial and 
Scientifi c Research Lab., Noda, Japan (Noda Sangyo Kagaku 
Kenkyusho).

221. Cochran, Jane. 1955. Kitchen clues. Tyler Morning 
Telegraph (Tyler, Texas). Dec. 16. p. 40.
• Summary: “Rice is the thing that comes to mind fi rst as the 
most typical oriental food, but actually the one food with the 

most universal use in Japanese and Chinese cookery is not a 
normally recognized food at all, but a sauce.
 “It’s soy sauce that goes into virtually everything but 
dessert. And soy sauce should be classed as a food, because 
it is about 10 percent protein.
 “Soy sauce, properly made, is a brewed product that 
takes a year and a half to produce. It is made of wheat, soy 
beans and salt and should be made without chemicals.
 “An ardent exponent of the values of soy sauce, 
particularly of the Kikko-Man brand which he imports, 
is Kay Kuwada of the Pacifi c Trading Company of San 
Francisco.
 “He is betting that Americans will share his enthusiasm 
for soy sauce, once they know how to use it.
 “For this reason his company has prepared a booklet 
in color with 12 illustrated recipes for Japanese-American 
Cookery.
 “These can be obtained by writing the Pacifi c Trading 
Co., at 249 Davis Street, San Francisco. After the fi rst of the 
year they will be attached to the company’s bottles of soy 
sauce.
 “Here are a few samples:”
 Oriental Style Breaded Pork.
 Chicken Teri-Yaki
 Teri Yaki Sauce
 Fried Rice Address: San Francisco (INS).

222. Ichiyama, Morio. ed. 1955. Noda Shôyu keizai shiryô 
shûsei [Economic and statistical data about the Noda Shoyu 
Co.]. Noda, Japan: Noda Shoyu Research Dept. 126 p. No 
index. 21 cm. [Jap; dut; eng+]
• Summary: Much of this information describes the 
development of Kikkoman and its predecessors during the 
Edo period. Pages 61-63 give information on early Dutch 
exports of shoyu from Japan. Bibliographic references 
are given for shoyu export documents, all written in old 
Indonesian Dutch (which is quite different from old Dutch of 
the same period), from 1668 to 1776 (Kanbun 8 to Anei 5) 
located at the Waran Bunsho-kan (Japanese-Dutch Document 
House at The Hague, Netherlands).
 1. Copy of a letter dated 17 Dec. 1668, written by the 
governor, Balthasar Bort, and the Council of the Moluccas 
[Malacca? Malaccas?] near Ceylon to Ryklof van Goens. To: 
India, Southeast Coromandel area. To Coromandel: Sake 30 
kegs (taru) and shoyu 12 kegs.
 2. Copy of a letter dated 13 Feb. 1670 (Kanbun 10), 
written by the governor Antehong Pavilioen and the Council 
of Negapatonam. This is an order form for goods needed 
by the company, plus some other things. India, East Coast 
Ceylon island, northwest of opposite shore. Order from 
Japan: Sake 30 kegs, shoyu 12 kegs, miso 6 kegs.
 3. Original general letter dated 13 Feb. 1677 by the 
Governor General and the Council of the Dutch East Indies 
from Batavia [today’s Jakarta] (Northern part of India, east 
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Coast Madras). To Coromandel: Palliacatta, Various types of 
Japanese shoyu 17 kegs.
 4. Original general letter dated 13 Feb. 1679 (Enhô 7) 
by the Governor General and the Council of the Dutch East 
Indies. (India west north corner Surat). To Surat: Shoyu 4 
kegs.
 5. Original general letter dated 11 Dec. 1679 by the 
Governor General and the Council of the Dutch East Indies, 
from Batavia. To Coromandel: Miso 1 keg, shoyu 10 kegs, 
oil 8 kegs. To Ceylon: Shoyu 20 kegs, sake 2 layered kegs–6 
kegs, miso 2 layered kegs = 20 kegs.
 6. Original general letter dated 29 April 1681 (Tenwa 
1) by the Governor General and the Council of the Dutch 
East Indies, from Batavia. Coromandel: Shoyu large keg(s) 
(ôdaru)–half kegs (handaru). Ceylon: Shoyu large keg(s) 
(ôdaru)–three-quarter kegs.
 7. Memorandum, dated 8 Jan. 1681, concerning a list of 
merchandise imported by ship [from Japan] on Chinese junks 
and ships from other foreign countries in Tonkin. Offerings 
to the former king: Sake 5 kegs, shoyu 10 kegs. Offerings to 
the assistant king (fuku-ô): sake 5 kegs, shoyu 10 kegs.
 8. Copy of a letter dated 14 March 1683 (Tenwa 3) from 
the Governor and Commissioner, Jacob Joris Pitch, and the 
Council of Palliacatta near Batavia. Sake: large keg(s), half 
keg(s). Shoyu: large keg(s), half keg(s). Miso: 6 kegs.
 9. Copy of a letter dated 20 Jan. 1699 from governor 
Govert van Hoorn and the Council of Malacca. Ceylon: 
Sake 2-layer kegs–6 kegs. Shoyu 2-layer kegs–8 kegs. Miso 
2-layer kegs–2 kegs. Bengal: Shoyu 5 kegs, miso 5 kegs. 
Nagapatnam [probably Nagapatinam, a seaport town in 
southeast Tamil Nadu, in south India, on the Coromandel 
Coast 160 miles south of Madras]: Sake 2-layer kegs–3 kegs. 
Shoyu 3 kegs.
 10. Thunberg’s Travels in Japan (Nihon Kiko) published 
in 1796 noted in 1776 (Anei 5) that the Japanese do not 
export much tea to the surrounding countries since Japanese 
tea is quite inferior in quality to tea from China. However 
the Japanese make shoyu that is far better than Chinese 
shoyu, and many kegs of shoyu have been shipped to Batavia 
[Jakarta], India, and Europe. The Dutch in Japan discovered 
how to use heat to prevent over-fermentation of shoyu. They 
boiled the shoyu in an iron cauldron, then bottled it and 
sealed the mouth with painting pitch (rekisei). Shoyu heat-
treated in this way will retain its strength and can then be 
used in making various sauces.
 Note: In various of the above reports, shoyu was written 
as Zoya or Soya; sake was written as Saky with an umlaut 
(2 dots) over the “y,” and miso was written as Miso. These 
products were listed along with other Japanese goods. It is 
clear that these things were exported from Japan ports in 
India.
 Also includes: Regulations of the Tokyo Shoyu 
Company (1881), p. 89-91. Address: Noda Shoyu, Noda, 
Japan.

223. Noda Shoyu K.K. 1955. Noda Shôyu Kabushiki Kaisha 
Sanjugonen-shi [Thirty-fi ve-year history of Noda Shoyu, 
Inc.]. Noda, Japan: Noda Shoyu K.K. 865 p. Illust. No index. 
28 cm. [Jap]
• Summary: This is the second major history of Kikkoman, 
written largely by Mr. Morio Ichiyama. Concerning the 
Mogi Saheiji family line (p. 107): The third generation 
Mogi in this line started a shoyu brewing business in 
1782. The trademark, fi rst used in 1784, is identical to the 
Kikkoman trademark used today; it was designed by Manbei 
SARANUMA, who was a grain merchant. Earlier in 1784 
another trade mark named Kikko-dai was used briefl y.
 In the section on exports (p. 560), subsection 
“Development of exports,” it is written that shoyu was 
allowed to be exported during the period of Japanese 
isolation (sakoku) that started in the early 1600s (early 
Tokugawa period). According to Dr. Iwao, whose source 
of information was the Hague Library in the Netherlands 
(Waran Haagu Bunshokan; probably Nederlandse 
Vereiniging van Bibliothecarissen, Documentalisten en 
Literatuuronderzoekers (NVB)), in 1668 the Japanese sent 
12 kegs of shoyu to Coromandel, India (a coast region of 
southeast India on the Bay of Bengal), in 1670 to the island 
of Ceylon, in 1677 to Coromandel again, in 1679 and 1681 
to Surat in northwest India and to Coromandel, in 1681 
to Tonkin (part of French Indochina from 1887, today in 
North Vietnam) where 10 kegs of shoyu were offered to 
both the ex-king and the vice-king, and in 1699 shoyu was 
shipped [by Dutch merchants] (together with sake and miso) 
to Ceylon, Bengal, and Nagapattinam (a seaport town in 
southeast Tamil Nadu, south India, on the Coromandel coast, 
160 miles south of Madras). Shoyu was written as “Zoya” 
or “Soya.” Sake was written as “Saky” with two dots over 
the “y.” And miso was written as “miso.” These exported 
products were sold at various places in India.
 Pages 453-56 discusses the Mankin Sangyotai or Bankin 
Sugiwai Fukuro (1731 or 1732), noting that koji starter 
(moyashi) was now being made specifi cally for shoyu. Sake 
is made mostly during the cold season (kanzukuri). Shoyu 
should be fermented during the summer (dôyo shikomu) and 
pressed at the end of fall.
 Pages 529-30 discuss the size of the wooden kegs taru in 
which shoyu was shipped and retailed. During the Tokugawa 
or Edo period (1600-1868) the kegs typically had a capacity 
8 sho; since 1 sho = 1.80 liters or 0.476 gallons, a typical 
shoyu keg had a capacity of 14.40 liters or 8.568 gallons. 
And they typically contained 7.5 sho of high-class shoyu or 
7 sho or regular/low-class shoyu. Starting in the year Meiji 
1 (1868), a keg with 9 sho capacity was introduced. Then in 
Meiji 33 (1900) a larger size keg (called the ô-dara-zumé) 
was introduced; its capacity is not given. A keg of half this 
capacity (called the ô-dara no handaru) was also introduced. 
Contains many photos and illustrations.
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 Note 1. Webster’s New Geographical Dictionary (1988) 
defi nes Coromandel Coast as a coast of southeast India from 
Point Calimere north to the mouths of the Krishna River. It 
has a low shoreline with no good harbors. The chief ports are 
Nellore, Madras, Pondicherry, Cuddalore, Tranquebar, and 
Nagapattinam.
 Note 2. This document contains the earliest clear date 
seen for soybean products (Japanese shoyu) in Ceylon 
(today’s Sri Lanka; 1670), or Tonkin (today’s North Vietnam; 
1681); soybeans as such had not yet been reported. Address: 
Noda, Japan.

224. Umeda, Isao. 1955. Shôyu [Shoyu (Japanese soy sauce) 
2nd ed.]. Tokyo: Sankyo Shuppan Co. 326 p. [100+ ref. 
Jap]*
Address: Noda Shoyu Shiken-shi cho. Head, Noda Shoyu 
Research Lab.

225. Noda Shoyu Co., Ltd. 1956. Try it on all fi sh for that 
extra fl avor! (Ad). Honolulu Star Bulletin (Hawaii). Feb. 16. 
p. 21.
• Summary: “Economical to use–KikkoMan savory soy 
sauce.
 “Kikko-Man has a naturally rich, full-bodied, zestful 
fl avor; also, it has a healthful, high-protein value and is free 
from spices and artifi cial ingredients.
 “Since 1630.” On the left side of the ad is a bottle of 
Kikko-Man. On the label, reading from top to bottom, is 
written:
 “Soy Sauce
 “Imported
 “Since 1630, with the Kikko-Man six-sided logo in 
between.
 “KikkoMan
 “Noda Shoyu Co., Ltd.”
 Note: This is the earliest English-language document 
seen (June 2022) linking the date “1630” with Kikkoman, or 
stating that Kikkoman soy sauce started in 1630. Previous 
publications had later dates. Address: Tokyo, Japan.

226. Iguchi, Nobuyoshi. 1956. Kôji-kin ni yoru shomondai. 
Jinkô heni ni yoru shôyu-yô kôji-kin no kairyô [Various 
problems concerning koji spores. Improvement in 
Aspergillus sojae used in making shoyu by induced 
mutation]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 34(12):553-59. [26 ref. Jap]
• Summary: Mutagens used to induce mutation in koji spores 
were ultraviolet radiation, x-rays, and N-mustard. The longer 
the dosing time, the lower the survival rate. Address: Noda 
Sangyô Kagaku Kenkyûsho.

227. Fair Trade. 1956. [In re Noda Shoyu Kabushiki Kaisha, 
7 FTC 108]. 1:18-27. [Jap]*
• Summary: The Federal Trade Commission decision on 

Noda Shoyu was handed down on 27 Dec. 1955.

228. Fukai, Yoshibei / Kichibei. 1956. Shôyu dokuhon [The 
shoyu reading book]. Tokyo: Ariake Shobo. 128 p. [Jap]
• Summary: The section on shoyu exports from Japan notes 
that on 25 April 1868, 153 Japanese emigrated to Hawaii on 
the ship Scioto (called Shiotto-go, Scioto-go, or Saioto-go 
in Japanese). They took with them several hundred kegs of 
miso and shoyu, marking the beginning of large scale exports 
of these products from Japan. In 1879 Mr. Komoto started to 
sell shoyu under the Kikkoman shoyu brand in California.
 Note: This document contains the earliest date seen 
for soybean products (miso and shoyu) in Hawaii (1868); 
soybeans as such had not yet been reported by that date.

229. Hui Manaolana. 1956. Japanese foods: (Tested recipes). 
Honolulu, Oahu, Hawaii: Hui Manaolana. 118 p. Illust. 
(some colored). Index. 24 cm.

• Summary:  This 1956 edition is quite similar to the original 
1951 edition: The text, recipes, and glossary are exactly the 
same and on the same pages. The ads on the following pages 
are the same: 23 (American-Hawaiian Soy Company), 39 
(Fuji Masamune and Kinpyo Masamune), 40 (Kikkoman, 
but a different ad for Kikkoman Soy Sauce), 44 (Honolulu 
Sake Brewery & Ice Co., Ltd., same ad for Diamond 
Shoyu), 62 (Kanai Nissei Shokwai). The differences are 
few and superfi cial: (1) The title page and copyright page 
both mention “International Institute Y.W.C.A.” The Hui 
Manaolana was formerly named Niji-no-Kai and was 
formerly affi liated with the International Institute of the 
Y.W.C.A. (2) The color photos are different and of better 
quality reproduction. (3) Many of the ads are different (e.g., 
p. 6, 8, 10, 16, etc.); the 1956 edition has more soy-related 
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ads. (4) The back matter (from p. 98 to the end) is quite 
different. The 1956 edition has fewer ads after p. 98. In the 
1956 edition, the ads end on p. 100 and the index starts on p. 
101. But in the 1951 edition, the ads end on p. 110 and the 
index starts on p. 113. Address: Honolulu, Hawaii.

230. Noda Shoyu Co., Ltd. 1956. KikkoMan: the world’s 
fi nest soy sauce! (Ad). In: Hui Manaolana. 1956. Japanese 
Foods: (Tested recipes). Honolulu, Oahu, Hawaii: Hui 
Manaolana. 118 p. See p. 40.
• Summary:  See next page.  “Prepare barbecues, hamburger, 
chop suey and other dishes the Kikko-Man way. You will 
fi nd it the secret to better fl avoring. Surely a bottle of Kikko-

Man is an asset which should grace every housewife’s 
kitchen shelf–illustrated recipe booklets tell you all about 
it. Write for a copy.” Below the KikkoMan logo inside a 
hexagon is written: “Since 1630.” A photo shows a large 
can of KikkoMan Shoyu. Line drawings (illustrations) show 
various world-famous buildings. Address: 11, 3-chome, 
Koamicho, Nihonbashi, Tokyo, Japan.

231. Sato, Chieko. 1956. Japanese cooking of all kinds. 
Tokyo: Japanese Cooking Research. Printed by the 
Kenkyusha Press, Tokyo. [v] + 191 + 224 + 4 + [4] p. of 
color plates Illust. (incl. 4 color plates). 19 cm. [Eng; Jap]
• Summary: This remarkable book is written in both English 
(from front to back, fi rst 191 pages) and Japanese (from back 
to front, 221 p.). There are advertisements for Aji-no-moto 
and Kikkoman soy sauce on unnumbered pages in the middle 
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of the book between the two sections. p. iii: Japanese words 
and their English equivalents: aburaage: fried bean-curd. 
koyatofu: dried frozen tofu. miso: bean-mash. shoyu: soy 
bean sauce or soy sauce. tofu: cake bean-curd or bean-curd. 
unohana: bean curd dross [okara].
 Pages 8-16: Seasonings: Irizoyu (heated soy sauce, also 
called Tosa shoyu). Nikirijoyu (boiled soy sauce). Terijoyu 
(glossy soy sauce, often used for teriyaki). Awasejoyu (mixed 
soy sauce). Umejoyu (pickled plum soy sauce). Nambanjoyu 
(cayenne pepper soy sauce). Gomajoyu (sesame soy sauce, 
sesame seed soy sauce). Satojoyu (sweet soy sauce). 
Kabayakijoyu (“Eel” soy sauce). Karashijoyu (mustard soy 
sauce). Wasabijoyu (horseradish soy sauce). Hosokawajoyu 
(Hosokawa soy sauce). Momijijoyu (maple soy sauce). 
Tamajoyu (egg soy sauce, also called tamago hitajiru). 
Mizorejoyu (“Sleet” soy sauce). Sujoyu (vinegar soy sauce). 
Nambangomajoyu (cayenne pepper and sesame seed soy 
sauce). Karashisuyu (mustard vinegar soy sauce). Awasemiso 
(mixed miso). Sumiso (sour miso). Karashisumiso (sour 
mustard miso). Gomamiso (sesame seed miso). Gomasumiso 
(sour sesame seed miso). Remonkamiso (lemon miso). 
Nambanmiso (cayenne pepper miso). Sanshomiso (Japanese 
pepper miso). Dengaku miso (bean curd miso). Shigiyaki 
miso (broiled snipe miso). Tamagomiso (egg miso). 
Mizoremiso (“Sleet” miso). Wasabi miso (horseradish miso). 
Shogamiso (ginger miso). Negi miso (leek miso). Ninniku 
miso (garlic miso). Ume miso (pickled plum miso). Note 1. 
Japanese mustard and western mustard are different.
 Basic art of cooking (p. 17-36): Bean-curd (p. 27). Sea 
weeds: Kombu, arame, hijiki, nori. Tofugayu (bean curd 
rice gruel, p. 40-41). Inari zushi (p. 45-46). Bokkake gohan 
(bean curd on rice). Taisatsuma (sea bream miso over rice). 
Goma miso soba (sesame seed miso soba). Kansai style 
miso zoni (p. 58). Miso mochi (miso rice cake). Natto mochi 
(fermented soy beans with rice cake). An mochi (rice cake 
with sweet bean [azuki] paste). Abekawa mochi (Rice cake 
with soy bean fl our).
 Soup cookings (p. 60-67): Shiratama dofu no sumashi 
(clear soup with white bean curd dumplings). Gion dofu 
no sumashi (clear soup with lemon fl avored bean curd). 
Agedashi tofu no sumashi (clear soup with fried bean curd). 
Miso soup. Taiyaki miso shiru (broiled sea bream miso 
soup). Satsumajiru (Miso soup with chicken and mixed 
vegetables). Kenchin jiru (with 1 square tofu). Yoshinojiru 
(with a piece aburaage).
 Boiled cookings (p. 68-92): Most recipes call for soy 
sauce. Asari no tsukudani (shellfi sh boiled down in soy 
sauce). Nasu no namban-miso-ni (Egg-plant and hot pepper 
with miso). Konnyaku no goma-miso-ni. Iridofu-ni (boiled 
parched tofu). Tofu no agedashi-ni (boiled fried bean curd). 
Yamakakedofu (bean curd with yam dressing). Kombu no 
tsukudani (dried tangle boiled down in soy sauce). Sukiyaki. 
Yudofu nabe (hot bean curd in a pan). Oden (Kanto style). 
Yosu nabe (with tofu, p. 89). Matsutake no nabeyaki (with 

tofu). Niyakko nabe (Tofu and chicken in a pan). Miso no 
oden (Oden with miso). Iwashi no miso nabe (sardines with 
miso in a pan). Chukafu yose nabe (Chinese style mixed 
food in a pan).
 Broiled cookings (yakimono, p. 93-113): Ika no miso-
yaki (cuttle-fi sh broiled with bean-mash). Pork broiled with 
namban goma-joyu (with black sesame soy). Asparagus saute 
with bean-mash (miso). Satoimo no gomamiso-yaki (taro 
broiled with sesame bean-mash). Bean-curd gomokuri-yaki 
(with tofu). Bean-curd oribe-yaki (with 2 tofus). Bean curd 
matsukaze-yaki. Kinome dengaku. Dengaku daikon.
 Fried cookings (p. 114-131): Kodai no fukuro-age (with 
1 tofu). Hyuga tempura (with 1 tofu). Fried pork with sansho 
soy sauce. Tofu no isobe-age. Age-dashi-tofu. Kenchin-
make-age. Tofu no sarasa-age.
 Steamed cookings (p. 132-54): Tai no kenchin mushi. 
Mackerel no natto mushi (with 6 box of natto). Shojin 
chawamushi. Tofu no mangetsumushi. Tofu no soboromushi. 
Tofu no narutomaki. Ginnan tofu (with ginkgo and tofu). 
Nannohana tofu. Sesame tofu. Uguisu tofu. Koyatofu no 
kohaku mushi. Tamago tofu.
 Note 2. This is the earliest English-language document 
seen (Feb. 2022) that uses the term “Sesame tofu” to refer to 
sesame tofu.
 Blended cookings (aemono, p. 155-185): Sardine’s 
sumiso-ae. Herring roe seasoned with mustard bean-mash. 
Dried shrimp seasoned with shironuta (bean-curd mash). 
Sardines mashed with bean-curd dross (unohana). Daizu 
no nihaizubitashi (Soybeans seasoned with 2 combination 
dressing of vinegar and soybean sauce). Mamemoyashi 
no isoka-ae (bean sprouts fl avored with laver). Gomoku 
shira-ae (with 1 cake of bean curd). Hijiki no shira-ae (with 
soybean sauce and bean curd). Takenoko no kinome-miso-ae 
(bamboo sprout seasoned with buds bean-mash). Agetofu 
no gomamiso-ae (fried bean curd blended with sesame 
bean-mash). Nasu no karashi-miso-ae (eggplant blended 
with mustard bean-mash). Ingredients should be all at room 
temperature when blended and served promptly.
 Solidifi ed cookings (p. 186-91): Awayuki-tofu. 
Tamagawa-yose. Mizutama-tofu. Suisho-tofu.
 Note 3. Most recipes call for the use of ajinomoto.

232. Umeda, Isao. 1957. Saikin ni okeru shôyu seizô gijutsu-
jô no shomondai [Some problems on the recent brewing 
technology of soy-sauce]. Nippon Nogeikagaku Kaishi (J. of 
the Agricultural Chemical Society of Japan) 31(4):A48-A52. 
April. [29 ref. Jap]
• Summary: Contents: 1. On the processing of protein raw 
materials. 2. Various problems related to making koji. 3. On 
the glutamic acid in shoyu. Address: Noda Shoyu Co. Ltd.

233. Onishi, Hiroshi. 1957. Studies on osmophilic yeasts. I. 
Salt-tolerance and sugar-tolerance of osmophilic soy-yeasts. 
Bulletin of the Agricultural Chemical Society of Japan 
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21(3):137-42. May. [6 ref. Eng]
• Summary: The fi rst experiment involved the reversibility 
of salt-tolerance in osmophilic soy yeasts. Three strains of 
Zygosaccharomyces major were cultured successively in 
NaCl-free and NaCl 18% koji extract media. The growth 
of osmophilic yeasts in a medium of high sodium chloride 
concentration involved a process of physiological adaptation.
 For growth of the yeast Zygosaccharomyces major, 
the order of the toxicity of salts was as follows: K+ < Na+ 
< Mg++ < Ca++ < Li+. Address: Noda Inst. for Scientifi c 
Research [Noda City, Chiba-ken, Japan].

234. Onishi, Hiroshi. 1957. Studies on osmophilic yeasts. 
II. Factors affecting the growth of soy yeasts and others in 
the environment of a high concentration of sodium chloride 
(1). Bulletin of the Agricultural Chemical Society of Japan 
21(3):143-50. May. [14 ref. Eng]
• Summary: The following named yeasts were grown: 
Zygosaccharomyces major, Z. soya, Z. salsus, Z. miso alpha, 
Saccharomyces miso alpha, and Pichia miso. The following 
unnamed yeasts were also grown: N 5, N 8, N 24, A 31, A 
34.
 The pH range for the growth of soy yeasts (such as 
Zygosaccharomyces major) was found to be very wide (pH 
3.0–7.0) in a NaCl-free medium, but quite narrow (ph 4-5) 
in a medium that contained 18% NaCl–as is typical of soy 
sauce. Address: Noda Inst. for Scientifi c Research [Noda 
City, Chiba-ken, Japan].

235. Onishi, Hiroshi. 1957. Studies on osmophilic yeasts. III. 
Classifi cation of osmophilic soy and miso yeasts. Bulletin of 
the Agricultural Chemical Society of Japan 21(3):151-56. 
May. [13 ref. Eng]
• Summary: Most of the salt-tolerant yeasts isolated from soy 
sauce and miso belonged to Saccharomyces rouxii. Some of 
them produced luxuriant pellicles (surface fi lms) on culture 
media containing sodium chloride, but pellicles were not 
formed on salt-free media. A new variety was isolated from 
these yeast species: Saccharomyces rouxii Boutroux var. 
halomembranis nov. var. A few strains were identifi ed as 
Saccharomyces acidifaciens (Nickerson) Lodder et Kreger-
van Rij. Two new species were also described: Torulopsis 
halophilus nov. sp. and Torulopsis nodaensis nov. sp. These 
two species showed high salt tolerance, especially the 
former, which was a facultative halophile.
 In a 1952 monograph titled The Yeasts: A Taxonomic 
Study, by J. Lodder and N.J.W. Kreger-van Rij, the subgenera 
Zygosaccharomyces is no longer recognized. In this 
classifi cation almost all of the Zygosaccharomyces known as 
the osmophilic yeasts were included in only two species and 
one variety, Saccharomyces rouxii Boutroux, Saccharomyces 
rouxii Boutroux var. polymorphus Lodder and Kreger-van 
Rij, and Saccharomyces mellis (Fabian et Quinet) Lodder 
and Kreger-van Rij. For example, Zygosaccharomyces major, 

Z. soya. Z. salus, and Z. japonicus, known as soy yeasts, 
were all included in one species, Saccharomyces rouxii. 
Address: Noda Inst. for Scientifi c Research [Noda City, 
Chiba-ken, Japan].

236. Mogi, Masatoshi. 1957. [Problems of the “miso” 
making]. Nippon Nogeikagaku Kaishi (J. of the Agricultural 
Chemical Society of Japan) 31(6):A72-A74. June. [29 ref. 
Jap]
Address: Noda Inst. of Scientifi c Research, Noda, Japan.

237. Report of the Noda Institute for Scientifi c Research, 
Japan. 1957--. Serial/periodical. Published by Noda Institute 
for Scientifi c Research, Noda-shi, Chiba-ken, Japan. 
Director: Masatoshi, Mogi. No. 1 is Aug. 1957. [Eng]
• Summary: This institute is owned and run by Kikkoman 
Shoyu Co., Ltd. Address: Noda-shi, Chiba-ken, Japan.

238. Yamamoto, Kisirô. 1957. Studies on koji. II. Effects 
of some conditions of medium on the production of mold 
protease. Bulletin of the Agricultural Chemical Society of 
Japan 21(5):313-18. Sept. [22 ref. Eng]
• Summary: “The medium of initial pH of 7-8, initial 
moisture content of 50 per cent, high C/N [carbon to 
nitrogen] ratio,” and of rice bran or copra meal, each had a 
favorable infl uence on protease production. Address: Noda 
Inst. for Scientifi c Research, Noda, Japan.

239. Yamamoto, Kisirô. 1957. Studies on koji. I. A new 
analytical method of koji. Bulletin of the Agricultural 
Chemical Society of Japan 21(5):308-12. Sept. [5 ref. Eng]
• Summary: Describes the “paste medium” technique. 
Address: Noda Inst. for Scientifi c Research, Noda, Japan.

240. Yamamoto, Kisirô. 1957. Studies on koji. III. Effects 
of cultural temperature on the production of mold protease. 
Bulletin of the Agricultural Chemical Society of Japan 
21(5):319-24. Sept. [9 ref. Eng]
• Summary: In the preparation of koji from various raw 
materials, it was recognized that the lower the incubation 
temperature, the more the three kinds of protease are 
produced by Aspergillus soyae KS. The practical lower limit 
of temperature was about 12ºC. Address: Noda Inst. for 
Scientifi c Research.

241. Mogi, M.; Iguchi, N. 1957. [Soy sauce and miso in 
1956]. Nippon Jozo Kyokai Zasshi (J. of the Society of 
Brewing, Japan) 52:109-16. (Chem. Abst. 51:17080g). [87 
ref. Jap]
Address: Noda Inst. of Scientifi c Research Lab., Chiba.

242. Noda Shoyu K.K. 1957. [Company statistical tables]. 
Noda, Japan. 100 p. Unpublished manuscript. [Jap]*
• Summary: This handwritten document contains internal 
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company statistics, such as production and sales fi gures from 
different kura (warehouses), prices of raw materials. In about 
1956 the record keeping system was reorganized. Address: 
Noda, Japan.

243. Onishi, Hiroshi. 1957. Studies on osmophilic yeasts. III. 
Classifi cation of osmophilic shoyu and miso yeasts. Noda 
Sangyo Kagaku Kenkyusho (Report of the Noda Institute for 
Scientifi c Research, Japan) 1:30-35. [13 ref. Eng]
• Summary: Reprinted from Bulletin of the Agricultural 
Chemical Society of Japan 21(3):151-56. May. Address: 
Japan.

244. Onishi, Hiroshi. 1957. Studies on osmophilic yeasts. 
I. Salt-tolerance and sugar-tolerance of osmophilic soy-
yeasts. Noda Sangyo Kagaku Kenkyusho (Report of the Noda 
Institute for Scientifi c Research, Japan) 1:16-21. [6 ref. Eng]
• Summary: Reprinted from Bulletin of the Agricultural 
Chemical Society of Japan 21(3):137-42. May. Address: 
Japan.

245. Onishi, Hiroshi. 1957. Studies on osmophilic yeasts. 
II. Factors affecting growth of soy yeasts and others in the 
environment of a high concentration of sodium chloride 
(1). Noda Sangyo Kagaku Kenkyusho (Report of the Noda 
Institute for Scientifi c Research, Japan) 1:24-29. [14 ref. 
Eng]
• Summary: Reprinted from Bulletin of the Agricultural 
Chemical Society of Japan 21(3):143-50. May. Address: 
Japan.

246. Yokotsuka, Tamotsu. 1958. Shôyu kômi seibun ni 
kansuru kenkyû. XV. Hiire shôyu no kôki seibun (2) [Studies 
on fl avorous substances in shôyu. XV. Flavorous substances 
in heated shôyu (2)]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 32(1):23-26. Jan. [4 
ref. Jap]
Address: Noda Inst. for Science Research.

247. Okuhara, Akira; Yokotsuka, Tamotsu. 1958. Shôyu 
bunseki-hô ni kansuru kenkyû. I. Shôyu-chû no guriserin 
to sono teiryô-hô [Studies on the analytical methods of soy 
sauce. I. Glycerine in soy sauce and its estimation]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 32(2):138-43. Feb. [10 ref. Jap]
Address: Noda Soy Sauce Co. Ltd.

248. Sakasai, Toshio; Yokotsuka, Tamotsu. 1958. Shôyu 
bunseki-hô ni kansuru kenkyû. II. Shôyu-chû no yuki-san 
oyobi forumôru chisso no denki-teki teihô [Studies on the 
analytical methods of soy sauce. II. Potentiometric titration 
of acidic ingredients and of formol nitrogen in soy sauce]. 
Nippon Nogeikagaku Kaishi (J. of the Agricultural Chemical 
Society of Japan) 32(2):144-51. Feb. [33 ref. Jap]

Address: Noda Soy Sauce Co. Ltd.

249. Koss, Mayburn. 1958. Food: From Japan. Store on the 
Upper West Side offers wide variety of Far East delicacies. 
New York Times. March 12. p. 37.
• Summary: About the Oriental Food Shop at Amsterdam 
Ave. and 124th St., run by Joseph Oyama.
 “Soy sauce from Japan, lighter and less sweet than the 
American and Chinese varieties, comes in bottles and tins 
in a wide range of sizes. The most popular brand is Kikko 
Man” [Kikkoman].
 “The foods most frequently requested at the Oriental 
Food Shop are those that go into Sukiyaki, probably the best 
known Japanese dish among foreigners.” It can be cooked 
quickly, and at the table. Ingredients called for in a recipe 
include: “1 Tofu (fresh bean curd)... ½ cup soy sauce... ½ 
teaspoon Aji-No-Moto (monosodium glutamate).”

250. Fukushima, D.; Mogi, M. 1958. [Treatment of 
soybeans]. Japanese Patent 6817. Aug. 19. [Jap]*
• Summary: Describes solvent extraction using ethyl alcohol.

251. Asao, Yasuo; Yokotsuka, Tamotsu. 1958. Shôyu kômi 
seibun ni kansuru kenkyû. XVI. Nama shôyu no kômi 
seibun (2) [Studies on fl avorous substances in soy sauce. 
XVI. Flavorous substances in raw soy sauce. (2)]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 32(8):617-22. Aug. [14 ref. Jap]
• Summary: Discusses acidic compounds. Address: Noda 
Soy Sauce Co., Ltd., Noda, Japan.

252. Asao, Yasuo; Yokotsuka, Tamotsu. 1958. Shôyu kômi 
seibun ni kansuru kenkyû. XVII. Shôyu-chû no guayashiru 
seibun (1) [Studies on fl avorous substances in soy sauce. 
XVII. Guaiacyl compounds in soy sauce (1).]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 32(8):622-28. Aug. [16 ref. Jap]
Address: Noda Soy Sauce Co., Ltd., Noda, Japan.

253. Mogi, Masatoshi. 1958. [Shoyu, a Japanese sauce]. 
Japanese Patent 10,199. Nov. 25. (Chem. Abst. 53:4650a). 
[Jap]*
• Summary: Koji is prepared from 550 gm soybeans, 129 gm 
wheat, and 66 gm soy wheat. Then 660 cc of 7.5% sodium 
chloride solution is added, and the mixture is inoculated with 
the enzyme glutaminase obtained from the natto bacterium, 
Bacillus subtilis. After 7 days, sodium chloride is added to 
18% concentration. The mixture is kept at 30ºC for 3 months 
to give shoyu containing 23.5 mg/cc glutamic acid. Address: 
Noda, Japan.

254. Sakaguchi, Kenji. 1958. Studies on the activities of 
bacteria in soy sauce brewing. III. Taxonomic studies on 
Pediococcus soyae nov. sp. the soy sauce lactic acid bacteria. 
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Bulletin of the Agricultural Chemical Society of Japan 
22(6):353-62. Nov. Bound in the back of Nippon Nogei 
Kagaku Kaishi (J. of the Agricultural Chemical Society of 
Japan). [21 ref. Eng]
• Summary: “Thirteen strains of salt-tolerant specifi c lactic 
acid bacteria were isolated from soy sauce brewing mashes, 
and their taxonomical characteristics investigated.” Details 
are given.
 “From these facts the author proposed the name 
Pediococcus soyae nov. sp. for this sort of organism.”
 This bacterium requires two specifi c nutrients–a peptide-
like substance (P-factor) and a dialyzable unknown substance 
(S-factor). Address: Noda Inst. for Scientifi c Research, Noda 
City, Chiba prefecture, Japan.

255. Sakaguchi, Kenji. 1958. Studies on the activities of 
bacteria in soy sauce brewing. II. The proteinases and 
the existence of Bacilli spores in the soy mash (moromi). 
Bulletin of the Agricultural Chemical Society of Japan 
22(6):345-52. Nov. Bound in the back of Nippon Nogei 
Kagaku Kaishi (J. of the Agricultural Chemical Society of 
Japan). [22 ref. Eng]
• Summary: The activity of proteinases [enzymes that break 
down / hydrolyze protein] in soy mash [moromi] juice was 
measured. “Compared to proteinases of purely cultured soy 
koji digest which consisted of only Aspergillus proteinases, 
no difference was observed with the proteinases of usual 
soy mash through the studies of pH-proteinase activity 
curves, the inhibition test, and inactivation by acid and alkali 
treatment. It is supposed, therefore, that the proteinases in 
soy mash are mostly of Aspergillus origin.”
 Very few Bacilli vegetative cells were found in the 
soy mash. Therefore the researcher “assumed that Bacilli 
mainly grow in the koji and survive in the soy mash mostly 
in the form of spores. This work also suggested that the 
so-called ‘Aspergillus alkaline proteinase’ consists of two 
distinct proteinases, and further the existence of an inhibitor 
which only acts at pH 8.” Address: Noda Inst. for Scientifi c 
Research, Noda City, Chiba prefecture, Japan.

256. Toyama, N.; Kamata, M. 1958. Shinshiki ni-gô shôyu 
jôzô-hô no shin henhô ni tsuite [An improvement in brewing 
Japanese semi-fermented shoyu]. Miyazaki Daigaku 
Nogakubu, Kenkyu Hokoku (Bulletin of the Faculty of 
Agriculture, University of Miyazaki) 3(1/2):18-22. [6 ref. 
Jap; eng]
• Summary: Edible soy products manufactured by the Noda 
Shoyu Company of Japan.

257. Chicago Shimpo, Inc. 1958. Chicago Japanese 
American directory. Chicago, Illinois: The Chicago Shimpo, 
Inc. 30 cm. [Eng; jap]
• Summary:  In Japanese characters at the top left of the 
cover: Nikkei-jin Shikago Jushoroku. This directory, which 

sells for $1.00, also contains many space ads. On the cover is 
a photo of the Chicago skyline behind a public park in which 
there is a white band shell (a bandstand having at the rear a 
sounding board shaped like a huge concave seashell) and in 
the distance a fountain.
 Page 14: Half-page ad for: “Pacifi c Trading Co. General 
importer and exporter. 884 W. Erie St., Chicago 22, Illinois. 
They also have offi ces in Los Angeles (119 S. Central Ave.) 
and New York City (57-10 38th Ave.). Items they import 
include Kikkoman shoyu, Ajinomoto, and rice.
 Page 15: Half page ad for Aji-no-moto (Tokyo, Japan) 
titled “Mother knows best.” “When it comes to cooking 
food with hearty, old-fashioned fl avor, mother knows 
best–she always seasons with Aji-no-Moto.” “99+% pure 
monosodium glutamate.”
 Page 19: 1/8 page ad for: “Tanaka Tofu Mfg. Co., 1358 
N. Clark (rear). WH 4-3938.” The top 30% of the ad is 
in English; the rest is in Japanese. Same page: ¼ page ad 
for Fujimoto & Company, 302 South 4th West, Salt Lake 
City, Utah. Tel. EMpire 4-8279. Illustrations show: (1) The 
company’s Kanesho brand; (2) A Japanese woman kneeling 
behind a porcelain mortar (suribachi), holding a wooden 
pestle (surikogi), and using it to grind miso until it is smooth. 
The top 25% of the ad is in English; the rest is in Japanese. 
The company also makes and sells koji.
 Page 46: Under “Food manufacturers” and again 
under “Food markets and groceries” are listings (entirely in 
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English) for Tanaka Tofu Mfg. Co. at the address and phone 
shown above. Plus: “After 2 pm call DI 8-9703.”
 Talk with Karl Matsushita, director, Japanese-American 
National Library in San Francisco. 2008. Feb. 1. He thinks 
these directories were fi rst published after World War II. 
His library has only one volume of this periodical published 
in 1985; he does not know when the fi rst volume was 
published. The War Relocation Authority (WRA), after 
World War II, pushed Japanese to relocate in Chicago and the 
Midwest, where they felt there would be less anti-Japanese 
sentiment. Address: 1310 N. Wells St., Chicago 10, Illinois. 
Phone: WHitehall 3-2326.

258. Motoyama, Tekishu. 1958. Inshoku jiten: Shôyu 
[Encyclopedia of food and drink: Shoyu (Document part II)]. 
Tokyo: Heibonsha. 604 p. See p. 278-80. [Jap]
• Summary: (Continued): “In recent times, in order to 
maximize profi ts and employ capital most effi ciently, various 
methods of high-speed brewing and processing have begun 
to be used. And due to the relationship between supply and 
demand, substitute varieties of each of the main types of soy 
sauce have been developed and are now being produced.
 “Usukuchi soy sauce is made to have a light color 
due to the way it is used in cooking. The basic method of 
manufacture is the same as for regular soy sauce, however 
to give it a lighter color, the water in which the soybeans are 
cooked is changed during cooking and then drained off as 
soon as the beans come to a boil. The wheat is also roasted 
for a shorter time than for regular soy sauce to give it a 
lighter color and prevent scorching. The koji is prepared in 
more or less the same way as for regular soy sauce however 
the koji is removed from incubation when the mold is in the 
state called shimofuri or ‘salt and pepper’ so that there is less 
(?) mold than for regular soy sauce koji. A larger amount of 
brine is mixed with the koji and the mixture is allowed to age 
for 6-12 months. Before pressing, sweet sake (amazake) is 
added as a natural sweetener. The liquid is heated to a lower 
temperature (60ºC) for a shorter time (20-30 minutes) during 
sterilization. Therefore usukuchi cannot be kept as long as 
regular soy sauce without spoiling.
 “In regular soy sauce–which is generally seen as a 
slightly lower quality product than tamari–salt water is also 
added to the pressed moromi and the mixture re-pressed to 
yield a liquid called bansui. This is used as one of the raw 
materials in the even lower quality chemical soy sauce. 
The main areas which have produced koikuchi shoyu since 
ancient times are Choshi and Noda in Chiba prefecture 
and Shozushima in Kanagawa prefecture. The main area 
producing usukuchi shoyu is Tatsuno in Hyogo prefecture, 
however it is also brewed in large quantities in farmhouses 
for home use. Kanro shoyu is a product originally developed 
in Yanaitsu in Yamaguchi prefecture. Made by reprocessing 
koikuchi shoyu into a thick, sweet liquid, it is prized in the 
Kyoto area where it is served with sashimi from white fi sh 

meat.
 “Chemical shoyu (daiyô {substitute} shoyu): Ordinarily, 
at least one year is required to brew regular soy sauce so that 
at the large breweries, huge aging cellars or warehouses are 
necessary. Since this ties up a large amount of capital and 
reduces profi ts, studies were fi rst made of ways to speed up 
the traditional process and then of ways to make soy sauce 
using chemicals and new raw materials. Soon a large number 
of varieties of ‘amino acid shoyu’ appeared on the market. 
Inexpensive defatted soybean meal began to be used in 
place of whole, natural soybeans. The meal is fi rst broken 
down by hydrochloric acid and then neutralized by soda ash 
to produce crude amino acid. If this product is mixed with 
brine, the resulting liquid has much the same color and fl avor 
as natural soy sauce. However since the fragrance is poor, 
ready-made moromi is then added and the mixture reheated. 
The amino acids in the protein break down in to starches 
which are also added to produce sugars.
 “By the discovery of sugar-containing amino acids, 
it became possible to devise soy sauce which had both 
sweetness and viscosity. After experiencing some diffi culty 
with using low-priced defatted soybean meal, research began 
in the use of fi sh whose level of freshness had fallen, fi sh 
meal, viscera, chrysalis dregs, sesame seed dregs [defatted 
sesame meal left the oil was removed], and cotton seed 
dregs. Products were also developed by placing the pressed 
dregs of regular soy sauce in a liquid made by simmering 
fi sh, shell fi sh and seaweeds in order to impart their fl avor 
to the soy sauce. Another variety of chemical soy sauce was 
developed for kidney disease patients who are unable to use 
salt in their food. Malic acid soda made from apples was 
used to simulate a salty fl avor.”

259. Richards, Janet; Richards, Charles. 1958. Basic 
Chinese and Japanese recipes. 3rd ed. rev. and expanded. 
San Francisco, California: City Lights Books. 75 p. Index of 
recipes. 17 cm.
• Summary: Contents: Introduction (General. For epicures, 
vegetarians, and dieters). Chinese recipes. Japanese recipes. 
General information: Buffet, party foods & hors d’oeuvres. 
To brew tea. Special imported ingredients. Where to get 
ingredients & equipment.
 Introduction: “Most of the recipes in this book appear 
constantly on the menus of the Chinese and Japanese 
restaurants of San Francisco, New York, and a few other 
cities that have a population segment with Chinese or 
Japanese ancestry.” Many recipes call for “soy sauce” and up 
to 1 teaspoon “MSG powder.”
 The section “For epicures, vegetarians, and dieters” 
states: “Of the special foods of the Orient, the most versatile 
is the soy bean. The number of widely differing foods made 
from soy beans is very large, including bean thread, noodles, 
soy sauce, soy milk with its derivatives such as dofu, the 
fermented nam yu and fu yu of China and miso of Japan. 
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Western food technology has also added to the list.”
 Soy-related recipes–Chinese: Lo han chai (with dofu 
and seaweed, p. 19-21). Dofu with oyster sauce (“1 block of 
Japanese tofu, or 2 cakes of Chinese tofu,” p. 22). Steamed 
fi sh with dofu (p. 29-30). Chicken in soy (with 1 cup soy 
sauce, p. 31-32). Chinese sauce [commercial]: Foo yü (sharp 
thick sauce [fermented tofu]). Jeung yow (soy sauce).
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the terms “nam yu” or “fermented 
nam yu” or “Foo yü” to refer to fermented tofu.
 Japanese recipes: Miso soup (with tofu. Miso is 
“fermented soy beans,” p. 48). Konbu salad (with soy sauce, 
p. 49). Egg plant with miso (p. 50). Turnips in soy (soy 
sauce, p. 50). Misoyaki (p. 54-55). Joints of chicken teriyaki 
(with Teriyaki sauce, p. 56). Beef sukiyaki (with tofu, p. 59-
60). Beef teriyaki (cook on a hibachi, p. 60). Teriyaki sauce 
(p. 61; Ingredients: ½ cup table syrup {light cane molasses}, 
1 quart shoyu {high quality Japanese soy sauce}, 3/4 lb. 
sugar, 2 pieces dashi konbu {dried kelp} 6 inches long, ½ 
teaspoon MSG powder, 2 tablespoons sake). Quick teriyaki 
sauce (p. 61; Ingredients: 3/4 cup soy sauce, 3 tablespoons 
sake {or sherry}, ¼ cup sugar, 1 teaspoon grated ginger, ½ 
tsp. MSG powder). Buta dofu (with “soy bean curd,” p. 63).
 Special imported ingredients (p. 68-71): Japanese–
Canned foods: Bean curd, prepared black soy beans. 
Packaged foods: Miso (the light variety, fermented soy 
bean paste). Bottled foods: Fuyü (Chinese bean cake; Order 
top quality such as Quong Hop brand). Shoyu (soy sauce; 
Order top quality such as Kikkoman, Higeta, or Marukin). 
Chinese–Bottled foods: Soy sauce. Black beans (Dow Shee; 
for black bean sauce).

260. Fukushima, Danji. 1959. Studies on soybean proteins. 
I. Water dispersibility of protein of defatted soybean fl our 
as a criterion for degree of denaturation. Bulletin of the 
Agricultural Chemical Society of Japan 23(1):7-14. Jan. [19 
ref. Eng]
• Summary: Denaturation was measured by a change in the 
susceptibility of the protein (in a water extract of the fl our) 
to the action of protease from Aspergillus oryzae before and 
after heat treatment. “It was found that the decrease of water 
dispersibility did not always run parallel with denaturation.” 
Address: Noda Inst. for Scientifi c Research, Noda-Shi, 
Chiba-Ken, Japan.

261. Fukushima, Danji. 1959. Studies on soybean proteins. 
II. A new method for quantitative determination of the degree 
of denaturation of protein in soybean fl our. Bulletin of the 
Agricultural Chemical Society of Japan 23(1):15-21. Jan. [2 
ref. Eng]
• Summary: “Owing to the inadequacy of the water 
dispersibility method as a criterion for denaturation of the 
protein in soybean fl ours, a new method was devised which 
was quantitative and applicable to soybean fl ours denatured 

under various conditions. In this method the native protein 
in fl our is determined by the quantity of protein which is 
solubilized but remains unhydrolyzed by the protease action 
of Aspergillus sojae. Conditions for the determination were 
decided as the result of various experiments.
 “It was found that the decrease in the amount of water-
extractable protein in heated fl our with low water contents 
was attributable to the prevention of extraction of native 
protein by partly denatured protein.” Address: Noda Inst. for 
Scientifi c Research, Noda-Shi, Chiba-Ken, Japan.

262. Sakaguchi, Kenji. 1959. Studies on the activities of 
bacteria in soy sauce brewing. IV. Proteases, transaminases 
of Pediococcus soyae nov. sp. and its numerical transition 
in soy mash [shoyu moromi]. Bulletin of the Agricultural 
Chemical Society of Japan 23(1):22-28. Jan. [20 ref. Eng]
• Summary: Figure 2, a graph titled “Change of viable counts 
of lactic acid bacteria in soy mash,” shows the numbers 
of two bacteria (in counts per ml) during a 12-month 
fermentation period. The number of salt-sensitive lactic acid 
bacteria plummets from 150 million on day 1 to zero shortly 
before 2 months. The number of Pediococcus soyae rises 
rapidly for zero on day 1 to a peak of 150 million after 4 
months, then decreases to about 10,000 after 9 months.
 The pH decreases steadily from about 6.0 on day 1 to 
about 5.0 (more acidic) after 6 months. Address: Noda Inst. 
for Scientifi c Research [Noda City, Chiba-ken, Japan].

263. Mogi, Masatoshi. 1959. Shôyu jôzô ni okeru saikin 
no kenkyû [Recent studies on soy-sauce brewing]. Hakko 
Kyokaishi (J. of the Fermentation Association) 17(2):78-86. 
Feb. [58 ref. Jap]
• Summary: A review with 58 references. Address: Noda 
Sangyo Kagaku Kenkyu-jo, Noshi.

264. Sakaguchi, Kenji. 1959. Studies on the activities 
of bacteria in soy sauce brewing. V. The effects of 
Aspergillus sojae, Pediococcus soyae, Bacillus subtilis, and 
Saccharomyces rouxii in purely cultured soy sauce brewing. 
Bulletin of the Agricultural Chemical Society of Japan 
23(2):100-106. March. Bound in the back of Nippon Nogei 
Kagaku Kaishi (J. of the Agricultural Chemical Society of 
Japan). [20 ref. Eng]
• Summary: This research found that the “The soy koji mold 
Aspergillus oryzae was undoubtedly the most important 
organism for soy sauce brewing. By its biochemical actions 
during the koji making stage, and by its enzymatic actions 
in soy mash, the mother body of soy sauce was produced.” 
Most of the proteinases in soy mash come from A. oryzae (p. 
103).
 The salt tolerant yeast Saccharomyces rouxii, the former 
name of which was Zygosaccharomyces major, grows well 
in soy mash if it suffi ciently aerated. This yeast consumes 
reducing sugars and produces ethanol (ethyl alcohol). The 
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mixed inoculation of Pediococcus soyae (a bacterium) with 
Saccharomyces rouxii (a yeast) gave the best aroma and 
fl avor, most closely approximating those of normal soy 
sauce.
 Note: This is the earliest document seen (June 1999) that 
mentions the yeast Saccharomyces rouxii in connection with 
soy sauce fermentation. Address: Noda Inst. for Scientifi c 
Research, Noda city, Chiba-ken, Japan.

265. Yamamoto, Kishirô. 1959. Studies on koji. IV. Mold 
protease production by replacement culture and inactive 
form protease in cell free extract. Bulletin of the Agricultural 
Chemical Society of Japan 23(2):110-15. March. [17 ref. 
Eng]
• Summary: “The effects of growth temperature on protease 
producing abilities of washed mycelial cells of Aspergillus 
soyae KS were investigated.” The maximum ability of the 
cells grown at 35ºC to produce protease was almost the same 
as that of the cells grown at 20ºC. Address: Noda Inst. for 
Scientifi c Research [Noda City, Chiba-ken, Japan].

266. Kalnay, Francis. 1959. Soybean has all the answers (or 
nearly all). House Beautiful 101:174-75, 207-12. May.
• Summary: The opening 2-page spread contains photos of 
many commercial soyfood products available in America at 
the time: Dr. Fearn’s Soy-O pancake fl our (one with whole 
wheat and soya, and the other with just wheat and soya), 
Pure soya bean powder, and Soya bean granules, Wuest’s 
soya-protein bread, Wuest’s cookies, Wel-Pac kinako 
[roasted soy fl our], Yamasa shoyu, Kikkoman shoyu, Oliver 
Tonkatsu Sauce (Tonkatsu are breaded pork cutlets), Hain 
soy oil (cold pressed), Amoy soy sauce, Prosperity soy 
sauce, Golden Sang Chan soy sauce, Madison Zoy-Koff, 
Hime aka-miso (Pacifi c Trading Co.), Hime yakidofu, Hime 
frozen bean curds, Delicious Edamame (Packed by Tokai 
Kanzume Co. Ltd., Nagoya, Japan), Quong Hop & Co. 
bean cake [tofu], Schiff soy lecithin, Oriental food shop 
black soybeans, Climax wheat and soy pure egg noodles 
(The Pfaffman Co., Cleveland, Ohio), and Prince Veta-Roni 
(Mezzani or Spaghetti; Prince Macaroni Co.).
 The subtitle reads: It’s a choice gourmet food. It’s as 
nutritious as vitamin pills. It comes in a dozen forms and 
makes a hundred dishes.
 The author uses soy-related words in a very modern 
way: “Have you ever noticed the way people who know food 
pronounce the simple word ‘soy’? Their facial expression 
changes instantly, and their tone of voice turns positively 
lyric. There are two serious reasons for their extraordinary 
respect for a bean so little and so innocent. The soybean is 
enormously rich in protein. This wealth of protein is apparent 
in both quality and quantity... And because soy oil is high in 
unsaturated fatty acids, it fi ts well into today’s popular low-
cholesterol diets.
 “In our country soy is relatively new... Soy is the most 

versatile legume imaginable... The glittering star in soy’s 
troupe of players is soy sauce (also called soya and shoyu)... 
The soy food industry is still in its infancy in the U.S. Yet the 
variety of soy products available is impressive.”
 Note: This is the earliest publication seen (April 2001) 
that mentions Quong Hop & Co. in connection with tofu.

267. Manners, Marian. 1959. What shall I cook? Menu ideas. 
Los Angeles Times. June 11. p. A5.
• Summary: Wednesday’s dinner has a recipe for Mandarin 
meat balls, that calls for “¼ cup Japanese soy sauce.”
 Note: Suddenly, starting at about this time, the term 
“Japanese soy sauce” starts to be used in place of the term 
“soy sauce”–especially in the Los Angeles Times. Is this a 
coincidence or a commercial “pay for coverage” deal? We 
suspect the latter–a deal between Kikkoman and the Times. 
Consider the following chronology:
 1957 June–Kikkoman International Inc. (KII) is 
established in San Francisco, California–Kikkoman’s fi rst 
overseas offi ce in the United States or the Western World.
 1958–The fi rst KII branch is established in Los Angeles.
 1960–The second KII branch is established in New 
York.

268. Manners, Marian. 1959. Guests cook their own fare at 
Japanese table. Los Angeles Times. June 18. p. A8.
• Summary: A dinner party was given by Mr. and Mrs. 
George Nakatsuka of Pasadena, California; he is vice-
president of the Japan Food Corp. Co-hosts included 
three West Coast executives with the fi rm and Kikkoman 
International, Inc.
 “An honored guest was Gunzo Sugihara [age 76], 
board chairman with the Pacifi c Trading Co., which he 
founded in San Francisco in 1906, and a director of the 
Kikkoman fi rm.” In 1899 he made his fi rst journey to the 
USA. Each guest cooked his own food using an okariba 
yaki. Imported Japanese soy sauce, made from an ancient 
formula, requires 18 months to process, age and fi lter, so as 
to attain its “smooth fl avor, deep, rich color, and freedom 
from sedimentation.” The Kikkoman fi rm imports soybeans 
and wheat from the USA for the sauce it makes in Japan, 
and “only 1% of the 45 million gallons made annually 
is exported; the major portion is used by the Japanese.” 
A recipe for Barbecue sauce, featuring “1 cup imported 
Japanese soy sauce” is given. A photo shows Marian 
Manners and Gunzo Sugihara–both having fun. Address: 
Times home economics director.

269. Onishi, Hiroshi. 1959. Studies on osmophilic yeasts. 
IV. Changes in permeability of cell membranes of the 
osmophilic yeasts and the maintenance of their viability in 
the saline medium. Bulletin of the Agricultural Chemical 
Society of Japan 23(4):332-39. July. [10 ref. Eng]
• Summary: “A striking increase in the permeability of cell 
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membranes of Saccharomyces rouxii, a typical salt-tolerant 
yeast, occurred when they were cultivated in the saline 
medium.” Address: Noda Inst. for Scientifi c Research, Noda 
City, Chiba-ken, Japan.

270. Onishi, Hiroshi. 1959. Studies on osmophilic yeasts. 
V. Factors affecting growth of soy yeasts and others in the 
environment of a high concentration of sodium chloride. 
(II). Bulletin of the Agricultural Chemical Society of Japan 
23(5):351-58. Sept. [14 ref. Eng]
• Summary: It was found that many osmophilic yeasts 
were able to grow in a saline medium at a high temperature 
such as 40ºC, whereas in a “NaCl-free medium no growth 
occurred at the same temperature.” Address: Noda Inst. for 
Scientifi c Research, Noda City, Chiba-ken, Japan.

271. Onishi, Hiroshi. 1959. Studies on osmophilic yeasts. VI. 
Glycerol production by the salt-tolerant yeast in the medium 
with high concentrations of sodium chloride. Bulletin of the 
Agricultural Chemical Society of Japan 23(5):359-63. Sept. 
[15 ref. Eng]
• Summary: “Saccharomyces rouxii, which is a typical salt-
tolerant yeast and plays an important sole in ‘soy-brewing’ 
[soy sauce fermentation], was found to ferment glucose 
giving high yields of glycerol in a high saline medium 
under aerobic conditions. However, only a small amount of 
glycerol was produced in the ordinary medium.” Address: 
Noda Inst. for Scientifi c Research, Noda City, Chiba-ken, 
Japan.

272. Kikkoman International Inc. 1959. Kikkoman soy 
sauce: Turkey more tantalizing that you’ve ever tasted! (Ad). 
Los Angeles Times. Nov. 25. p. A2.
• Summary:  See next page. A large black and white ad. 
“Simply baste with a marinade of: 1 cup Kikkoman soy 
sauce*, ½ cup sherry wine, 1 tbsp. [tablespoon] sugar (brown 
preferred), ½ tsp. [teaspoon] ground pepper. Gives that 
beautiful golden-brown color! Marvelous for left-overs, too! 
* = Recommended by Gene Beals, manager of the California 
Turkey Promotion Advisory Board.”
 Photos show: (1) A turkey with tail feathers fanned. (2) 
A bottle of Kikkoman soy sauce. “All-purpose seasoning. 
Since 1630. Made by Noda Shoyu Co., Ltd. Made in Japan.” 
(3) A small portrait photo of Gene Beals wearing a white 
chef’s top hat. (4) The Kikkoman logo with the stylized 
character meaning ten thousand inside of a hexagon, the 
symbol for a turtle.
 Note: This is the earliest ad seen (June 2022) for 
Kikkoman soy sauce in a major American newspaper.

273. Onishi, Hiroshi; Saito, Narimasa. 1959. [Studies on 
the polyalcohols in soy sauce]. Hakko Kogaku Zasshi (J. of 
Fermentation Technology) 37(11):457-61. English-language 
summary on p. 43 of this issue. [30 ref. Jap; eng]

Address: Noda Inst. for Scientifi c Research, Japan.

274. Egami, Tomi. 1959. Typical Japanese cooking. 
1st ed. Translated by V.A. McKenzie Skillman. Tokyo: 
Shibata Publishing Co. Ltd. Exclusive distributors: Japan 
Publications Trading Co., Ltd (Tokyo). [viii] + 146 p. Illust. 
(incl. color photos by Yoshikatsu Saeki). Index. 27 cm.
• Summary: Foods marked with an asterisk (*) are exported 
from Japan to the USA. Many recipes include “soy sauce” 
and monosodium glutamate (Ajinomoto). Soy related 
recipes include: Aburage * (“fried soy bean curd”–4 
recipes). Broiled soy bean curd [yakidofu] (3 recipes. 
Sukiyaki, Yasainabe, Osechi). Chu-miso paste * (“made 
from soy beans, salt and rice malt [koji], seasoning for miso 
soup”–2 recipes). Ganmodoki * (“fried soy bean curd and 
vegetables”–Nikomi oden). Nama-age (“half fried soy bean 
curd”–Boiled vegetables).
 Note: This is the earliest English-language document 
seen (May 2022) that contains the term “fried soy bean curd” 
or the term “half fried soy bean curd.”
 Okara (“soy bean curd leftovers”–Yoshino sushi). Red 
miso paste * (“made from soy beans, salt and rice malt [koji], 
seasoning for miso soup”–2 recipes). Soy bean (3 recipes). 
Soy bean curd * (14 recipes, incl. Gizeidofu / Gisei-dofu, p. 
39). Soy bean powder * [kinako] (2 recipes; Kinakomochi, 
Kushi dango). Soy sauce (“Kikkoman”). White miso paste 
(“made from soy bean, salt and rice malt [koji], seasoning 
for miso soup”–2 recipes). Worcestershire sauce (Skewer 
nibblers).
 Other interesting recipes include: Amazake. Azuki-
sarashian (“red bean powder”–7 recipes). Black sesame seed 
(in Sekihan). Mochi rice. Red bean [azuki] (Sekihan). Rice 
cake (“made of mochi rice”). Seaweeds (kanten / agar-agar, 
kombu / konbu, nori / green laver & purple laver, wakame). 
White sesame seed. Yamaimo (“Japanese yam”). Tomi 
Egami was born in 1899. Address: [Japan].

275. Nippon Shoyu Kyokai. 1959. Nippon shôyu gyôkai-shi 
[History of the Japanese shoyu industry]. Tokyo: Nippon 
Shoyu Kyokai. 613 p. [Jap]
• Summary: Contains good histories of Kikkoman, Yamasa, 
Choshi/Choshu, Marukin. Address: Tokyo.

276. Kikkoman International Inc. 1960. Kikkoman soy 
sauce: “All-purpose” seasoning (Ad). Los Angeles Times. 
Jan. 12. p. 84.
• Summary: A small black and white ad. “Taste-tantalizing 
fl avor!–Imported. Since 1630. Delicious for Sukiyaki, 
tempura, meats, poultry, fi sh, basting, gravies, soups, 
vegetables, rice, noodles, salad dressings.”
 Photos show: (1) A bottle of Kikkoman soy sauce. (2) 
The Kikkoman logo. Address: Importer. Head offi ce: 900 
Marin St., San Francisco 4, California. New York Offi ce: 33-
59 Vernon Blvd., Long Island City 6, N.Y.
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277. Kikkoman International Inc. 1960. Lose fi ve pounds 
in six days with “No Hunger” diet: Kikkoman soy sauce at 
leading grocers (Ad). Los Angeles Times. Jan. 26. p. 4.
• Summary: A small black-and-white ad. “See the January 
1960 issue of Coronet magazine... citing health and reducing 
values of rice and soy sauce.” A photo shows a bottle of 
Kikkoman soy sauce.
 Note: This ad also appeared in the Jan. 27 and 29 issues.

278. May Co. (The). 1960. Our gourmet shop brings you fi ne 
foods from the exotic Far East (Ad). Los Angeles Times. Feb. 
18. p. 29.
• Summary: “Kikkoman Soy Sauce. The most versatile 
sauce to come from the Orient. 25-oz. bottle 79¢.” Address: 
Downtown, Valley, Wilshire, South Bay, Lakewood [Los 
Angeles area].

279. Ueno, Takahiro; Kuramochi, Taira. 1960. Shinshiki 
shôyu ni kansuru kenkyû. I. Shinshiki shôyu seizô kôtei ni 
okeru ippan seibun henka [Studies on shinshiki shoyu (semi-
chemical soy sauce). I. On the change of general components 
in the course of manufacture]. Nippon Nogeikagaku Kaishi 
(J. of the Agricultural Chemical Society of Japan) 34(2):187-
93. Feb. [20 ref. Jap]
Address: Noda Soy Sauce Co. Ltd.

280. Onishi, Hiroshi. 1960. Studies on osmophilic yeasts. 
VII. Production of polyalcohols by Saccharomyces rouxii in 
the concentrated media of sodium chloride and sugars, and 
identifi cation of the polyalcohols produced. Bulletin of the 
Agricultural Chemical Society of Japan 24(2):126-30 March. 
[11 ref. Eng]
• Summary: The author identifi ed polyalcohols which were 
produced in large amounts by Saccharomyces rouxii under 
aerobic fermentation in the concentrated media of sodium 
chloride and sugar; he began by isolating these products in 
crystalline form from the fermented broth.
 The products were determined to be glycerol and 
D-arabitol. Address: Noda Inst. for Scientifi c Research, Noda 
City, Chiba-ken, Japan.

281. Onishi, Hiroshi. 1960. Studies on osmophilic yeasts. 
VIII. Polyalcohol production by various genera and species 
of yeasts. Bulletin of the Agricultural Chemical Society of 
Japan 24(2):131-40. March. [12 ref. Eng]
• Summary: “Pichia miso, an osmophilic yeast, was isolated 
from miso-paste. It could produce very high yields of 
glycerol, erythritol, and D-arabitol.
 Table 1 shows production of polyalcohohols by various 
genera and species of yeasts: Saccharomyces (25 species), 
Zygosaccharomyces (21 species), Hansenula (10 species), 
Debaryomyces (16 species), Pichia (14 species), Other 
genera of yeasts (30 species). Address: Noda Inst. for 

Scientifi c Research, Noda City, Chiba-ken, Japan.

282. Kikkoman International Inc. 1960. Barbecue fun and 
better eating begin with Kikkoman (Ad). Los Angeles Times. 
May 11. p. 17.
• Summary: “Easy does it with this magic marinade! ½ cup 
Kikkoman soy sauce. 1 tbsp. sugar (to taste). ½ cup sherry 
wine. 1 clove garlic crushed. Marinate the ribs, steak, lamb, 
halved chicken or turkey about 20 minutes. Place on the grill, 
turn occasionally and baste with Kikkoman marinade until 
a deep golden brown. Simple–but sensational! All-purpose 
Kikkoman soy sauce: basic for better barbecue.”
 Photos show: (1) A family of four people standing 
around a barbecue. (2) A bottle of Kikkoman soy sauce.

283. Onishi, Hiroshi. 1960. Studies on osmophilic yeasts. 
VIII. Isolation of a new obligate halophilic yeast and some 
considerations on halophilism. Bulletin of the Agricultural 
Chemical Society of Japan 24(3):226-30. May. [10 ref. Eng]
• Summary: The writer has isolated this yeast from year-
old “soy mash and named it Torulopsis halonitratophila 
nov. sp.” Although it is an obligate halophile at 30ºC, “it 
exhibits facultative halophilism when tested at a lower 
temperature such as 20ºC. This observation suggests that 
cultural temperature is one of the most important factors for 
halophilism.” Address: Noda Inst. for Scientifi c Research, 
Noda City, Chiba-ken, Japan.

284. All American. 1960. Sunday is father’s day and pop’s 
the tops! (Ad). Los Angeles Times. June 16. p. D13.
• Summary: A full-page ad for many foods sold at this 
supermarket–including: “Kikkoman Soy Sauce. 6-oz. bottle 
29¢. 12-oz. bottle 39¢.” Address: Ten locations in the greater 
Los Angeles area].

285. Onishi, Hiroshi. 1960. Studies on osmophilic yeasts. 
X. Infl uence of the environmental factors on the change of 
microfl ora during the ripening process of soy-mash. Bulletin 
of the Agricultural Chemical Society of Japan 24(4):386-96. 
June. Supplement. [10 ref. Eng]
• Summary: “Soy-mash” means “soy sauce mash” or 
moromi. Address: Noda Inst. for Scientifi c Research, Noda 
City, Chiba-ken, Japan.

286. Mathews (Mr.). 1960. Imported fi ne foods (Ad). Los 
Angeles Times. Aug. 7. p. GB10.
• Summary: Among these foods are “Kikko-man Soy Sauce, 
4/5 qt. [quart]–75¢. Whale meat, 7 oz.–45¢. Aji-no-moto 
super seasoning, 7 oz.–$1.75.” An illustration shows a bottle 
of KikkoMan soy sauce. Address: 600 San Fernando Road, 
L.A.

287. All American. 1960. It’s All-American for family 
favorites (Ad). Los Angeles Times. Oct. 6. p. F14.
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• Summary: A full-page ad for many foods sold at this 
supermarket–including: “Kikkoman Soy Sauce. 6-oz. 29¢. 
12-oz. 45¢. (KTTV Feature).” Address: Ten locations in the 
greater Los Angeles area].

288. Alden, Robert. 1960. Advertising: ‘Guarantee’ due for 
extinction. New York Times. Oct. 24. p. 38.
• Summary: The U.S. Federal Trade Commission has just 
issued stringent regulations regarding use of the word 
“guarantee” in advertisements.
 The section “Accounts” states: “Kikkoman International, 
Inc., to Gotham-Vladimir Advertising, Inc. for advertising of 
Kikkoman Soy Sauce in the New York area.”

289. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Oct. 27. p. A14.
• Summary: The recipe is Fish fancier’s delight. This is 
Kikkoman’s fi rst “Recipe of the week” ad. For the fi rst 
time there appears a tiny cartoon of the head of a cute little 
girl (like Shirley Temple) wearing a chef’s hat; it becomes 
Kikkoman symbol in this series of recipes. This cartoon 
and a bottle of Kikkoman soy sauce appear as graphics in 
subsequent ads in this series.

290. Hayashi, Shizuka. 1960. Japanese soy sauce team in 
United States. Soybean Digest. Oct. p. 22.
• Summary: “A group of top executives of the Japan Soy 
Sauce Brewers Association is making a 36-day tour of the 
U.S. soybean industry as guests of the American Soybean 
Association. The trip was arranged by the Japanese American 
Soybean Institute. The soy sauce manufacturers are traveling 
at their own expense, however.”
 They arrived in Waterloo, Iowa, Sept. 25. They plan to 
“visit farms where soybeans are grown and harvested, U.S. 
elevators, and soybean processing [crushing] plants; the 
Northern Regional Research Laboratory at Peoria, Illinois; 
grain grading and export facilities; and the U.S. Department 
of Agriculture in Washington, D.C.
 The team from Japan includes Keizaburo Mogi, 
managing director, Noda Shoyu Co., Ltd.; Yoshiro 
Hamaguchi, managing director, Yamasa Shoyu Co., Ltd.; 
Kichiemon Hamaguchi, president, Choshi Shoyu Co., 
Ltd., and Mrs. Michiko Hamaguchi; Motoyashi Kinoshita, 
president, Marukin Shoyu Co., Ltd.; Heibei Yamashita, 
president, Kinoeno Shoyu Co., Ltd.; Chujiro Yamanouchi, 
vice president, Japan Shoyu Association, and president, 
Kyushu Shoyu Association; and Akira Komiya, managing 
director, Japan Shoyu Association.
 “The team will be accompanied on their tour by David 
R. Farlow, assistant to the executive vice president of the 
American Soybean Association.” Address: Managing 
Director, Japanese American Soybean Inst., Nikkatsu 
International Building, No. 1, 1-Chome Yurakucho, Chiyoda-

Ku, Tokyo, Japan.

291. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Nov. 3. p. A10.
• Summary: The recipe, Savory cream vegetable sauce, 
includes ¼ cup Kikkoman soy sauce.

292. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Nov. 10. p. A13.
• Summary: The recipe, Family-favorite teriyaki meatballs, 
features a sauce which calls for ½ cup Kikkoman soy sauce, 
1½ tsp. brown sugar, ½ clove chopped garlic, ½ tsp. fresh or 
powdered ginger, and ½ cup water. The sauce is poured over 
meatballs, which are then baked.

293. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Nov. 17. p. 11.
• Summary: The recipe, Paradise island broiled chicken, calls 
for ½ cup Kikkoman soy sauce. “A super-surpriser–do it 
tonight!”

294. Kikkoman International Inc. 1960. Kikkoman: Recipe 
of the week (Ad). Los Angeles Times. Nov. 21. p. A4.
• Summary: The recipe, Famous encore salad dressing, calls 
for 2 tbsp. Kikkoman soy sauce. “Shake well before using. 
Kikkoman soy sauce makes the lively difference!” The word 
“Kikkoman” is written in a bigger, bolder typeface. Across 
the bottom of the ad: “All-purpose Kikkoman Soy Sauce.”

295. Hayashi, Shizuka. 1960. The tour of the soy sauce team. 
Soybean Digest. Nov. p. 24-25.
• Summary: “Shown on the opposite page are some of the 
pictures taken of the Japan Soy Sauce visiting team during 
their tour of the U.S. soybean industry in September and 
October.” A list of many of the places visited is given.
 Ten photos of the group and of individual members 
are shown; each has a detailed caption. Address: Managing 
Director, Japanese American Soybean Inst., Nikkatsu 
International Building, No. 1, 1-Chome Yurakucho, Chiyoda-
Ku, Tokyo, Japan.

296. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Dec. 1. p. 21.
• Summary: The recipe, Easy does it steak superb, calls for ½ 
cup Kikkoman soy sauce.

297. Kikkoman International Inc. 1960. Kikkoman all-
purpose soy sauce: Recipe of the week (Ad). Los Angeles 
Times. Dec. 8. p. 28.
• Summary: The recipe, Fish fancier’s delight, calls for a 
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marinade containing ¼ cup Kikkoman soy sauce.

298. Kanno, Masaaki? 1960. Shinshiki 2-gô shôyu [Shinshiki 
No. 2 soy sauce, semifermented]. Jozo Kogyo Rinji Zokan 
(Brewing Industry, Special Edition) p. 217-24. [4 ref. Jap]
Address: Noda Sangyo Kagaku Kenkyusho, Noda, Japan.

299. Yokotsuka, Tamotsu. 1960. Aroma and fl avor of 
Japanese soy sauce. Advances in Food Research 10:75-134. 
[236 ref]
• Summary: The best review of the literature on soy sauce 
up to this time, this is Dr. Yokotsuka’s fi rst major publication 
in English. He was born on 25 March 1917. Contents: 
Introduction. Composition: Analysis, nitrogen containing 
compounds, carbohydrates, sugar, alcohols, and extractive, 
acids, salts, and related compounds, color. Chemical 
components of fl avor: Fraction I, fraction II (b.p. < 78º), 
fraction III (b.p. > 78º), fraction IV (the acetal fraction), 
fraction VI. Sources of aroma and fl avor development: Raw 
materials, processing, koji, mash (moromi), pasteurization. 
Flavor ingredients as natural preservatives: Natural yeast-
static and bactericidal compounds, artifi cial preservatives 
for soy sauce. Summary: Acknowledgements, references. 
Address: Noda Inst. for Scientifi c Research, and Research 
Inst. of Noda Soy Sauce Co., Ltd., Noda-shi, Chiba-ken, 
Japan.

300. Onishi, Hiroshi; Saito, N.; Koshiyama, I. 1961. 
Studies on osmophilic yeasts. XI. Various factors affecting 
polyalcohol production by Pichia miso. Agricultural and 
Biological Chemistry 25(2):124-30. Feb. [13 ref. Eng]
• Summary: Pichia miso is a highly osmophilic yeast (one 
that thrives in high osmotic pressure); it is not a type of 
miso, although it was isolated from miso (soybean paste). 
A polyalcohol (also known as a polyol, sugar alcohol, or 
polyhydric alcohol) is a hydrogenated form of carbohydrate, 
whose carbonyl group (aldehyde or ketone, reducing sugar) 
has been reduced to a primary or secondary hydroxyl group 
(hence the alcohol). Address: Noda Inst. for Scientifi c 
Research, Noda City, Chiba-ken, Japan.

301. Onishi, Hiroshi. 1961. Studies on osmophilic 
yeasts. XII. Characteristic aspects on the assimilation 
and fermentation of sugars by osmophilic yeasts in the 
environment of a high concentration of sodium chloride. 
Agricultural and Biological Chemistry 25(5):341-49. May. 
[14 ref. Eng]
• Summary: “Sugar assimilability and fermentability are 
the most important criteria in the taxonomy of yeasts.” The 
researchers found that “these properties of the salt-tolerant 
[halophilic] yeasts can be drastically altered by changing the 
concentration of NaCl [common salt] in the medium,...”
 Assimilation of galactose and maltose by 
Saccharomyces rouxii, a typical salt tolerant yeast that plays 

an “important role in soy-brewing” [soy sauce fermentation], 
was negligible or extremely poor in a medium containing 
18% NaCl, even though the assimilation was vigorous in 
the ordinary (NaCl-free) medium. Address: Noda Inst. for 
Scientifi c Research, Noda City, Chiba-ken, Japan.

302. Kikkoman International Inc. 1961. Wonderful fl avor: 
Excitement imported from Japan. Kikkoman all-purpose soy 
sauce (Ad). New York Times. June 29. p. 23.
• Summary: This is Kikkoman’s fi rst large ad in the New 
York Times. “Try these taste-tempting recipes–So easy and 
so good!” Recipes are given for: Shishkebab! [Shish kebab]. 
Steak superb! Heavenly hamburger! Chicken exotique! Fish 
favorite!
 A sidebar across the bottom of the ad states: “Kikkoman 
soy sauce now on sale at these leading markets: A&P Food 
Stores, Acme Super Markets, Associated Food Stores, Big 
Apple, Cracker Barrell, D’Agostino Supers, Daitch-Shopwell 
Super Markets, Davidson Super Markets, Einhorn Super 
Markets, Fair-Mart Supers, Felco Food Stores, Food Farm, 
Food King Super Markets, Food Queen Stores, Food Town, 
Garden Markets, Grand Union Stores, Gristede Stores, 
Hill’s Super Markets, Key Food Stores, Korvelle’s Lou-
Mac Stores, Mayfair Super Markets, Mutual Super Markets, 
Olinsky Markets, Packard-Bamburger, Peter Reeves Stores, 
Royal Farms, Sloan’s Super Markets, Smilen Foods, Sunrise 
Super Markets, Supreme Food Stores, 2 Guys, Valley Fair 
Super Markets (Many additional markets are currently being 
supplied and will have Kikkoman on display shortly.)”
 “So superior. It’s sensational.” Photos show the 
Kikkoman bottle and each of the dishes prepared from the 
recipes. An illustration (line drawing) shows an American 
man wearing a white chef’s hat (with the Kikkoman logo on 
the front) and a white barbecue apron.

303. Yamamoto, Kishiro. 1961. Studies on the mechanism of 
mold protease production. III. Activating factors of inactive 
protease in cell-free extracts of Aspergillus sojae KS. 
Agricultural and Biological Chemistry 25(7):519-26. July. 
[16 ref. Eng]
• Summary: Several kinds of metals were found to be 
involved in activation. “The velocity of the activation was 
maximal around pH 10 as well as around pH 5. It was proved 
that a kinase (enzyme) capable of activating the inactive 
protease in alkaline solutions does exist in the cell-free 
extract.” Address: Noda Inst. for Scientifi c Research, Noda, 
Japan.

304. Kikkoman International Inc. 1961. Kikkoman: Recipe 
of the week (Ad). New York Times. Aug. 10. p. 30.
• Summary: The recipe, Chef’s choice chuck, calls for ½ 
cup Kikkoman soy sauce. Across the bottom of the ad: 
“All-purpose Kikkoman Soy Sauce.” A photo shows the 
Kikkoman bottle. A small illustration (cartoon) shows the 
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cute little girl in the chef’s hat.

305. Kikkoman International Inc. 1961. Kikkoman (Ad). 
New York Times. Sept. 24. p. 111.
• Summary: “Teriyaki sauce: 2/3 cup Kikkoman [i.e., soy 
sauce]. 2 tbsps sugar, ¼ cup white wine, ½ tbsp. ginger... 
Marinate [meat] 1 hour in Teriyaki sauce.”
 Note 1. This is the earliest English-language document 
seen (March 2006) that contains the term “teriyaki sauce.” 
The Oxford English Dictionary Online (Draft additions 
March 2004) defi nes teriyaki as: “A mixture of soy sauce and 
various other fl avourings (typically including mirin, sake, 
and sugar) used as the marinade or glaze for teriyaki dishes, 
and often sold ready-made. Also: teriyaki marinade, teriyaki 
sauce.”

306. Asao, Yasuo; Yokotsuka, Tamotsu. 1961. Shôyu kômi 
seibun ni kansuru kenkyû. XVIII. C7H12O5 no tanri to sono 
kôzô (1) [Studies on fl avorous substances in soy sauce. 
XVIII. Isolation of C7H12O5 compound in soy sauce and 
its structure (1)]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 35(9):831-37. Sept. 
[13 ref. Jap]
Address: Noda Soy Sauce Co., Ltd., Noda, Japan.

307. Yokotsuka, Tamotsu; Asao, Yasuo. 1961. Shôyu kômi 
seibun ni kansuru kenkyû. XIX. C7H12O5 no kôzô (2) 
narabini shôyu-chû no -jiketon kagô-butsu (1) [Studies 
on fl avorous substances in soy sauce. XIX. The structure 
of C7H12O5 compounds (2) and -diketon compounds 
in soy sauce (1)]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 35(9):837-45. Sept. 
[25 ref. Jap]
Address: Noda Soy Sauce Co., Ltd., Noda, Japan.

308. Onishi, Hiroshi; Saito, Narimasa. 1961. Studies 
on osmophilic yeasts. XIII. Conversion of polyalcohol 
fermentation to ethanol fermentation. Agricultural and 
Biological Chemistry 25(10):768-72. Oct. [Eng]
• Summary: In a medium containing a high concentration of 
yeast extract, researchers observed aerobic formation of a 
large amount of ethanol by various yeasts of non-fermenting 
or extremely poor fermenting types such as Torulopsis 
famata, Candida polymorpha and Pichia membranaefaciens 
etc.
 “Acetaldehyde formed as a metabolic intermediate 
leading to ethanol formation was trapped by the addition of 
sulfi te and was identifi ed as 2,4-dinitrophenylhydrazone.” 
Address: Noda Inst. for Scientifi c Research, Noda City, 
Chiba-ken, Japan.

309. Mogi, Koya; Ui, H.; Hayashi, T. 1961. Ekitai kôji-hô 
ni yoru shôyu no seizô ni kansuru kenkyû. VII. Ekitai kôji 
oyobi doro-jô kôji no heiyô ni yoru shôyu no shijô [Studies 

on the soy-sauce production by submerged culture. VII. Test 
brewing of soy-sauce by a compromised method between 
“liquid koji” and mushy koji methods]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 39(11):665-69. Nov. 
[12 ref. Jap; eng]
Address: Central Research Lab. of Noda Shoyu Co., Ltd., 
Japan.

310. Ueno, Takahiro. 1961. Shinshiki shôyu ni kansuru 
kenkyû. IX. Dasshi daizu ensan bunkai-eki no hakkô sokaisei 
[Studies on shinshiki shoyu (semi-chemical soy sauce). IX. 
Inhibitory effects of acid hydrolysate of defatted soybean 
against yeast fermentation]. Nippon Nogeikagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan) 35(12):1184-
89. Dec. [27 ref. Jap]
Address: Central Research Lab., Noda Soy Sauce Co. Ltd., 
Noda, Japan.

311. Ueno, Takahiro. 1961. Shinshiki shôyu ni kansuru 
kenkyû. X. Kôbo ni yoru teikyû shibô-san no bunkai [Studies 
on shinshiki shoyu (semi-chemical soy sauce). X. Oxidation 
of short-chain fatty acids by yeast]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
35(12):1189-92. Dec. [11 ref. Jap]
Address: Central Research Lab., Noda Soy Sauce Co. Ltd., 
Noda, Japan.

312. Ueno, Takahiro. 1961. Shinshiki shôyu ni kansuru 
kenkyû. XI. Bunkai genryô yori tansuikabutsu no jôkyô 
oyobi ni bunkai-eki no kassei tanshori to hakkô-sei 
[Studies on shinshiki shoyu (semi-chemical soy sauce). XI. 
Improving the effects of extracting the carbohydrate from 
defatted soybeans and the active charcoal treatment of acid 
hydrolysates for yeast fermentation]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
35(12):1193-98. Dec. [11 ref. Jap]
Address: Central Research Lab., Noda Soy Sauce Co. Ltd., 
Noda, Japan.

313. SoyaScan Notes. 1961. Overview of total miso 
production in Japan (1934-36, 1952-61). Source: Shokuhin 
Kanri Tôkei Nenpo (Food Industry Statistics Annual Report). 
[1 ref]
• Summary: These statistics are from a bundle of documents 
found in the Kikkoman kura in Noda, Japan. Mark Fruin 
donated a photocopy of all the documents to Soyfoods 
Center. Statistics are given each year for miso, vinegar, 
sauce, tomato ketchup, monosodium glutamate, and 
mayonnaise (from 1952 -1961).
 Miso production grew from 596,996 tonnes (metric tons) 
in 1934 to a peak of 600,750 tons in both 1935 and 1936. No 
statistics are given from 1937 to 1951, years of disaster for 
Japan, ending with defeat in World War II.
 Starting again, production grew from 381,713 tonnes in 



KIKKOMAN (1661-2022)   111

© Copyright Soyinfo Center 2022

1952, to a peak of 530,078 in 1956, then decreased slowly to 
482,357 tonnes in 1961.

314. SoyaScan Notes. 1961. Overview of factory production 
of miso in Japan (1930-1961). [1 ref]
• Summary: These statistics are from a bundle of documents 
found in the Kikkoman kura in Noda, Japan. Mark Fruin 
donated a photocopy of all the documents to Soyfoods 
Center. Statistics are given each year for miso in 1,000 
kan, where 1,000 kan = 3,750 kg. Farmhouse and home 
production are not included. Miso production grew from 
157,196 in 1930 to a peak of 160,200 in both 1935 and 
1936, then fell gradually to 150,221 in 1940, 128,60 in 
1942, 140,226 in 1943, and 129,679 in 1944. Then, as Japan 
was clearly losing the war, it plunged to 77,495 in 1945, 
69,887 in 1946, and a low of 50,264 in 1947. In the postwar 
years, as Japan began to recover, it increased to 94,468 
in 1948, dropped to 66,510 in 1950, then began steady 
growth–101,790 in 1952, rising to a peak of 198,779 in 1956. 
Then it began to decrease slowly to 180,884 in 1961.

315. Umeda, Isao. 1961. Shôyu [Shoyu (Japanese soy sauce). 
3rd ed.]. Tokyo: Sankyo Shuppan Co. 238 p. See also 1963 
ed. [100+ ref. Jap]
Address: Noda Shoyu Shiken-shi cho. Head, Noda Shoyu 
Research Lab.

316. Onishi, Hiroshi; Saito, Narimasa. 1962. Studies on 
osmophilic yeasts. XIV. Partial purifi cation of polyol 
dehydrogenase from Pichia miso and the properties of this 
enzyme. Agricultural and Biological Chemistry 26(4):245-
51. April. [37 ref. Eng]
• Summary: Pichia miso is a type of enzyme, not a type of 
miso. Address: Noda Inst. for Scientifi c Research, Noda City, 
Chiba-ken, Japan.

317. Claiborne, Craig. 1962. Food news from Noda: Soy 
sauces. New York Times. June 4. p. 24.
• Summary: The writer, on a trip to Japan, is now visiting 
Noda and Kikkoman, maker of one of Japan’s fi nest soy 
sauces, “which, within recent months, has become widely 
distributed in the United States.
 There are two Kikkoman soy sauce plants in Noda. 
One, which covers several acres, is equipped with the most 
modern processing and bottling equipment. The other is a 
picturesque, ancient building at the edge of a lake encircled 
by iris. Here, “soy sauce for the imperial household is made 
almost entirely by hand.” The soy sauce is fermented in 
wooden vats, whose outside is painted vivid tangerine red 
and bamboo green.
 Behind the soy sauce made in Noda stands a wealth 
of tradition, for here (as family records show) the Mogi 
family has supervised the production of soy sauce for three 
centuries. The current president of the company is Keizaburo 

Mogi, a tall gentleman, who takes pride in showing the 
writer around the premises. Yuzaburo Mogi, his son, age 27, 
also a company offi cer, earned his master’s degree last June 
in business administration at Columbia University (New 
York City).
 The company now makes 55 million gallons per year 
of soy sauce, of which about 3% is shipped to the USA, and 
much of that to Texas, where it is popular at barbecues.
 The process for making soy sauce is described. The 
moromi mash is fermented for 12-18 months, until it has 
fully matured.
 Soy sauce is believed to have originated in China and 
to have been introduced into Japan in 552 A.D. together 
with Buddhism. At that time, the seasoning was named 
hishio, “and like salt in ancient Rome, was supplied to civil 
and military offi cials of the Imperial Court as part of their 
salary.”
 It was not until about 1532 that the word shoyu, the 
present name for soy sauce in Japan, came to be used. The 
soy sauce plant at Noda was started about 100 years later.
 Formerly, China was the chief supplier of soy beans to 
Japan. Today the great majority of soy beans used at Noda 
are imported from Illinois and Iowa. Address: Special to the 
Times.

318. Fukushima, D. Assignor to Noda Industrial Science 
Research Institute. 1962. [Modifi cation of alcohol treatment 
of soybeans for fermented products]. Japanese Patent 6313. 
June 28. [Jap]*
• Summary: Describes solvent extraction using ethyl alcohol. 
Address: Kikkoman.

319. Baker, Lois. 1962. ‘Round the food stores: For a look at 
the latest ideas. Chicago Daily Tribune. Aug. 3. p. B2.
• Summary: “Of Japanese origin are Kikko-man Soy Sauce 
and Geisha White Peaches. All these items are stocked in 
every Jewel store.”

320. Hanaoka, Yoshio. 1962. Shôyu hozon ni kansuru 
kenkyû. I. Aspergillus sojae no seisan suru esterase ni tsuite 
[Studies on preservation of soy sauce. I. On the esterase 
produced by Aspergillus sojae]. Hakko Kogaku Zasshi (J. of 
Fermentation Technology) 40(12):610-614. Dec. [7 ref. Jap; 
eng]
• Summary: n-Butyl p-hydroxy benzoate is widely used as a 
preservative for soy sauce, but this material is enzymatically 
decomposed in raw soy sauce. This enzyme is produced by 
Asp. sojae and has the following characteristics: It is a kind 
of esterase and its optimal pH is 6.0. It is almost inactivated 
after heating at 50ºC for 10 minutes, but in the presence of 
sodium chloride this enzyme inactivation is altered. The 
longer the period of aging of soy sauce mash, the more the 
enzyme activity is depressed. Address: Central Research Inst. 
of Noda Shoyu Co., Ltd., Noda, Japan.
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321. Fukushima, D. 1963. [Soybean meal recovery]. 
Japanese Patent 11,937. July 12. [Jap]*
• Summary: Describes solvent extraction using ethyl alcohol.

322. Onishi, Hiroshi. 1963. Studies on osmophilic yeasts. 
XV. Effect of high concentrations of sodium chloride 
on polyalcohol production. Agricultural and Biological 
Chemistry 27(7):543-47. July. [13 ref. Eng]
• Summary: “Pichia miso, an excellent polyalcohol 
producing yeast, produced only one kind of polyalcohol, 
namely glycerol, in the medium containing sodium chloride 
at high concentration,...” Address: Noda Inst. for Scientifi c 
Research, Noda City, Chiba-ken, Japan.

323. Kagawa, Aya. 1963. Japanese cookbook: 100 favorite 
Japanese recipes for Western cooks. [14th & rev. ed.]. Tokyo: 
Japan Travel Bureau. 198 p. Illust. (some color). Index. 19 
cm. Series: Tourist Library No. 11.
• Summary: The fi rst edition was published in 1949. This is 
actually the 2nd ed., which is 36 pages longer. Most of the 
information about soyfoods in the 1st edition is also in this 
2nd edition, but often on different pages: Several examples: 
Long passage about soybeans and soyfoods (p. 16). Glossary 
(soy entries, p. 40-42). Nameko miso soup (p. 81). Miso-
shiru (introduction, p. 82). Tofu and Japanese leek soup (p. 
89). Four kinds of miso soup (p. 90-92).
 The last two pages in the 1963 printing are devoted 
to full-page ads: (1) “Zest that’s best with Kikkoman.” 
“Brewed by Noda Shoyu Co., Ltd., Tokyo, Japan. Sole agent 
in U.S.A.: Kikkoman International Inc., 900 Marin St., San 
Francisco 24, California. 930 San Mateo St., Los Angeles, 
Calif. 11-31 31st. Ave., Long Island City 2, New York.” 
Photos show a can and a bottle of Kikkoman All-Purpose 
Soy Sauce.
 (2) “Try Aji-no-Moto: The super seasoning.” “Just add a 
pinch of Aji-no-Moto before, during, or after cooking and see 
how it unlocks those hidden fl avors in all foods–raw, cooked, 
dried, canned, or frozen.” An illustration shows an Italian 
chef with a white chef’s hat (toque blanche), moustache, 
kerchief, and upward pointing right index fi nger. Illustrations 
show a small glass shaker and a metal can of Aji-no-Moto.
 Aya Kagawa was born in 1899. Address: M.D. and 
president of Joshi Eiyô Tanki Daigaku (Women’s Nutrition 
College), Tokyo, Japan.

324. Onishi, Hiroshi. 1963. Osmophilic yeasts. Advances in 
Food Research 12:53-94. [150+* ref]
• Summary: Since the word “osmophilic” was fi rst used by 
von Richter (1912) for the group of yeasts that can grow well 
in an environment of high osmotic pressures, a large number 
of yeasts showing sugar- and salt-tolerant properties have 
been described.
 Soy sauce mashes differ signifi cantly from other brew 

mashes in their high content of sodium chloride (about 
18%) and nitrogen (1.0 to 1.5% as total nitrogen). Thus, 
in Japan, osmophilic yeasts have been investigated mainly 
for “effective utilization in the soy sauce and miso paste 
industry.”
 Soy [sauce] yeasts and miso yeasts: The fi rst report on 
soy [sauce] yeasts appeared in 1906, when Saito isolated 5 
strains of salt-tolerant yeasts from soy sauce mashes in the 
Choshi district and classifi ed them into Saccharomyces soya, 
Zygosaccharomyces japonicus, Pichia farinosa, Mycoderma 
sp., and Torula sp. Subsequently, many taxonomic studies 
were carried out on soy yeasts (Mitsuda, 1910; Nishimura, 
1910; Kita, 1911; Ishimaru, 1935). However, none of 
these observations explained which yeast played an 
important role in the ripening of soy mashes. Takahashi 
and Yukawa (1911) showed that Zygosaccharomyces major 
and Zygosaccharomyces soja were useful in ripening soy 
mashes, giving the characteristic taste and fl avor through 
their fermentation. Zygosaccharomyces japonicus and 
Zygosaccharomyces salsus were shown to be harmful 
because they were the main cause of the formation of 
pellicles leading to deterioration of the commercial quality. 
This work has been believed to give the most reliable 
information on both microbiological and applied aspects of 
soy yeasts.
 “As for miso yeasts, extensive and detailed studies 
were conducted by Mogi (1938-1942). Unlike soy sauce, 
miso pastes were commercially produced in great variety 
with different raw materials and various contents of NaCl. 
Mogi described many new species of miso yeasts belonging 
to Saccharomyces, Zygosaccharomyces, Debaryomyces, 
Hanseluna, Pseudohanseluna, Pseudohanseluna, 
Pichia, Zygopichia, Torulopsis, Pseudomycoderma, 
and Pseudomonilia. Among them, the dominants were 
Saccharomyces, Torulopsis, Zygosaccharomyces, and 
Zygopichia, and the last two were found chiefl y in miso paste 
of relatively high salt content.”
 Salt tolerant yeasts, especially Saccharomyces rouxii, 
play an important role in soy sauce and miso fermentation 
in Japan. They play a key role in creating the characteristic 
fl avor and taste, and when added, can shorten the ripening 
period of the mash while improving its quality. Especially 
with semichemical soy sauce, involving acid hydrolysis of 
the soybeans, it is very important to add yeasts that cause 
vigorous fermentation of the mash, which improves the 
fl avor and taste.
 But osmophilic yeasts can also cause food spoilage–
especially the dry white pellicles or fi lms that form on the 
surface of (usually raw) soy sauce, and may cause gaseous 
fermentation. These pellicles are caused by the growth 
of fi lm-forming yeasts such as Saccharomyces rouxii var. 
halomembranis and Pichia; the result is deterioration of soy 
sauce quality. “This spoilage cannot be seen in well-matured 
soy sauce of good quality, because it contains yeast-static 
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compounds.”
 Note: This is the earliest document seen (June 1999) that 
mentions the yeast Zygosaccharomyces rouxii in connection 
with soy sauce or miso. Address: Noda Inst. for Scientifi c 
Research, Noda-shi, Chiba-ken, Japan.

325. Teriyaki and sushi: Selected 72 recipes. 1963. Elmsford, 
New York: Japan Publications Trading Co. 58 p. Illust. 
Index. 21 cm.
• Summary: On title page: “Compiled by the Japanese 
cooking companions.” The 12th printing was Jan. 1976. 
Contents: Rice dishes (incl. How to cook delicious sushi 
rice, oshi zushi, norimaki). Vermicelli dishes (incl. tsukejiru, 
kakejiru, somen, soba, udon). Soups. Broiled dishes (inc. 
teriyaki). Marinated dishes. Boiled dishes. Steamed dishes. 
Fried dishes. Casseroles. Tart dishes. Pickles. Confectionery. 
Glossary. Note: Brands promoted in the recipes throughout 
this book, by appearing in large boldface type, are: 
Kikkoman soy sauce. Aji-no-Moto, Manjo mirin (sweet rice 
wine).
 Soy-related recipes include: Kenchin-jiru (with “½ tofu 
(bean curd) (1/3 lb),” p. 17). Miso soup (with 4 tbsp. bean 
paste (miso)” and “2 aburage,” p. 19). Konnyaku (devil’s 
tongue) and carrots with white bean curd paste dressing 
(with tofu, p. 29-30). Bean curd with liquid starch (with tofu, 
p. 32). Meat and vegetables in aburage-bags (with “2 large 
aburage, p. 34). Bonito cooked with bean paste (with miso, 
p. 35). Steamed squid (“stuffed with tofu and vegetables,” 
with “1 tofu (bean curd),” p. 38-39). Sukiyaki (with “2/3 lb. 
broiled bean curd,” p. 46). Yudofu (with “1 lb. bean curd,” p. 
47). Yosenabe (with “1/3 lb bean curd,” p. 47).
 Note 1. This is the earliest document seen (April 2013) 
that calls for the use of grilled tofu (“broiled bean curd”) 
in sukiyaki. That is the standard way of making sukiyaki in 
Japan.
 The recipe titled simply “Teriyaki” (p. 22) states: 
“Teriyaki is fi sh or meat marinated in a mixture of mirin 
and saké, sugar and soy sauce and roasted directly over fi re. 
This method of roasting is most suited for oily fi sh, fi sh with 
thick meat, chicken and beef.” The sauce contains: “2 tbsp. 
Kikkoman soy sauce, 2 tbsp. Manjo mirin, 1 oz. ginger, and 
sweetened vinegar (mixture of 1 tsp. vinegar, 1 tsp. sugar, 
and a few shakes of salt)” (p. 22-23).
 The Glossary (p. 47) includes: “Aburage–fried soy bean 
curd. An–[azuki] bean jam [also called ‘red bean jam’ in 
index]. Miso–bean paste. Misozuke–pickles in bean paste. 
Tofu–bean curd. Yudofu–boiled soy bean curd.”

326. Yokotsuka, Tamotsu. 1964. Shoyu. Paper presented at 
International Symposium on Oilseed Protein Foods, Institute 
of Food Technologists, USA. See p. 31-48. Held 11-15 May 
1964 at Lake Yamanaka, Japan.
• Summary: Contents: General situation of shoyu in the 
Orient with emphasis on Japan: The 3 types of shoyu now 

available in Japan (koikuchi, usukuchi, and tamari; about 
90% of Japanese shoyu is of the koikuchi type, whose color 
is between that usukuchi [light] and tamari [dark]).
 Note: This is the earliest English-language document 
seen (April 2012) that contains the word koikuchi (it refers to 
the type of shoyu / soy sauce most widely used in Japan) or 
the word usukuchi (it refers to light-colored shoyu made and 
used mostly in the Kyoto-Osaka area).
 Government regulation of the quality of shoyu in 
Japan. History of shoyu in the Orient. Development of 
technology and research in recent years, and problems 
for the future: Utilization ratio of the total nitrogen, use 
of defatted soybeans instead of whole ones, reduction of 
fermentation period, technical aspects (growing koji 50 cm 
deep without the use of small wooden trays, reducing the 
two major production costs of growing koji and pressing 
the mash, pressing once with great pressure for a long time 
to avoid water washing which causes oxidation), three keys 
to shoyu production (culturing the mold, stirring the mash, 
and pasteurization), academic research on microbes in and 
fl avorous compounds of shoyu problems for the future.
 The total production of shoyu in Japan is about one 
million kiloliters, and per capita consumption is about 10 
liters/year; this has been decreasing. Japanese get about 50% 
of their daily salt intake from shoyu, plus about 2 grams 
of protein. There are more than 5,000 commercial shoyu 
manufacturers in Japan. They produce about 95% of all 
Japanese shoyu; the remaining 5% is produced by farmers 
in the countryside. The biggest manufacturer’s market 
share [Kikkoman’s] is about 20%. About 50% of the total 
output is produced by 35 factories. As is the case with many 
industries, there has been a growing concentration of shoyu 
production among the larger companies.
 It takes one year or more to fi nish shoyu fermentation at 
the natural (ambient) temperature. One-year mash [moromi] 
has the best fl avor, two-year mash has the best taste, and 
three-year mash has the best color. Up until World War 
II, these three kinds of mash were blended to produce the 
highest grade shoyu.
 The by-products of the shoyu industry are soy cake and 
soy oil [shoyu cake and shoyu oil]. Soy cake usually contains 
about 3.5% of total nitrogen and about 10% of carbohydrate; 
it is used chiefl y for animal feeds. The oil layer, which 
rises to the top of shoyu, is ethylesters of higher fatty acids, 
including 30 to 40 free fatty acids. It is removed before 
pasteurization and utilized for cutting oil, as a raw material 
in lower grades of soap, as a source of linoleic acid, etc.
 The glycerol content of shoyu produced from whole 
soybeans and wheat is about 1.0 to 1.2%, while that of shoyu 
produced from defatted soybeans and wheat is about 0.3 to 
0.5%.
 In Japan, shoyu is sold in two types and sizes of 
containers: wooden kegs (72 liters and 18 liters), and glass 
bottles (2 liters, 1.8 liters, and 1 liter). The most popular of 
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these in Japan is the 2 liter glass bottle, which presently costs 
100 to 250 yen.
 All shoyu exported from Japan has been regulated by 
government law since 1950. The inspection consists of 
both organoleptic and analytical tests involving baumé, 
sodium chloride content, extract, and total nitrogen. Wartime 
circumstances gave rise to very diluted shoyu which still 
contained 18% salt, but got its dark brown color from 
caramel and had a nitrogen content of only 0.1 to 0.2%. 
These circumstances also led to the chemical hydrolysis of 
oilseed protein such as defatted soybean meal, copra meal, 
peanut meal, and sometimes cottonseed meal in order to get 
shoyu-like substances. MSG manufacturers were chemically 
hydrolyzing soybean and wheat protein. They succeeded in 
refi ning and processing the mother liquor of glutamic acid 
[HVP] to be used as a very inexpensive way of increasing 
the quantity of shoyu. Even today this accounts for about 
30% of Japanese shoyu.
 All of these circumstances delayed the restoration of 
the quality of Japanese shoyu for a long time after World 
War II. In 1963 new quality standards were implemented 
by the Japanese government, supported by the Japanese 
Shoyu Association and many technicians. The law of the 
Netherlands forbids the use of the name “soy sauce” for all 
products except those made from soybeans by fermentation, 
and with a nitrogen content more than a certain amount. This 
law excludes most Japanese soy sauce, and Japanese shoyu 
makers would like to see the law changed.
 History: The word shoyu fi rst appeared in Japan in 1596, 
and in China in 1618, as far as is known in Japan. “Years ago 
several kinds of beans and corn were used as raw materials; 
nowadays, however, only soybeans and wheat are used in 
Japan.” Soybeans were fi rst introduced into Europe in 1723 
by Thunberg, later president of Upsalla University. In 1723, 
the population of Tokyo was one million and there were nine 
associations of shoyu makers in Japan, including the Noda 
association, which consisted of 19 manufacturers.
 Export history: “Japanese shoyu was exported to 
European countries by the Dutch about 300 years ago. 
According to old records shoyu was presented to Louis XIV, 
and it was kept as a secret ingredient by the cooks of the 
court; the same period when coffee from Ethiopia was fi rst 
brought to him.” For 200 years after that time, export of 
shoyu was not widely permitted by the Japanese government. 
Meanwhile Chinese soy sauce became popular all over the 
world. Though the export of Japanese shoyu was reopened in 
the Meiji period (1868-1912), the market share of Japanese 
shoyu worldwide is still very small. Only about 0.2% of the 
shoyu made in Japan is presently exported, but the amount 
is increasing year after year. Note: This is the second earliest 
document seen stating that Louis XIV used shoyu; the fi rst 
was by Obata (1959). However Obata admitted in 1983 that 
his statement was pure speculation, with no document to 
support it.

 Defatted soybeans: “The advantages of the use of 
defatted soybeans are lower cost per unit weight of nitrogen 
and the reduction of fermentation period. The period to get 
the highest content of glutamic acid in mash is 10 to 12 
months for defatted soybean mash, while it is 18 months 
for whole-soybean mash at one natural temperature. The 
disadvantages of defatted soybeans are inferior stability of 
the fi nal product with respect to oxidation and heating, lower 
glycerol content and higher acidity, and a little diffi culty 
in alcoholic fermentation. This higher acidity is caused by 
higher lactic acid content.
 To reduce the fermentation period: Use defatted 
soybeans, treat the soybeans adequately, make koji with 
high enzymatic activity, and warm the mash. Several years 
ago a warming temperature of 40ºC (104ºF) was used, but 
nowadays there is a trend toward the use of lower warming 
temperatures (30-35ºC maximum) in order to avoid inferior 
odor and a decrease in the amino acid content. A lower 
temperature during the beginning stage of fermentation is 
widely believed to be preferable to promote high nitrogen 
yield, especially higher content of glutamic acid, and to 
promote alcoholic fermentation.
 Since ancient times the 3 most diffi cult processes 
have been culturing the mold, stirring the mash, and 
pasteurization. The various functions of pasteurization 
are examined. During and after World War II, when 
the quality of shoyu declined sharply, and it was easily 
damaged by fi lmforming surface yeasts, the pasteurization 
temperature was raised to more than 80ºC and butyl-para-
hydroxybenzoate, an artifi cial preservative approved by 
the government, was added. Nowadays, however, since the 
quality has been restored, this pasteurization temperature 
cannot be lowered, because consumers are accustomed to the 
fl avor from the higher temperature.
 Future problems: Concentration and dehydration 
of shoyu, more economical containers, new methods of 
pressing the mash for higher effi ciency, further reduction of 
the fermentation period, export of shoyu, development of 
highly processed secondary products, etc. Address: Noda 
Shoyu Co., Ltd.

327. Kikkoman Shoyu Co., Ltd. 1964. Kikkoman Shoyu Co., 
Ltd. (Leafl et). Noda City, Chiba prefecture, Japan. 2 p. Oct. 
Front and back. 17 x 18 cm.
• Summary: On one side of this leafl et are many facts about 
the company, including capital (¥2,700 million), yearly 
output (66 million gallons of shoyu), products, plants in 
Japan, offi ces in Japan, top management team, international 
offi ces in USA (San Francisco, Los Angeles, New York), 
Japan Calpak Co. Ltd (Del Monte), other divisions.
 On the other side is a map of Japan showing the 
locations of Kikkoman plants and offi ces, and a map 
showing how to get from Tokyo to Noda by train or road. 
Address: Noda City, Chiba prefecture, Japan.
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328. Kikkoman International Inc. 1964? The Japanese way 
with food and fl owers (Brochure). San Francisco, California. 
16 p. Undated. 12 x 17 cm.
• Summary: On the cover of this color brochure is a red 
fl ower with green leaves hanging from a aged board, 
against a light gray background. In the lower right is the red 
Kikkoman logo. The fi rst six pages contain text and photos 
related to the Japanese way with fl owers–fl ower arranging. 
The rest of the brochure concerns the Japanese way with 
food, including recipes and color photos of the dishes 
prepared from those recipes. All the recipes except two 
feature meat, fi sh, or poultry. These two are: Kikko-cream 
vegetable sauce (for asparagus, caulifl ower, or cabbage), and 
Shoyu corn on the cob. This brochure is printed in Japan. 
Kikkoman soy sauce is “Brewed by Noda Shoyu Co., Ltd, 
Japan.”

329. Kikkoman International Inc. 1964? Delicious sukiyaki, 
tempura, teriyaki made by Kikkoman way (Leafl et). San 
Francisco, California. 4 panels each side. Each panel: 21 x 8 
cm. Undated.
• Summary:  See also next page. On the cover of this color 
leafl et is a large bottle of Kikkoman All-purpose Soy 
Sauce to the left and in front of some red meat–on a pink 
background. The fi rst two inside folds show color photos 
of Kikkoman soy sauce in 7 different sizes and containers 
(from 5 fl  oz glass dispenser to 4.75 gallon wooden keg, all 
“Brewed by Noda Shoyu Co., Ltd., Japan”), the addresses 
of Kikkoman’s offi ces in San Francisco, Los Angeles, and 
New York, a blue and white aerial view illustration of a 
huge Kikkoman plant in Japan, a half-page article about 
Kikkoman and Japanese cooking, and the bold statement that 
Kikkoman is “The purveyor to the Imperial Household.” The 
next 4 inside panels contain defi nitions of sukiyaki, tempura, 
and teriyaki, and their corresponding recipes–all using beef, 
seafood, or chicken. There are short recipes for steak sauce, 
salad dressing, vegetable sauce, and seafood sauce. On the 
back panel are black-and-white photos of Japanese table 
utensils, with their names.
 Note: This leafl et was published before 1966 because in 
1965 Kikkoman opened a branch offi ce in Chicago, Illinois. 
That offi ce is not mentioned in this leafl et. Address: 900 
Marin [Main] St., San Francisco 24, California.

330. Fukushima, Danji. Assignor to Zaidan Hojin Noda 
Sangyo Kagaku Kenkyusho (Chiba-ken, Japan). 1965. 
Method for treatment of soybean proteins. U.S. Patent 
3,170,802. Feb. 23. 10 p. Application fi led 14 Dec. 1960. [6 
ref]
• Summary: Describes solvent extraction of soybean meal 
using ethyl alcohol. Note: As of 1969 most of the soybean 
meal used in Japan for making fermented soy sauce has been 
extracted with alcohol, and this has made a great contribution 

to increasing soy sauce yields. Address: Yono-shi, Saitama-
ken, Japan.

331. Koshiyama, Ikunori; Iguchi, Nobuyoshi. 1965. Studies 
on soybean protein. I. A ribonucleoprotein and ribonucleic 
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acids in soybean casein fraction. Agricultural and Biological 
Chemistry 29(2):144-50. Feb. [24 ref. Eng]
• Summary: The soybean casein fraction was fractionated by 
gel fi ltration with Sephadex G100. From the effl uent diagram 

of the soybean casein fraction, several minor components 
were obtained together with a main component.
 Soybean protein, especially soybean casein, has 
been reported to be heterogeneous by many researchers. 
Ultracentrifugal studies by Naismith (1955) showed at least 
four components corresponding to the four components 
observed in whole soybean protein. Moreover, Smith et al. 
(1955) reported the presence of one major and four minor 
components by electrophoresis. Address: Noda Inst. for 
Scientifi c Research, Noda City, Chiba-ken, Japan.

332. Mogi, Masatoshi; Iguchi, N. 1965. Showa 39 nendo 
no shôyu, miso no kenkyû gyôseki [Accomplishments of 
shoyu and miso research during 1964 (Including HVP semi-
fermented soy sauce and other related substances)]. Nippon 
Jozo Kyokai Zasshi (J. of the Society of Brewing, Japan) 
60(3):218-39. March. [440 ref. Jap]
Address: Noda Sangyo Kagaku Kenkyusho.

333. Fukushima, D. 1965. Internal structure of soybean 
protein molecule (11S protein) in aqueous solution. J. of 
Biochemistry (Tokyo) 57(6):822. June. [6 ref]
• Summary: Although many investigations of soybean 
proteins have been conducted, our knowledge of the internal 
structure (i.e., conformation) of soy protein molecules 
is rudimentary. The writer measured the optical rotary 
dispersion of the cold insoluble fraction (CIF), which is one 
of the major components of soybean proteins. He found that 
this fraction was electrophoretically homogeneous and that 
more than 90% was composed of 11S protein and its -S.S- 
polymer. Address: Central Research Lab., Kikkoman Shoyu 
Co. Ltd., Noda-shi, Chiba-ken.

334. Koshiyama, Ikunori. 1965. Purifi cation of the 7S 
component of soybean proteins. Agricultural and Biological 
Chemistry 29(9):885-87. Sept. [12 ref]
• Summary: Describes the earliest isolation, in 1965, of the 
7S protein of soybean in its ultracentrifugally pure state. 
Address: Noda Inst. for Scientifi c Research, Noda City, 
Chiba-ken, Japan.

335. Fukushima, D.; Arai, A. Assignors to Kikkoman Shoyu 
K.K. 1965. Daizu o genryô to shita kabi-chiizu no seizô-
hô [Process for making a mold-fermented cheese from 
soybeans]. Japanese Patent 21,228. 2 p. Application fi led 19 
June 1964. [Jap]
Address: Kikkoman.

336. Brandemuhl, William. 1965. Soybean utilization in 
Japan: List of interviews (Document part). San Francisco, 
California. xxii + 478 p. Unpublished manuscript. 28 cm. 
[189 ref]
• Summary: Between Feb. 1963 and May 1964 the author 
interviewed people from the following organizations (listed 
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alphabetically) related to soybean utilization in Japan. In 
many cases he interviewed the owner, president, or managing 
director.
 1. Agricultural Experimental Farm, Kamigori, Hyogo-
ken. 2. Akutagawa Candle Co., Kyoto. 3. Aoki Miso Co., 
Nagano-ken. 4. Aoki Umbrella Co., Kyoto. 5. Aoyama 
Candy Co., Kyoto. 6. Bunge Far East Agent, Osaka. 7. 
Choko Shoyu Miso Co., Nagasaki. 8. Continental Overseas 
Corp., Tokyo. 9. Daiichi Trade Co., Kobe. 10. Dainihon Ink 
and Chemical Co., Osaka. 11. Dainihon Pharmaceutical Co., 
Osaka. 12. Daiya Frozen Tofu Co., Suwako-gun, Nagano-
ken. 13. Daizu Yuryo Wholesale and Broker, Kobe. 14. 
Franceya Chocolate Co., Kyoto. 15. Fuji Oil Co., Osaka. 
Note: This is the earliest document seen (June 2009) 
concerning the work of Fuji Oil Co. (Osaka, Japan) with soy.
 16. Genroku Brewing Co., Kyoto. 17. Gion Mameheto 
Candy Co., Kyoto. 18. Hamamoto Tofu Co., Kyoto. 19. 
Hamano Tofu Co., Kyoto. 20. Hanamura Bread Co., Kobe. 
21. Harada Miso Co., Kyoto. 22. Hasegawa Oil Co., Kyoto. 
23. Hashizume Tsukudani Co., Kyoto. 24. Hirota Sauce 
Co., Kyoto. 25. Hohnen Oil Co., Osaka. 26. Honda Miso 
Co., Kyoto. 27. Ishino Miso Co., Kyoto. 28. Itoh Trade Co., 
Osaka. 29. Itoh Trade Co., Tokyo.
 30. Iwai Trade Co., Osaka. 31. Kaihara Natto Co., 
Kyoto. 32. Kamejirushi Shinshu Miso Co., Nagano-ken. 33. 
Kanegabuchi Chemical Co., Takasago-shi, Hyogo-ken. 34. 
Kanemasu Grain Wholesaling Co., Osaka. 35. Kanematsu 
Trade Co., Osaka. 36. Kansai Paint Co., Osaka. 37. Kansai 
Shoji Wholesale Co., Kyoto. 38. Kanto Miso Co., Kyoto. 39. 
Kasakura Natto Co., Tokyo. 40. Kato Kinako Co., Tokyo. 
41. Kido Tofu Co., Tokyo. 42. Kobata Farm, Kyoto. 43. 
Kobayashi, Michiharu, Kyoto University, Kyoto. 44. Koya-
san Frozen Tofu Co., Ito-gun, Wakayam-ken.
 45. Kurosawa Miso Co., Nagano-ken. 46. Kyoto 
Prefectural Agricultural Cooperative, Kyoto. 47. Louis 
Dreyfus and Co., Tokyo. 48. Mame Masa Candy Co., Kyoto. 
49. Marubeni Iida Trade Co., Osaka. 50. Meiji Chocolate 
Co., Osaka. 51. Midori Natto Co., Tokyo. 52. Mitsui Trade 
Co., Osaka. 53. Mitsui Trade Co., Tokyo. 54. Moriguchi 
Natto Co., Kyoto. 55. Morita Frozen Tofu Co., Sasayama, 
Hyogo-ken. 56. Moriwaki frozen Tofu Co., Taka-gun, 
Hyogo-ken. 57. Nagata, T., Dept. of Plant Breeding, Hyogo 
University of Agriculture, Sasayama, Hyogo-ken. 58. 
Nagoya Miso Co., Nagoya. 59. Nakai Wholesale Co., Osaka.
 60. Nakamura Yuba Co., Kyoto. 61. Nakayama Farm, 
Kamigori-cho, Hyogo-ken. 62. Nakazawa Soap Co., Kyoto. 
63. Namikawa Tofu Co., Kyoto. 64. Naruse Natto Bacteria 
Co., Tokyo. 65. National Agricultural Cooperative Assoc., 
Osaka. 66. Nihon Paint Co., Osaka. 67. Nikka Oil Co., 
Tokyo. 68. Nisshin Meal Co., Kobe. 69. Nisshin Oil Co., 
Yokohama. 70. Noda Shoyu Co., Takasago-shi, Hyogo-ken. 
71. Nomura Meal Co., Kyoto. 72. Nomura Tsukudani Co, 
Kyoto. 73. Nunoura, Hiroshi, Kyoto Women’s University, 
Kyoto. 74. Oguchi, K., Nagano-ken Shinshu Miso Assoc., 

Nagano-ken.
 75. Ohashi, Taiji, Japan Soap Assoc., Tokyo. 76. 
Okazaki Natto, Tokyo. 77. O-mame Candy Co., Kyoto. 78. 
Osaka Grain Exchange, Osaka. 79. Osaka Prefectural Miso 
Assoc., Osaka. 80. Otsuya Agricultural Brokers, Kyoto. 81. 
Ryo Tofu Co., Kyoto. 82. Sawai Wholesale Co., Kyoto. 83. 
Senmaru Yuba, Kyoto. 84. Shimamoto Tofu Co., Kyoto. 85. 
Shinseimame Candy Co., Kyoto. 86. Sugimori, T., Marukin 
Shoyu Brewing Co., Kyoto. 87. Tada, H., Kyoto Prefectural 
College, Kyoto. 88. Taiyozakoku Wholesale Co., Kyoto. 89. 
Takeya Miso Co., Suwako-shi, Nagano-ken.
 90. Tanaka Narazuke, Kyoto. 91. Tatsuno Higashimaru 
Shoyu Co., Tatsuno-shi, Hyogo-ken. 92. Tawa Chicken 
Farm, Kyoto. 93. Tofu Aburaage Assoc., Kyoto. 94. Toyo 
Menka Trade Co., Osaka. 95. Uchida Tsukemono, Kyoto. 
96. Ueda Miso Assoc., Ueda-shi, Nagano-ken. 97. Uemura 
Suhama Candy Co., Kyoto. 98. Uno Tofu Co., Kyoto. 99. 
Yamajirushi Miso Co., Nagano-ken. 100. Yamamoto Farm, 
Taki-gun, Hyogo-ken. 101. Yamanaka Oil Wholesale Co., 
Kyoto. 102. Yamato Bean Sprout Co., Kyoto. 103. Yamaya 
Hamanatto Co., Shizuoka-ken. 104. Yazura Yahata, Kyoto 
Textile University, Kyoto.
 105. Yoshihara Oil Co., Osaka. 106. Yoshimura, Hyogo 
University of Agriculture, Sasayama-shi, Hyogo-ken. 
107. Yoshizabaru Retail Co., Kyoto. 108. Yubahan Co., 
Kyoto. 109. Yubakichi Co., Kyoto. Address: San Francisco, 
California.

337. Kikkoman International Inc. 1965? Kikkoman’s 
wonderful world of fl avor (Brochure). San Francisco, 
California. 16 p. Undated. 10 x 7 cm.
• Summary: A small (1/8 inch diameter) hole in the 
upper left corner of this tiny brochure indicates that it is 
a “neckhanger,” designed to be tied to a string or elastic 
loop and hung around the neck of each bottle of Kikkoman 
soy sauce. On the cover of this color brochure is a photo 
of a bottle of Kikkoman all-purpose soy sauce above fi ve 
prepared meat dishes. On the back cover, on a yellow 
background, we read: “Kikkoman–delicious directly on 
meats! A hand is holding a bottle of Kikkoman soy sauce and 
pouring it onto a hamburger. Above of the Kikkoman logo is 
written “Since 1630.”
 On the inside front cover we read: “Eighteen months 
maturing of select quality soy beans and wheat are required 
to achieve Kikkoman’s distinctive quality–the winner of 
thirty major international awards.” On each little page 
inside is a half-page recipe and a half-page color photo. The 
recipes are: Kikkoburgers. Paradise isles fried chicken. “Best 
ever” beef short ribs. Pork roast royale. Savory fi sh sauce. 
Beef teriyaki. Kikko-qued chicken. Salad dressing. How to 
make delicious fried rice. Tuna pilaf. Lamb stew superb. 
Meat loaf.
 This brochure is printed in Japan.
 Note: This brochure must have been printed after 1964 
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because in 1965 Kikkoman International opened a branch 
offi ce in Chicago, and that offi ce is listed on the back of the 
brochure. Address: San Francisco, Los Angeles, New York, 
Chicago.

338. Hanaoka, Yoshio. 1967. Shôyu hozon ni kansuru 
kenkyû. V. B.H.B., B.A. no kakushu shôyu-chû no kôbo 
nyûsan-kin ni taisuru sayô ni tsuite [Studies on preservation 
of soy sauce. V. The effects of B.H.B. and B.A. in several 
soy sauces on yeast and lactic acid bacteria]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 45(1):22-28. Jan. [25 
ref. Jap; eng]
• Summary: B.H.B. is n-butyl-p-hydroxybenzoate and B.A. 
is benzoic acid. Both have germicidal effects on yeasts and 
lactic acid bacteria. B.H.B. is more effective in killing yeast 
than bacteria. Address: Central Research Inst., Kikkoman 
Shoyu Co. Ltd., Noda, Chiba, Japan.

339. Yokotsuka, Tamotsu; Sasaki, M.; Kikuchi, T.; Asao, 
Y.; Nobuhara, A. 1967. Kôji-kin no seisan-butsu ni kansuru 
kenkyû. I. Hôsan tane kôji-kin no seisan suru shû toshite 
keikô seibun ni tsuite [Studies on the compounds produced 
by molds. I. Fluorescent compounds produced by Japanese 
industrial molds]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 41(1):32-38. Jan. 
[22 ref. Jap; eng]
• Summary: Shows the absence of afl atoxins in Japanese 
fermented foods such as shoyu and miso–based on extracts 
of 60 strains of molds.
 Note: This is the 3rd earliest document seen (Nov. 2020) 
that uses the word “afl atoxins” in connection with soybeans. 
Address: Central Research Inst., Kikkoman Shoyu Co. Ltd., 
Noda Inst. for Scientifi c Research, Noda-shi, Chiba-ken, 
Japan.

340. Saito, Nobuo; Tanaka, Teruo. 1967. Shôyu no kanno 
kensa-hô ni kansuru kenkyû. I. Mikaku handan ni kansuru 
tôkei-teki kenkyû [Studies on sensory evaluation of soy 
sauce. I. Statistical research on the taste judgment]. Hakko 
Kogaku Zasshi (J. of Fermentation Technology) 45(3):246-
53. March. [3 ref. Jap; eng]
Address: Central Research Inst., Kikkoman Shoyu Co., Ltd., 
Noda, Chiba, Japan.

341. Hanaoka, Yoshio. 1967. Shôyu hozon ni kansuru 
kenkyû. VI. Lactobacillus ni yoru shôyu-chû no gurutamin-
san, asuparagin-san no bunkai ni tsuite [Studies on 
preservation of soy sauce. VI. Enzymic decomposition 
of L-glutamic acid and L-aspartic acid in soy sauce 
Lactobacilli. browning reaction products on antifungal 
activity]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 45(4):312-19. April. [12 ref. Jap; eng]
• Summary: “The decreases of L-glutamic and L-aspartic 
acids in soy sauce were studied and it was found that 

these decreases were caused mainly by the amino acids 
decomposing enzymes produced by halo tolerant lactic acid 
bacteria grown in soy sauce. And it was also found that the 
amount of these two amino acids utilized by Saccharomyces 
rouxii var. halomembranis, a common yeast of soy sauce, 
was found to be small. These conclusions were obtained 
from the following experimental results.
 “(1) Sixty fi ve strains of lactic acid bacteria were 
isolated from rancid soy sauce containing 9% NaCl.
 “Among them, strains number 2, 7 and 17 were found 
to be capable of decomposing L-glutamate, L-aspartate and 
both amino acids respectively.
 “(2) Four strains chosen as representatives of 
L-glutamate, L-aspartate, and both amino acids decomposing 
strains and non decomposing strains, were studied 
taxonomically. They were all Lactobacillus Beijerinck, 
homofermenter producing DL-lactic acid.
 “(3) The cell-free extracts from these cells produced 
CO2 and L-alpha-alanine and L-gama-amino butyric acid 
from L-aspartate or L-glutamate respectively. No liberation 
of NH4+ was detected. These results suggested that the 
enzyme catalyzing the above reactions are L-aspartate-4-
decarboxylase or L-glutamate-1-decarboxylase.
 “(4) The optimum pH value of these enzymes was 
5.0, and they were stable at 3ºC in a pH 5.0 acetate buffer 
solution over a period of 90 days.
 “(5) These enzyme reactions were inhibited by the 
presence of sodium chloride in acetate buffer solution and 
soy sauce.
 “(6) The L-glutamate-1-decarboxylase was almost 
inactivated by heating at 80ºC for 10 minutes and L-aspartate 
4-decarboxylase was inactivated at 70 to 60ºC for 10 
minutes.
 “(7) The intact-cell of No. 30 strain decomposed 
L-glutamic and L-aspartic acids, but in the cell-free extract 
only of L-aspartic acid decarboxylation activity was 
detected.” Address: Central Research Inst., Kikkoman Shoyu 
Co. Ltd., Noda, Chiba, Japan.

342. Sasaki, Masaoki; Kikuchi, T.; Asao, Y.; Yokotsuka, 
T. 1967. Kôji-kin no seisan-butsu ni kansuru kenkyû. 
II. Hôsan tane kôji-kin no seisan suru shû toshite keikô 
seibun ni tsuite (2) [Studies on the compounds produced by 
molds. II. Fluorescent compounds produced by Japanese 
industrial molds (2)]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 41(4):154-58. April. 
[8 ref. Jap; eng]
• Summary: Probably shows absence of afl atoxins in 
Japanese fermented foods. Three fl uorescent compounds, 
all of which were presumed to be pyrazine derivatives, were 
newly isolated from the culture of Aspergillus sojae X-1. 
Each of these compounds gave the Rf value resembling 
that of Afl atoxin B-1 in some solvent system of thin-layer 
chromatography.
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 Note: This is the 4th earliest document seen (Nov. 2020) 
that uses the word “afl atoxins” in connection with soybeans. 
Address: Central Research Inst., Kikkoman Shoyu Co. Ltd., 
Noda Inst. for Scientifi c Research, Noda-shi, Chiba-ken, 
Japan.

343. Asao, Yasuo; Sakasai, T.; Yokotsuka, T. 1967. Shôyu 
kômi seibun ni kansuru kenkyû. XXVI. Shôyu kôbo ni 
yoru kômi no seisei (2) [Studies on fl avorous substances 
in shoyu. XXVI. Flavorous components produced by yeast 
fermentation (2)]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 41(9):434-41. Sept. 
[12 ref. Jap; eng]
• Summary: “The composition of steam-volatile phenols 
of shoyu-koji autolyzate fermented with III group of yeast, 
classifi ed from the view point of speed of fermentation 
in the previous report, was studied. 4-ethylguaiacol, 
4-ethylphenol, and 2-phenyl ethanol were isolated. And 
their role for the fl avor of fermented product was identifi ed 
to be very important. The origin and mode of formation of 
these components were also studied. And cinnamic acids 
series compounds, ferulic acids and p-coumaric acids 
in the medium were proved to be the precursors of the 
two alkylphenols. Among various genera and species of 
yeasts isolated from shoyu mash, only Torulopsis species 
were recognized to produce these alkylphenols during 
the fermentation. 2-Phenyl ethanol was considered to be 
common product produced by yeast fermentation.
 “This research has been fi nanced in part by a grant 
made by United States Department of Agriculture, 
Agricultural Research Service.” Address: Central Research 
Inst., Kikkoman Shoyu Co. Ltd., Noda Inst. for Scientifi c 
Research.

344. Hanaoka, Yoshio; Yokotsuka, Tamotsu. 1967. Shôyu 
hozon ni kansuru kenkyû. VII. Shôyu-chû no ansoku kôsan 
to sono seiin ni tsuite [Studies on preservation of soy 
sauce. VII. Benzoic acid in soy sauce and its mechanism 
of formation]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 45(9):826-31. Sept. [8 ref. Jap; eng]
• Summary: “Naturally fermented soy sauce contains many 
kinds of aliphatic and aromatic acids including trace amounts 
of benzoic acid (B.A.). It was found that the content of 
B.A. in soy sauce can be most accurately determined by gas 
chromatography with a hydrogen fl ame ionization detector.”
 “By this procedure the amount of B.A. in raw soy sauce 
was found to be about 3 parts per million (ppm), and after 
heating 0.3-1.0 ppm increase was observed. The occurrence 
of B.A. in soy sauce was found not to be derived from the 
metabolites of Aspergillus sojae, yeasts and bacteria of 
fermentation, but from the B.A. of raw materials, defatted 
soybean fl our (B.A. about 18 ppm) and wheat (B.A. about 
4.0 ppm).” Address: Central Research Inst., Kikkoman 
Shoyu Co. Ltd., Noda, Chiba, Japan.

345. Yokotsuka, Tamotsu; Sakasai, T.; Asao, Y. 1967. Shôyu 
kômi seibun ni kansuru kenkyû. XXVI. Shôyu kôbo ni yoru 
kômi no seisei (1) [Studies on fl avorous substances in shoyu. 
XXV. Flavorous components produced by yeast fermentation 
(1)]. Nippon Nogeikagaku Kaishi (J. of the Agricultural 
Chemical Society of Japan) 41(9):428-33. Sept. [11 ref. Jap; 
eng]
• Summary: Three hundred strains of yeast were isolated 
from several kinds of shoyu mash, which were found to 
have good fl avor. This good fl avor was shown to be caused 
by the formation of 4-ethylguaiacol and other phenolic 
components. This research was fi nanced in part by the USDA 
Agricultural Research Service. Address: Central Research 
Inst., Kikkoman Shoyu Co., Ltd., Noda Inst. for Scientifi c 
Research.

346. Yokotsuka, Tamotsu; Asao, Y.; Sakasai, T. 1967. 
Shôyu kômi seibun ni kansuru kenkyû. XXVII. Torura-
zoku kôbo ni yoru 4EG fukô to hinshitsu hyôka [Studies 
on fl avorous substances in shoyu. XXVII. The production 
of 4-ethylguaiacol during shoyu fermentation, and its role 
for shoyu fl avor]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 41(9):442-47. Sept. 
[7 ref. Jap; eng]
• Summary: “4-Ethylguaiacol, one of the important fl avorous 
components of shoyu, was microbiologically produced 
by Torulopsis species of halophilic yeast added during the 
process of shoyu fermentation.” Address: Central Research 
Inst., Kikkoman Shoyu Co. Ltd., Noda Inst. for Scientifi c 
Research.

347. Saito, Nobuo; Tanaka, Teruo. 1967. Shôyu no kannô 
kensa-hô ni kansuru kenkyû. I. Kagaku seibun ni yoru 
hinshitsu pataan no kôsei [Studies on sensory evaluation 
of soy sauce. III. Construction of quality pattern on the 
chemical factors]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 45(11):1033-39. Nov. [3 ref. Jap; eng]
Address: Central Research Inst., Kikkoman Shoyu Co., Ltd., 
Noda, Chiba, Japan.

348. Saito, Nobuo; Tanaka, Teruo. 1967. Shôyu no kannô 
kensa-hô ni kansuru kenkyû. II. Shûkaku handan ni kansuru 
tokei-teki kenkyû [Studies on sensory evaluation of soy 
sauce. II. Statistical research on odor judgment]. Hakko 
Kogaku Zasshi (J. of Fermentation Technology) 45(11):1023-
32. Nov. [2 ref. Jap; eng]
Address: Central Research Inst., Kikkoman Shoyu Co., Ltd., 
Noda, Chiba, Japan.

349. Yokotsuka, Tamotsu. 1967. [Toxic substances produced 
by molds and nonproductivity of afl atoxin by Japanese koji-
molds]. Chomi Kagaku (Seasoning Science) 14:23-37. [Jap]*
Address: Kikkoman.
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350. Berg, Sally; Berg, Lucian. 1967. New food for all 
palates: A vegetarian cook book. London: Victor Gollancz 
Ltd. 192 p. 23 cm. [10 ref]
• Summary: The glossary of ingredients (p. 17) discusses soy 
sauce and recommends Kikkoman for dipping. Page 85 gives 
a recipe for watercress cooked in soy sauce.
 Gluten is mentioned repeatedly. Granose Meatless 
Steaks are made of wheat gluten (p. 15-16). Klops, a typical 
Russian-Jewish savoury, can easily be prepared with a can 
of wheat gluten (meatless steaks; p. 62-63). There are also 
gluten recipes for: Fried gluten and eggs (p. 80). Homemade 
gluten. Breaded gluten sweet and sour. Breaded gluten 
pineapple. Cold breaded gluten (p. 85-87; all in the chapter 
on China). Curried gluten (p. 109; India). Burgers (p. 116-17; 
America). Protein sources (p. 178). Address: England.

351. Yokotsuka, Tamotsu; Sasaki, M.; Kikuchi, T.; Asao, Y.; 
Nobuhara, A. 1967. Production of fl uorescent compounds 
other than afl atoxins by Japanese industrial molds. In: R.I. 
Mateles and G.N. Wogan, eds. 1967. Biochemistry of Some 
Foodborne Microbial Toxins. Cambridge, MA: MIT Press. ix 
+ 171 p. See p. 131-52. [17 ref]
• Summary: Early study showing absence of afl atoxins in 
fermented soyfoods. “Conclusions: 1. None of the 73 seed 
cultures or starter strains of Aspergilli tested under our 
conditions produced afl atoxins. These fi ndings confi rm 
the reports of Hesseltine et al. (1965), Aibara and Miyake 
(1965), and Masuda et al. (1965).” Address: Noda Inst. for 
Scientifi c Research and Central Research Inst. of Kikkoman 
Shoyu Co. Ltd., Noda, Japan.

352. Saito, Nobuo; Tanaka, T.; Yokotsuka, T. 1968. Shôyu 
no kannô kensa-hô ni kansuru kenkyû. IV. Seibun chôwa ni 
kansuru tôkei-teki kenkyû [Studies on sensory evaluation 
of soy sauce. IV. Statistical research on the harmony of 
chemical factors]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 46(1):28-33. Jan. [3 ref. Jap; eng]
• Summary: Five factors contribute 88.9% to the quality 
of soy sauce: Preference, size of contents, glutamic acid, 
organic acid, and additives. Address: Central Research Inst., 
Kikkoman Shoyu Co., Ltd., Noda, Chiba, Japan.

353. Saito, Nobuo; Tanaka, T.; Sogabe, A.; Yokotsuka, T. 
1968. Shôyu no kannô kensa-hô ni kansuru kenkyû. V. 
Shikôsei, kagaku seibun kan no shimyureeshon [Studies 
on sensory evaluation of soy sauce. V. Simulation model 
between preference and chemical factors]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 46(2):107-12. Feb. 
[5 ref. Jap; eng]
Address: Central Research Inst., Kikkoman Shoyu Co., Ltd., 
Noda, Chiba, Japan.

354. Soybean Digest. 1968. Kikkoman produces soy sauce in 

U.S. tieup. April. p. 52.
• Summary: “Kikkoman Shoyu Co. of Japan will shortly 
start bottling soy sauce as well as making ‘Teriyaki’ sauce 
in Oakland, California,” according to the Japan Economic 
Journal. “Teriyaki sauce is a sauce for grilling or broiling 
purposes processed from soy sauce.” Japan’s No. 1 maker of 
soy sauce wishes to reduce export costs, such as freight and 
insurance charges, by shifting completely to local bottling 
and packing of its products. It will use the existing factories 
of Leslie Salt Co., Leslie Food Products Inc., and Orrell’s 
Food Products Inc. “Exports of soy sauce are on an increase 
recently with the United States, Japan’s top customer, 
boosting its purchases by fi ve times in the past decade. 
Kikkoman currently supplies about 85%-90% of the total 
exports of soy sauce.
 “In 3 years, Kikkoman plans to raise its soy sauce and 
Teriyaki sauce production in the U.S. to about 35 million 
bottles a year.”

355. Fukushima, Danji. 1968. Internal structure of 7S 
and 11S globulin molecules in soybean proteins. Cereal 
Chemistry 45(3):203-24. May. [36 ref]
• Summary: The internal structure of soybean protein 
molecules (7S and 11S, native soybean globulins) was 
investigated by optical rotary dispersion (ORD), ultraviolet 
difference spectra, infrared absorption spectra, and other 
techniques. The 11S globulin contained more sulfur-
containing amino acids than the 7S globulin. The major 
soybean proteins have primary, secondary, tertiary, and 
quatenary structures.
 Native soybean proteins were found to possess a 
fairly compact internal structure, in which most of the 
peptide bonds are buried and cannot be hydrolyzed by 
proteinase without disruption of the internal structure. 
Only when the closely packed peptide chains are unfolded 
upon denaturation do they become accessible to proteinase 
molecules. Thus the substrates are hydrolyzed in proportion 
to the degree of denaturation of the substrate protein 
molecules.
 Hydrolysis by proteinase appears to occur step by step, 
especially in the native protein. This could be explained as 
follows. When a peptide bond located at the surface of a 
tightly folded molecule is hydrolyzed, the molecule would 
be partly unfolded in the form close to a random coil, then it 
would be refolded in a new conformation after a certain time.
 The “author concluded that (1) the major internal 
structures of both 7S and 11S globulins of soybeans are 
not alpha-helix, but are both the antiparallel betastructures 
and the disordered structures; (2) the molecules are fairly 
compact as a whole and even in their disordered parts; (3) the 
molecules are folded tertiarily and the water-impenetrable 
hydrophobic region is formed; (4) the hydrophobic bonds 
play an important role for stabilization of the internal 
structure; and (5) the molecules are not hydrolyzed by 
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proteinase before the internal structure is disrupted, and 
the initial velocity of the hydrolysis by proteinases is 
proportional to the degree of its disruption.” Address: Central 
Research Inst., Kikkoman Shoyu Co., Noda, Japan.

356. East (The–Higashi). 1968. Charming fl avor, traditional 
fragrance: The story of shoyu for the gourmet. 4(4):45-47. 
June/July. [Eng]
• Summary: Contents: Introduction (Nuoc mam, sashimi, 
shoyu). The history of shoyu (incl. shojin-ryori, kaiseki 
ryori). The chance discovery of shoyu (incl. Zen priest 
Kakushin, Keizanji miso, Yuasa in Wakayama prefecture, 
tamari, Yamasa Shoyu brewery at Choshi in Chiba 
prefecture). How is shoyu produced?
 “It is said that toward the end of the Muromachi Period 
around 1560, the people of Yuasa began to sell this seasoning 
[shôyu] in the Osaka-Kyoto area. Later, during the Tokugawa 
Period, around 1635, with the establishment of the alternate-
year residence of the daimyôs in Edo (sankin-kôtai), and the 
accelerated urbanization of Edo, shôyu breweries sprang up 
at Chôshi and Noda in Chiba Prefecture making it available 
in the Kantô Plains. Production methods were gradually 
improved, and wheat began to be used, thus producing the 
present-day koi-kuchi [koikuchi] (deep-colored) shôyu which 
took the place of the old tamari (settled) shôyu. This new 
deep-colored shôyu spread from Edo throughout the whole 
country. Thus the Yamasa Shôyu Brewery of Chôshi became 
the main big enterprise producing deep-colored shôyu, 
while usukuchi (light-colored) shôyu produced in the Kansai 
Area [Kyoto-Osaka] and tamari shôyu produced in Aichi 
Prefecture [especially around Nagoya] also developed, and 
continued to hold their places on the market.”
 The main reasons Yamasa traditionally maintained its 
facilities at Choshi are because of the temperate climate and 
the plentiful supply of under-ground water.

357. Koshiyama, I. 1968. Chemical and physical properties 
of a 7S protein in soybean globulins. Cereal Chemistry 
45(5):394-404. Sept. [35 ref]
• Summary: “This paper deals with some chemical and 
physical properties, molecular weight estimations by various 
methods, N-terminal amino acid compositions, and amino 
acid compositions, in the purifi ed 7S protein.” Address: Noda 
Inst. for Scientifi c Research, Noda-shi, Chiba-ken, Japan.

358. Koshiyama, I. 1968. Chromatographic and 
sedimentation behavior of a purifi ed 7S protein in soybean 
globulins. Cereal Chemistry 45(5):405-12. Sept. [16 ref]
• Summary: The 7S component of soybean proteins has 
been found to be much more heterogeneous than the 11S 
sedimentation coeffi cient. This is probably why less work 
has been done on this component, which has an isoelectric 
point of 4.90. Address: Noda Inst. for Scientifi c Research, 
Noda-shi, Chiba-ken, Japan.

359. Hanaoka, Yoshio. 1968. Shôyu hozon ni kansuru 
kenkyû. VIII. Hikôso-teki kappen hannô busshitsu no 
bobai kôka ni tsuite [Studies on preservation of soy sauce. 
VIII. Effect of nonenzymatic browning reaction products 
on antifungal activity]. Hakko Kogaku Zasshi (J. of 
Fermentation Technology) 46(11):909-14. Nov. [11 ref. Jap; 
eng]
• Summary: “A mixture of 0.2 molar D-xylose and 0.1 molar 
L-amino acid, when heated at 120ºC for 60 minutes, showed 
an inhibitory effect against the growth of Saccharomyces 
rouxii variety halomembranic.” Address: Central Research 
Inst., Kikkoman Shoyu Co. Ltd., Noda, Chiba, Japan.

360. Kitahara, Seiji; Ishizuka, Zentaro. 1968. Shôyu jôzô 
bisei-butsu ni kansuru kenkyû. I. Saikin ni yoru moromi 
eki-jiru no kondaku ni tsuite [Studies on microorganisms 
in soy-sauce brewing. I. On turbidity of soy-sauce caused 
by bacteria]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 46(11):853-57. Nov. [9 ref. Jap; eng]
• Summary: Turbidity appeared to be caused by dead 
microccal cells. Address: Central Research Inst., Kikkoman 
Shoyu Co. Ltd., Noda, Chiba, Japan.

361. Fukushima, D. 1968. High-protein food products. In: 
Proceedings of the Western Hemisphere Nutritional Congress 
II. See p. 95. *

362. Kikkoman Shoyu K.K. 1968. Kikkôman Shôyu shi 
[History of Kikkoman Shoyu]. Noda, Japan: Kikkoman 
Shoyu K.K. 804 p. Illust. No index. 26 cm. [113 ref. Jap; 
eng+]
• Summary: This is the third (and best) major history of 
Kikkoman, written largely by Mr. Morio Ichiyama. Contents: 
Preface. I. Overview–1. Fermented foods. 2. Japanese shoyu. 
II. Present status: 1. Overview of Noda (p. 15): Location, 
overview photo of city area. 2. Main building and facilities 
(p. 18): Main offi ce, Tokyo branch, Osaka branch, plant No. 
7, Kansai plant, inside the fermentation plant, bottling plant, 
sake making plant, food manufacturing plant, Goyo Gura 
traditional shoyu facility, Central Research Center. 3. The 
distribution and view of the buildings (p. 36): Distribution 
chart of the main buildings in the Noda area, view of the 
plant, water providing facility. 4. Products (p. 41): Shoyu, 
products made by food manufacturing department and 
sake brewing department. 5. Sales and marketing (p. 44): 
Domestic, overseas. 6. Welfare facilities (p. 48): Health 
center house, attached hospital, cultural gymnasium, 
dormitory and company housing quarters. 7. Connected 
enterprises (p. 50): K.K. Senshûya (Chiaki), foundational 
juridical person / (kôfûkai), foundational juridicial person 
/ (Noda Sangyo Kagaku Kenkyusho), Sôbu-Tsûun K.K., 
Kikkoman International, Inc., Tone Coca-Cola Bottling 
Co., Kikko Food Industry K.K., Seishin Seiyaku K.K. 
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(pharmaceutical company), Mann’s Wine K.K. 8. The staff 
members (p. 58).
 III. History. 1. The history of shoyu (p. 61): History 
of shoyu, origin of character meaning shoyu, Daishokuzen 
and Shoin, Zashin of Shoin, the beginning of shoyu 
exports (p. 76), the fi rst shoyu plant overseas, shoyu 
which was protected by the Lord of the Han (Hanko), 
references to Noda Shoyu in literature. 2. Trademarks (p. 
86): The change of trademark, the origin of the Kikkoman 
trademark. 3. Management of the organization (p. 91): 
Changes in organization, changes in management, changes 
in bookkeeping. 4. Production (p. 118): History of the 
method, raw materials, processes, containers, sauce, new 
seasonings, various kinds of sake. 5. The plant (p. 231): 
Noda plant, Kansai (Osaka-Kyoto area) plant, sake making 
plant. 6. Research center (p. 265): History of the research 
center, achievements. 7. Businesses (p. 269): Sales, 
wholesale, business customs, export, transportation, prices, 
advertising, business offi ces, overseas activities. 8. Labor 
(p. 375): Changes in labor conditions, the labor union, 
labor relations board. 9. Welfare (p. 393): Health insurance 
union, medical facilities, dormitories for single workers 
and company housing quarters, day care center, travel club, 
fi re department, committee for funerals, weddings, etc. 
(Kyozaikai), athletic association, cultural committee, Noda 
Shoyu co-op.
 IV. Pre-history–Before the company’s establishment. 
1. Natural and environmental history of Noda (p. 415). 
2. Development of the shoyu industry in Noda (p. 432). 
3. Family tree (p. 440). 4. Brief description of the major 
contributions (p. 448, incl. Kotohira Shrine, Kameo Mogi’s 
theory of business, founding of the Senshu-kai, the man who 
emphasized thrift and simplicity, the 1st president of the 
company, the 2nd president–Mogi-Honke, the 3rd president 
Chu-do Kikkoman Kuramoto).
 V. Company history. 1. Developmental stage and 
established stage (p. 469): Outline, foundation of the 
company, beginning of the business, developments and labor 
problems, overproduction and the business world. 2. The 
new order and the controlled economy during World War 
II (p. 494): Outline, changes during the war, process under 
controlled economy during the war. 3. The U.S. occupation 
period (p. 519): Outline, development of democracy, danger 
of the business world, changes caused by international 
conditions. 4. Development period of new Japan (p. 547): 
Outline, quickening of economic growth, advancing 
technology, a step forward to modernization, diversifi cation 
of the business.
 Appendixes: 1. Company time table (20 p.). 2. Charts 
and graphs concerning the company’s history (5 p.). 3. Food 
history and shoyu (193 p., including many old illustrations, 
photos, a 38-page chronology of Japanese food culture {p. 
137-75}, and a bibliography {p. 191-93}). Closing remarks 
(2 p.). Contains many photos, illustrations, and copies of 
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early documents.
 Note: Ichiyama is not listed in this book as the author, 
even though he wrote it. On the copyright page the author is 
given as Kikkoman K.K. Continued. Address: Noda, Japan.

363. Kikkoman Shoyu K.K. 1968. Kikkôman Shôyu shi 
[History of Kikkoman Shoyu (Continued–Document part 
II)]. Noda, Japan: Kikkoman Shoyu K.K. 804 p. Illust. [113 
ref. Jap; eng+]
• Summary: The section on the beginning of shoyu exports 
(p. 76) states that the exporting of shoyu from Japan began 
when a group of merchants were allowed to do business 
after the closing of Japan during the Kan-ei era (1624-
30) of the early Tokugawa period. In 1641 a group of 
Dutchmen moved to Nagasaki from Hirado. At that time, 
two merchants already in business were allowed to conduct 
trade: Their names were Koyanagi Heizaemon and Sameya 
Hisazaemon. They established a stock company with 16 
shares. The shareholders were called Dejima shoshiki 
urikomi shônin. To the original two merchants, in 1653 
four more were added and in 1666 ten more were added, 
making a total of 16. These were called the “Comprador 
Merchant Guild” (Konpura Nakama). They started exporting 
shoyu from Japan. According to documents in the Hague: 
1668–It was exported to Coromandel on the southeast coast 
of India. 1670–To Ceylon. 1699–To Ceylon, Bengal, and 
Nakabatanam. 1716–To Coromandel. 1717–To Suratt, in 
northwest India. Furthermore, the Dutch took shoyu to 
Europe. So we can see that in the late 1600s and early 1700s 
the people of Europe started to use shoyu.
 The section on exports (p. 294-99) states that it is 
diffi cult to tell when shoyu from Noda was fi rst exported 
from Japan. In 1879 a person named Domoto (?) got one 
Kikkoman brand and its logo (in the shape of a hexagon, 
but not the current Kikkoman logo) registered in California, 
and then he started to sell the product there. In about 1899 
the Saheiji MOGI family’s Kikkoman brand shoyu began to 
be exported to Hawaii via Okada-shoten, a company with 
offi ces at Koamicho 3-5 in Tokyo. In 1907 the Verleysen-
Nyssens company in Brussels, Belgium, began to import 
shoyu in large kegs. They repackaged it in grey ceramic 
bottles of their own design, then published a pamphlet in 
French (see p. 295) describing the product (which they called 
“Soya”) and showing a photo of two sizes of bottles. A 1.2 
liter bottled retailed for 1.75 francs. Page 296 shows a gift 
coupon from the year 1922 from America. When a person 
buys a bottle of shoyu, he or she gets this $0.50 coupon.
 Excerpts from Appendix 3 (p. 152+): Chronology of 
food history. 1610–Tamari was made in Nagoya using only 
soybeans when the Nagoya Castle was built. 1615–Dried 
nori sheets invented in Edo.
 1616–Shoyu started to be made in Choshi, Shimousa.
 1661–Takanashi (1661) and Mogi (1662) families in 
Noda started to make shoyu and miso.

 1666–Usukuchi shoyu started to be made in Tatsuno, 
Hanshu / Banshu by a certain man. And Bizen shoyu started 
to be made in Bizen.
 1698–Shoyu wholesaler (tonya) fi rst appeared in the 
literature in Sonazaki Shinju, by Chikamatsu Monzaemon.
 1781–Kanro shoyu starts to be made. Mr. Takada 
offered shoyu to Yoshikawa-ko and received the admiration / 
appreciation of kanro (“sweet dew”).
 1810–Choshi Shoyu received the gozengoyô Tanaka-gen 
han bakufu.
 1829–The Takanashi house of Noda received the 
Bakufu’s order for shoyu (goryomaru). Address: Noda, 
Japan.

364. Kono, Tomomi. 1968. Shôyu no hyakka [Everything 
about shoyu]. Tokyo: Shinju Shoin. 175 p. [Jap]

365. Zenkoku Shoyu Kogyo Kyodo Kumiai Rengokai. ed. 
1968. Nihon shôyu gyôkai shi. Dai 2 kan [History of the 
Japan Shoyu Association. Vol. 2]. Tokyo: Nihon Shoyu 
Gyokai. 473 p. [Jap]
Address: Tokyo, Japan.

366. Harmony: Macrobiotics. 1969. Contents. No. 2. 24 p. 
[3 ref]
• Summary: Contents: Twelve theorems of the Unique 
Principle. The seven principles of the order of the universe. 
The winter. Change, The diet of the Viet Cong (their main 
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food is organically grown dry-roasted brown rice; they 
also eat red rice). From the country. O-sushi (ingredients 
include brown rice, “2 blocks daya tofu (dried soya bean 
curd), quality soya sauce (Tamari or Kikkoman),” etc.). 
About the foods of the Viet Cong. Some recipes made with 
mainly wheat. The way of eating (one’s principal foods 
should be grains and vegetables. Balance is essential). A 
couple of random pieces and a piece of poetry. A rather 
lurid article about sugar. A copy of the Macrobiotic menu 
(The macrobiotic restaurant is located at 136a westbourne 
terrace, london, w.2. tel: (01)-723-7367. entrance around 
corner in Bishop’s Bridge Road. The basic menu is divided 
into Meal 1. Meal 2. Today’s special meal. A la carte. Drinks 
(Green tea–bancha. Grain coffee. Mu tea. Lotus root tea 
with ginseng and ginger). Items on the menu include brown 
rice, mixed vegetables, “Bean Cake [tofu] with frosting of 
hummus tahini,” Red beans [azuki] and rice). Literature for 
sale (all macrobiotic).
 “The seven principles of the order of the universe.
 “1. That which has a front has a back.
 “2. That which has a beginning has an end.
 “3. There is nothing identical in the universe.
 “4. The bigger the front the bigger the back.
 “5. All antagonisms are complementary.
 “6. Everything changes.
 “7. Yin and Yang are the two arms of Infi nity.”
 The editor and publisher is Gregory Sams. Address: 
136a Westbourne Terrace, London W.2, England.

367. Kitahara, Seiji; Ishizuka, Zentaro. 1969. Shôyu jôzô 
bisei-butsu ni kansuru kenkyû. II. Moromi eki-jiru kondaku 
saikin no dôtei [Studies on microorganisms in soy-sauce 
brewing. II. Identifi cation of bacteria causing turbidity 
in soy-sauce]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 47(1):1-7. Jan. [5 ref. Jap; eng]
• Summary: Two strains were identifi ed as Micrococcus 
ureae and Micrococcus caseolyticus. Address: Central 
Research Inst., Kikkoman Shoyu Co. Ltd., Noda, Chiba, 
Japan.

368. Okuhara, Akira; Harada, M.; Saito, N.; Yokotsuka, 
T. 1969. Shôyu no iro. I. Sansei hakudo ni yoru dasshoku 
[Color of soy sauce. I. Pigment adsorption on acid clay]. 
Hakko Kogaku Zasshi (J. of Fermentation Technology) 
47(1):50-68. Jan. [6 ref. Jap; eng]
• Summary: “Acid clay can be used to decolorize soy sauce; 
it adsorbs the pigment but hardly adsorbs the fl avor.”
 Note: Webster’s Dictionary defi nes adsorb (a term 
fi rst used in 1882) as “to take up and hold by adsorption.” 
Adsorption is “the adhesion in an extremely thin layer 
of molecules (as of gases, solutes, or liquids) to the 
surfaces of solid bodies or liquids with which they are in 
contact–compare absorption.” Address: Central Research 
Lab., Kikkoman Shoyu Co. Ltd., Noda, Noda-shi, Chiba 

prefecture, Japan.

369. Okuhara, Akira; Nakajima, T.; Tanaka, T.; Saito, N.; 
Yokotsuka, T. 1969. Shôyu no iro. II. Iro no antei-sei [Color 
of soy sauce. II. Stability of color]. Hakko Kogaku Zasshi (J. 
of Fermentation Technology) 47(1):57-68. Jan. [24 ref. Jap; 
eng]
Address: Central Research Lab., Kikkoman Shoyu Co. Ltd., 
Noda, Noda-shi, Chiba prefecture, Japan.

370. Koshiyama, Ikunori. 1969. Distribution of the 7S 
proteins in soybean globulins by gel fi ltration with Sephadex 
G-200. Agricultural and Biological Chemistry 33(2):281-84. 
Feb. [9 ref]
• Summary: Five photos show the ultracentrifugal patterns of 
each fraction of SPI separated by gel fi ltration with Sephadex 
G-20. Address: Noda Inst. for Scientifi c Research, Noda, 
Japan.

371. Soybean Digest. 1969. Hybrid yeast for shoyu making. 
Feb. p. 28.
• Summary: The new hybrid yeasts were “bred from 
Saccharomyces rouxii, the chief fermentation yeast used in 
making shoyu, in P.L. 480 research sponsored by USDA’s 
Agricultural Research Service. Development of the hybrid 
is one of the most signifi cant applications to date of yeast 
breeding for the production of fermented soybean foods, says 
Dr. Clifford Hesseltine, ARS microbiologist. Groundwork for 
this breakthrough was laid at the ARS Northern Utilization 
Research Laboratory, Peoria, Illinois, by microbiologists Dr. 
Lynferd J. Wickerham and Kermit A. Burton...
 “The Japanese work was directed by Dr. Masatoshi 
Mogi. These studies were conducted at the Noda Institute for 
Scientifi c Research, Noda City, Japan.”

372. Tanaka, Teruo; Saito, N.; Nakajima, T.; Yokotsuka, T. 
1969. Shôyu no kannô kensa-hô ni kansuru kenkyû. VI. Aji 
no sôgo kankei to baransu [Studies on sensory evaluation of 
soy sauce. VI. Interrelation and harmony of fl avor]. Hakko 
Kogaku Zasshi (J. of Fermentation Technology) 47(2):137-
45. Feb. [13 ref. Jap; eng]
Address: Central Research Inst., Kikkoman Shoyu Co. Ltd., 
Noda, Chiba, Japan.

373. Pepper, Thomas. 1969. Food kept seasonal: In Japan. 
Sun (Baltimore, Maryland). March 20. p. D1.
• Summary: The recipe for Mizutaki calls for “2 cans of 
‘tofu,’ Japanese soy bean curd.” It should be cut into one-
inch cubes. The dipping sauce includes “5 tablespoons of 
Kikkoman soy sauce.”

374. Fukushima, Danji. 1969. Denaturation of soybean 
proteins by organic solvents. Cereal Chemistry 46(2):156-63. 
March. [14 ref]
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• Summary: Generally, the denaturing ability of ability 
solvents depends on their hydrophobicities and their degree 
of dilution by water. The denaturation mechanism of soybean 
protein with organic solvents and with water are discussed 
from the standpoint of the three-dimensional structure of the 
soybean protein molecules. Address: Central Research Inst., 
Kikkoman Shoyu Co., Noda-shi, Chiba-ken, Japan.

375. Tanaka, Teruo; Saito, N.; Nakajima, T.; Yokotsuka, 
T. 1969. Shôyu no kannô kensa-hô ni kansuru kenkyû. 
VII. Shôyu no burendo kôka ni tsuite [Studies on sensory 
evaluation of soy sauce. VII. Statistical research on the effect 
of blending]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 47(4):237-43. April. [10 ref. Jap; eng]
• Summary: “This paper reports mathematical investigations 
into the effect of blending on the preference of soy sauce 
and the correlation among 3 components.” Address: Central 
Research Inst., Kikkoman Shoyu Co., Ltd., Noda, Chiba, 
Japan.

376. Tanaka, Teruo; Saito, N.; Sogabe, A.; Yokotsuka, T. 
1969. Shôyu no kannô kensa-hô ni kansuru kenkyû. VIII. 
Shukaku handan ni yoru meigara hantei no datôsei [Studies 
on sensory evaluation of soy sauce. VIII. Accuracy of brand 
judgment by the sensorium]. Hakko Kogaku Zasshi (J. of 
Fermentation Technology) 47(4):244-48. April. [5 ref. Jap; 
eng]
• Summary: A statistical method was developed to test the 
accuracy of brand judgment based on people’s sense of 
smell. Address: Central Research Inst., Kikkoman Shoyu 
Co., Ltd., Noda, Chiba, Japan.

377. Asao, Yasuo; Sakasai, T.; Yokotsuka, T. 1969. Shôyu no 
fûmi kettei ni okeru kôbo no yakuwari [The role of yeasts in 
the production of shoyu fl avor]. Hakko Kogaku Zasshi (J. of 
Fermentation Technology) 47(5):318-26. May. [12 ref. Jap; 
eng]
• Summary: Several yeast strains isolated from various kinds 
of shoyu mash were studied for their ability to produce good 
fl avor in shoyu. Besides Saccharomyces rouxii (which is the 
most indispensable yeast for shoyu fermentation), Torulopsis 
strains were studied and found to play a very important role 
in producing good shoyu fl avor.
 Alkyphenols such as 4-ethylguaiacol and 4-ethylphenol 
were produced by Torulopsis strains when they were added 
to the shoyu fermentation. These alkyphenols were not 
produced in mash fermented by Saccharomyces rouxii. 
Address: Central Research Inst., Kikkoman Shoyu Co., Ltd., 
Japan.

378. Fukushima, Danji. 1969. Enzymatic hydrolysis of 
alcohol-denatured soybean proteins. Cereal Chemistry 
46(4):405-18. July. [24 ref]
• Summary: The author studied the effect of denaturation 

conditions on the enzymatic digestion of soybean proteins. 
The maximum amount of hydrolysis was 5-10% higher in 
alcohol-denatured proteins than in water-denatured ones, 
although the initial speed of hydrolysis was slower in the 
former. The enzyme trypsin possesses the strongest ability 
to hydrolyze water-denatured soy proteins. During both 
denaturation treatments, and especially with water, some of 
the oligosaccharides in the soy fl our disappeared. The degree 
of hydrolysis increases rapidly at the beginning then quickly 
slows. The acid-precipitated fraction and the whey fraction 
increased in their degree of maximum proteolysis after 
alcohol denaturation, as compared with water denaturation.
 For soy sauce manufacture, only the maximum 
hydrolysis values with mold proteinases are important. 
Today most of the soybean meal used in Japan for making 
fermented soy sauce has been extracted with alcohol, and 
this has made a great contribution to increasing soy sauce 
yields. Address: Central Research Inst., Kikkoman Shoyu 
Co., Noda-shi, Chiba-ken, Japan.

379. Sekine, Hiroshi; Nasuno, Seeichi; Iguchi, Nobuyoshi. 
1969. Isolation of highly proteolytic mutants from 
Aspergillus sojae. Agricultural and Biological Chemistry 
33(10):1477-82. Oct. [17 ref]
• Summary: “Mutational experiments were performed to 
improve the protease productivity of the mutant strain X-816 
previously induced by X-ray irradiation from Aspergillus 
sojae K.S. as a high protease producer.”
 A signifi cant correlation was found between the protease 
production in wheat bran koji and the clear zone around 
a fungal colony formed on a special medium containing 
casein. Address: Noda Inst. for Scientifi c Research, Noda-
shi, Chiba-ken, Japan.

380. Watanabe, Tokuji. 1969. Industrial production of 
soybean foods in Japan. Paper presented at United Nations 
Industrial Development Organization Expert Group Meeting 
on Soya Bean Processing and Use. 38 p. Document: ID/
WG.45/3. Held 17-21 Nov. 1969 at Peoria, Illinois. [16 ref]
• Summary: Contents: Tofu and its industrial production: 
Process of tofu making, tofu production as an industry, 
equipment for tofu production, varieties of tofu, new 
materials of tofu, new types of tofu, aburage and other deep 
fried tofu.
 Note 1. This is the 2nd earliest English-language 
document seen (April 2013) that contains the term “deep 
fried tofu” (regardless of hyphenation).
 Kori-tofu and its industrial production: Process of kori-
tofu making, kori-tofu production as an industry, equipment 
for kori-tofu production, distribution of kori-tofu, utilization 
of by-products.
 Yuba and its industrial production.
 Kinako [roasted whole soy fl our] and its industrial 
production. The Japanese word can be written either in 
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hiragana or using two Chinese characters which mean 
“yellow fl our.” Kinako is made from whole soybeans. 
Sometimes the soybean hulls are removed before roasting. 
Kinako is widely used as an ingredient in Japanese 
confections [such as kinako mochi or Abekawa mochi 
(toasted mochi in kinako); it was traditionally sold along 
the banks of the Abekawa River in Shizuoka, Japan]. About 
12,000 metric tons of soybeans are used per year in making 
kinako.
 New soybean food materials and their industrial 
production: New soybean food materials, usage of new 
soybean food materials, future of new soybean foods, other 
food uses of soybeans.
 Natto and its industrial production: Process of natto 
making, equipment for natto production, natto production as 
an industry.
 Miso and its industrial production: Varieties of miso, 
Process of miso making, miso production as an industry, 
industrialization of miso making, distribution of miso, future 
prospect of demand for miso, mycotoxins and fermented 
soybean foods.
 Shoyu and its industrial production: Process of shoyu 
making, shoyu production as an industry, nitrogen utilization 
ratio in shoyu making, special shoyu.
 Figures show: (1) Flow sheets of production of 
traditional soybean foods in Japan: Tofu, kori-tofu, yuba, 
kinako, natto, miso (with koji), shoyu. (2) NK-type soybean 
cooker (by courtesy of Kikkoman Shoyu Co. Ltd.). (capacity: 
1 metric ton of defatted soybean meal). (3) (3) Continuous 
cooker of soybean meal (by courtesy of Yamasa Shoyu Co. 
Ltd.). (capacity: 1 metric ton of defatted soybean meal per 
hour).
 Photos show: (1) Tofu soaked in water for sale. (2) 
Large-scale tofu factory (by courtesy of Tokyo Tofu Co., 
Ltd.). (3) Continuous cooker of ground soybeans (by 
courtesy of Masuko Sangyo Co., Ltd.). (4) Decanter, a 
kind of continuous centrifuge (by courtesy of Kokusan 
Seiko Co., Ltd). (capacity: 3,000 kg of ground soybeans 
per hour). (5) Factory of packed tofu from spray-dried 
soybean milk (by courtesy of Nippon Tanpaku Kogyo Co., 
Ltd.). (6) Continuous deep-fryer of aburage (by courtesy 
of Iwase Tekkosho Co., Ltd). (capacity: 1,000 to 1,500 
pieces per hour). (7). Daiya Kori-tofu (Left one in the dish 
is swollen by hot water). (8) Bird’s-eye view of large scale 
factory of kori-tofu (by courtesy of Misuzu Tofu Co., Ltd). 
(capacity: 10 to 15 metric tons of soybeans per day). (9) 
Soaking of large cake of tofu for precooling during making 
of kori-tofu (by courtesy of Misuzu Tofu Co., Ltd). (10) 
Continuous freezing equipment used in making of kori-tofu 
(by courtesy of Misuzu Tofu Co., Ltd). (11) Continuous 
thawing apparatus of frozen tofu (by courtesy of Misuzu 
Tofu Co., Ltd). (capacity: 10,000 to 15,000 pieces per hour). 
(12) Yuba plant (by courtesy of Ohara Co., Ltd). (13) Natto 
mixed up by chopsticks. (14) Inside of fermentation room 

for natto making (by courtesy of Suzuyo Kogyo Co., Ltd). 
(15) Two brands and varieties of miso, both in plastic bag 
and on dish. (16) Rotary cooker of soybean (by courtesy of 
Hinode Miso Co., Ltd). (capacity: 1 metric ton of soybeans). 
(17) Continuous rice cooker (by courtesy of Hinode Miso 
Co., Ltd). (capacity: 1.5 metric tons of rice per hour). (18) 
Rotary koji fermenter (by courtesy of Miyasaka Miso Co., 
Ltd). (capacity: 1.8 metric tons of rice in each fermenter). 
(19) Pasteurizer of miso (by courtesy of Nagata Machinery 
Co., Ltd). (capacity: 1 metric ton of miso per hour). (20) 
Fermentation tank of moromi [mash] (by courtesy of 
Kikkoman Shoyu Co., Ltd). (capacity: 1.5 metric tons of rice 
per hour). (21) Shoyu in large glass bottle and smaller plastic 
container. (22) (22) Large-scale koji fermenter (by courtesy 
of Yamasa Shoyu Co., Ltd).
 Concerning natto: The surface of each natto “soybean 
is covered with a viscous sticky substance, which has the 
property of forming long stringy threads when mixed up 
(Photo 13). The longer the strings, the better the quality of 
natto.” The texture of the cooked soybeans is softened by 
the enzymes of Bacillus natto. About 50,000 metric tons 
of soybeans are used each year to make natto. It is most 
popular in northeastern Japan (Tohoku region). Natto is 
fairly perishable, and excess ammonia will be produced by 
overfermentation. There are about 1,300 plants that make 
natto in Japan; the average plant consumes about 100 kg/day 
of soybeans. Recently, however, large, mechanized factories 
that consume 2-3 metric tons/day of soybeans have been 
constructed. From 10 kg of whole dry soybeans about 18 kg 
of natto can be made. One package of natto containing 100 
gm costs 15-20 yen (about 4-6 cents U.S.).
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) that uses the word “sticky” to describe 
natto. Address: Food and Nutrition Div., Food Research Inst., 
Ministry of Agriculture & Forestry, Tokyo, Japan.

381. SoyaScan Notes. 1969. Chronology of soybeans, 
soyfoods and natural foods in the United States 1969 plus 
overview of the 1960s (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: 1969 Jan. Volume 1, Number 1 of Food Science 
and Technology Abstracts published; the earliest records in 
it go back to Jan. 1968. It is created from the world’s fi rst 
computerized database specializing in food.
 1969 Jan. Richard M. Nixon inaugurated as President of 
the United States. Clifford M. Hardin of Indiana is Secretary 
of Agriculture.
 1969 March. Paul Hawken leaves for a 9-month trip to 
Japan and arranges for Mitoku and Muso Shokuhin to export 
natural foods to Erewhon.
 1969 March. Soybean yields in tests top 100 bushels/
acre for the fi rst time.
 1969 March. Essene Macrobiotic Supply starts business 
in Philadelphia, Pennsylvania. Denny Waxman and Charles 



KIKKOMAN (1661-2022)   127

© Copyright Soyinfo Center 2022

Smith are founders.
 1969 June. A.E. Staley Manufacturing Co. acquires 
Gunther Products, a pioneer in the fi eld of modifi ed (enzyme 
hydrolyzed) soy whipping proteins. Gunther had been 
founded in 1948, incorporated in 1949.
 1969 June–The Staley Co. closes its Painesville, Ohio, 
soybean crushing plant.
 1969 Aug. Erewhon–Los Angeles opens as a small 
macrobiotic natural foods retail store at 8003 Beverly Blvd. 
Bill Tara is the fi rst manager.
 1969. USAID starts actively encouraging U.S. 
businesses to launch low-cost commercial protein products 
in Third World countries.
 1969 fall. Erewhon Natural Foods in Boston, 
Massachusetts, starts to distribute macrobiotic and natural 
foods. They had begun to wholesale these foods out of the 
back of their retail store in the spring of 1969. They are 
America’s fi rst natural foods distributor, and remain the 
largest for many years.
 1969 Oct. Protein-Enriched Cereal Foods for World 
Needs, edited by Max Milner, published by American Assoc. 
of Cereal Chemists.
 1969 Nov. Bac-o-Bits, meatless bacon bits made from 
extruded soy fl our, start to be sold nationwide by General 
Mills. Its forerunner, Bac*O’s, made from spun soy protein 
fi ber, had been introduced in May 1966. Frozen Bontrae meat 
analogs are sold to the foodservice trade. This pioneering 
work by one of America’s largest food companies indicated 
to the U.S. food industry that the time for soy protein foods 
of the future had arrived.
 1969 Nov. 4. Eden Organic Foods is incorporated in Ann 
Arbor, Michigan by Bill Bolduc, and their macrobiotic retail 
store begins operation, selling soyfoods including tamari and 
miso purchased from Erewhon. The company grew out of a 
loosely-knit food buying co-op which had started in about 
July 1967 but which had no name, no formal structure, and 
no bank account. Bolduc was joined 9 months later by Tim 
Redmond.
 1969 Nov. 17-21. United Nations Industrial 
Development Organization Expert Group Meeting on Soya 
Bean Processing and Use held at Peoria, Illinois.
 1969. The fi rst of the new wave of tempeh shops in the 
Western world, Handelsonderneming van Dappern (later 
renamed Tempeh production Inc.) started by Robert van 
Dappern in Kerkrade, The Netherlands. It soon becomes the 
world’s largest tempeh manufacturer.
 1969. The Program for International Research, 
Improvement, and Development of Soybeans (PIRIDS) 
established at the University of Illinois with funding from a 
Rockefeller Foundation grant. The forerunner of INTSOY, it 
is directed by Earl R. Leng.
 1960s overview:
 Oilseed Proteins and the Protein Gap. Worldwide, there 
is a growing consensus that Third World countries are facing 

a “protein crisis,” that protein malnutrition is the world’s 
most widespread defi ciency disease, and that low-cost 
oilseed proteins (such as defatted soybean meal and fl our) 
offer the most promising hope for remedying the problem. 
The leading architect and proponent of this view is Dr. Aaron 
Altschul of Georgetown University School of Medicine. 
The United Nations’ FAO/WHO/UNICEF Protein Advisory 
Group, composed of the world’s leading authorities in the 
fi eld, is very active from the mid-1960s to the mid-1970s, 
supporting wider use of soy protein products and soyfoods.
 Food for Peace Shipments of Soy Fortifi ed Foods 
begin. The fi rst shipment of such foods, CSM (corn-soy-
milk), took place in 1966, when 28,000 metric tons (tonnes) 
were shipped. The next year 54,000 tonnes were shipped. 
Shipments increased dramatically during the 1970s.
 Growing Interest in Modern Soy Protein Products. 
These new products, including soy protein isolates and 
concentrates, and textured soy protein products, now appear 
to have major potential in the food systems of all countries.
 Leading Soyfoods Research Centers in America are the 
Northern Regional Research Laboratory at Peoria, Illinois 
(Hesseltine, Wang, Mustakas, Wolf), and the New York 
State Agricultural Experiment Station at Geneva, New York 
(Steinkraus and Bourne).
 Vitasoy sales are booming in Southeast Asia. The 
introduction of Vitasoy by K.S. Lo in Hong Kong in the 
early 1940s brought soymilk into the modern era. Takeoff 
began in 1955 when Vitasoy began to be marketed like a soft 
drink. Sales grew from 8.4 million bottles that year to 42 
million in 1960 and 100 million in 1970, a 2.4-fold increase 
during the 1960s. By 1962 Vitasoy had become Hong Kong’s 
best-selling soft drink, ahead of such internationally known 
brands as Coca-Cola, Pepsi-Cola, and Seven-Up.
 Shoyu (Soy Sauce) Becomes a World Class Seasoning, 
Thanks to Kikkoman. Shoyu has long been the world’s 
most popular seasoning other than salt, and Kikkoman has 
been the world’s largest manufacturer since about 1918. 
During the 1960s Kikkoman internationalized its operations, 
developing new markets for shoyu throughout the world 
by exporting from Japan and promoting the products for 
use in Western-style recipes, largely with meat, fi sh, and 
poultry. Production climbed from 183,000 kiloliters in 1960 
to 340,000 kl in 1970. During the same period its share of 
the Japanese shoyu market rose from 18% in 1960 to 30% in 
1970.
 Steady Rise in Soybean Production in Latin America 
and Africa. In Latin America production rose from 231,000 
tonnes in 1960 to 1,535,000 tonnes in 1969, a 6.6-fold 
increase during the decade. Brazil accounted for 87% of that 
production in 1969, followed by Mexico and Colombia.
 African soybean production rose from 27,000 tonnes in 
1960 to 74,000 tonnes in 1969, a 2.7-fold increase. Nigeria 
accounted for 84% of that production in 1969, followed by 
South Africa and Ethiopia.
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 American Soybean Association Funding Increases 
Dramatically from Checkoff Programs. This was a decade 
of great growth for ASA. In 1962 the Minnesota Soybean 
Growers Assoc., the fi rst affi liated state association, was 
founded. The ASA’s biggest breakthrough to date came in 
1966, when soybean growers began to support their own 
market development and research activities (previously 
funded by USDA’s Foreign Agricultural Service) using funds 
provided by state checkoff programs. Typically ½ to 1 cent 
of funding was generated from each bushel of soybeans sold 
in states where a checkoff referendum had passed. By the 
early 1970s the checkoff programs had begun to generate 
large sums of money, which allowed ASA to expand its 
activities. Expanded market development activities overseas 
led to a steady, long-term increase in soybean exports.
 Soybean Changes from an Oilseed to a Protein Seed. 
Prior to the mid-1940s the soybean, worldwide, had been 
crushed primarily for its oil. The meal was considered a by-
product. But in the post-war period, with growing affl uence 
driving increased demand for meat, the demand for meal 
outstripped that for oil, and the oil became the by-product. 
This trend, which started in America, was in full swing by 
the 1960s and expanded to other countries thereafter.
 Soybean Digest and ASA Interest in Soyfoods. During 
the past two decades Soybean Digest has published a steady 
stream of articles on soyfoods worldwide. Soyfoods were 
given big play at many ASA annual conventions. This 
interest in the USA had largely stopped by the mid-1970s, 
focusing on soybean production instead.

382. Tanaka, Teruo; Saito, Nobuo. 1969. Studies on sensory 
evaluation of soy sauce. X. Relation between odor patterns 
and chemical factors (1). Hakko Kogaku Zasshi (J. of 
Fermentation Technology) 47(12):780-89. Dec. [19 ref. Eng]
• Summary: Tring to determine which odor components play 
an important role in or have an important effect on the odor 
of soy sauce is a momentous problem. The author discuss the 
linear relationship that exists between odor patterns and 19 
chemical factors (on the one hand) and quality patterns (on 
the other). Address: Central Research Inst., Kikkoman Shoyu 
Co., Ltd., Noda, Chiba, Japan.

383. Tanaka, Teruo; Saito, Nobuo. 1969. Studies on 
sensory evaluation of soy sauce. IX. Construction of odor 
pattern on the odor judgment. Hakko Kogaku Zasshi (J. of 
Fermentation Technology) 47(12):772-79. Dec. [27 ref. Eng]
• Summary: The major components of soy sauce odor are 
related to: (1) The ratio of brewed soy sauce to amino 
acid solution obtained by hydrolysing soy beans with 
hydrochloric acid and adjusting the resulting solution to pH 
5.0 with sodium carbonate; (2) Microbial contamination; 
(3) Medicinal dependent strains of Aspergillus oryzae; 
(4) Degree of ripening; (5) Pasteurization. These 5 factors 
explain 75% of the total variance. The strongest is number 

(1). Address: Central Research Inst., Kikkoman Shoyu Co., 
Ltd., Noda, Chiba, Japan.

384. Saito, Akio. 1969. [Chronology of soybeans in Japan, 
1950 to 1969] (Document part). In: Akio Saito. 1985. Daizu 
Geppo (Soybean Monthly News). Feb. p. 15-16. [Jap]
• Summary: 1950–The production of soybeans increases 
greatly to 446,900 tonnes (2.1 times more than in recent 
years).
 1950–In March, the food ration system organization is 
closed. In July the ration systems for miso and shoyu are 
removed.
 1951 March–The restrictions for soybeans and rapeseed 
are removed. From this time on, the number of natto makers 
increases rapidly.
 1952–Soybean production in Japan reaches 521,500 
tonnes, the largest since World War II.
 1953 Jan.–Restrictions are imposed on imports of 
foreign soybeans paid for in foreign currencies.
 1955. Rice production in Japan this year is 12,390,000 
tonnes (up 35.9% over last year). This is the fi rst time it has 
topped 12,000,000 tonnes. Irrigated rice cultivation (suiden) 
is 20% more than last year. The days of rice shortages are 
over and the black-market price of rice falls. The per-capita 
direct consumption of soybeans for the year is 4.5 kg (This 
information comes from Norin Suisan-sho, Shokuryo Jukyu-
ho).
 1955 April–Soybeans from Brazil are graded using the 
AA system (Yunyu jido shonin sei).
 1956–A new natto container is invented, made of shaved 
wood (kyogi) lined with a polyethylene sheet.
 1956 June 13–New regulations for agricultural products 
and price stabilization. Domestic soybeans are added to 
them.
 1956 Oct.–The tax on imported soybeans rises to 10% 
and the no-tax system for soybeans is removed.
 1959–The fi rst instant miso soup is introduced by 
Yamajirushi Miso in Nagano. It contains dried green onions, 
wakame, dried tofu [probably dried-frozen tofu], etc.
 1959–At about this time research begins on meat 
analogs made from soy protein.
 1960–Per capita consumption of shoyu drops to 13.7 kg. 
It has now fallen below 14 kg/person.
 1960 Soybean imports rise to 1,128,000 metric tons 
topping 1,000,000 tons for the fi rst time.
 1961 July 1–The tax on imported soybeans is removed.
 1962–A new natto container made of Styrofoam is 
invented (PHP yoki, happo suchiroru).
 1963–In the USA General Mills starts to sell meat 
analogs made from soy protein.
 1965–Per capita miso consumption drops to 7.8 kg, 
falling below 8 kg/person.
 1965–Production of defatted soybean meal reaches 
1,074,000 tonnes, passing the 1 million tonne mark for the 
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fi rst time. Production has risen 56% in during the past 5 
years.
 1966–At about this time meat analogs, based on modern 
soy protein products, start to be sold commercially in Japan–
to institutions.
 1966–Soybean imports rise to 2,168,467 tonnes, passing 
the 2 million tonne mark for the fi rst time.
 1966–Production of soybeans in Japan drops below 
200,000 tonnes for the fi rst time. Japan now produces only 
9% of the soybeans it consumes.
 1966 May–Kikkoman starts to sell low-salt shoyu. 
1968–Meat analogs based on soy protein start to be sold to 
the general public in Japan.
 1968 June–Research conducted by the Mainichi Shinbun 
shows that the size and price of tofu is now different in 
different areas. In Tokyo it sells for 25 yen per 300 gm or 
over. Cakes of tofu sold in downtown Tokyo (shitamachi) 
are smaller than those sold uptown (in the hilly sections) 
(yamanote). Some tofu shops that are not members of the 
tofu association sell it for 15 yen per 350 gm. In Nagoya it 
retails for 30 yen per 450 gm, and in Northern Kyushu 25 
yen per 450 gm. Per capita consumption of tofu is 33 cakes 
(cho) a year.
 1969–Annual per capita consumption of soy oil in 
Japan rises to 3.2 kg per person, passing the 3 kg mark for 
the fi rst time. In 1960 it was 1.2 kg/person. Address: Norin 
Suisansho, Tokei Johobu, Norin Tokeika Kacho Hosa.

385. Shinojima, Chu; Ashihara, Tamako. 1969. Practical 
shoyu cooking: Delicious dishes with Japanese soy sauce. 
Tokyo: Japan Publications Inc. 61 p. Illust. No index. 26 cm. 
[Eng]
• Summary: Contents: Introduction. Helpful hints on how to 
use this book. Egg dishes. Beef and veal dishes. Okinawan 
dishes. Chicken dishes. Japanese soy sauce–Shoyu. Pork 
dishes. Modern Japanese cooking. Canned foods and salads. 
Desserts. Tofu dishes and soups. Fish dishes.
 Contains many full-page color photos. The word 
“shoyu” is used throughout the book, and all recipes call 
for the use of “shoyu.” The chapter titled “Japanese soy 
sauce–Shoyu” (p. 32-33) begins: “Shoyu is the single 
seasoning without which the art of Japanese cooking 
would be impossible. Its fl avor and fragrance also blend 
beautifully with food of other countries, and shoyu is now 
in use throughout the world. Japan’s largest shoyu producer, 
the Kikkoman Shoyu Company, exports its product to 
51 countries around the world.” It also notes that among 
the traditional infl uences on Japanese cooking, that “of 
Buddhism was especially strong in regard to developing a 
respect for the natural fl avor of each food item. The best 
means of bringing out the fl avor of each food was found to 
be through the use of shoyu.”

386. Steinberg, Raphael. 1969. The cooking of Japan. New 

York, NY: Time-Life Books. 208 p. Illust. General index. 
Recipe index (English). Recipe index (Japanese). 28 cm.
• Summary: A superb, elegant book, that (with its spiral-
bound companion volume of recipes) captures in both words 
and photos (by Eliot Elisfon) the true spirit of Japanese food 
and cookery. Contents: Introduction: Solving the mysteries 
of Japan’s marvelous cuisine, by Faubion Bowers. 1. The 
heritage of a remarkable past. 2. Foods to suit the seasons. 
3. The logic of Japanese cookery. 4. The world’s greatest 
seafood. 5. Simple, satisfying foods of home. 6. A ceremony 
that sired a cuisine (kaiseki or tea ceremony cooking, with 
roots in 13th century Zen Buddhism). 7. Eating out as a way 
of life. 8. Magnifi cent meals in elegant settings.
 Soy-related: The writer of the introduction snacked on 
odorous, fermented soy beans (natto) at night before retiring 
(p. 6). His son said to him recently, “Please, Dad. Not tofu 
again!” (p. 7). Importance of the soybean (p. 16-17; China 
has had a huge impact on Japanese culture. “Perhaps the 
most important food innovation contributed by China was 
the soybean, which in various disguises is still the foundation 
stone of Japanese cooking”). Shoyu is the Japanese word for 
soy sauce (p. 26). Tofu (soybean curd), which is cooked with 
other foods throughout most of the year, becomes a dish in 
its own right during the summer, served on ice and fl avored 
with soy sauce (as hiyayakko, p. 32). Photos of tofu, shoyu, 
green soybeans [edamamé] and akadashi miso in prepared 
festival dishes (p. 34-35). Matsutake mushrooms with tofu or 
shoyu. “The most important lesson to be learned deals with 
the ubiquitous role of the soybean. Generally considered 
by Westerners to be the most humble of vegetables, the 
soybean is in fact the king of the Japanese kitchen. One 
might almost say that Japanese cuisine is built upon a tripod 
of soybean products: miso, a fermented soybean paste; tofu, 
a custardlike soybean cake; and soy sauce, used both to 
season foods as they are being cooked and to make dipping 
mixtures that enhance the fl avors of the foods as they are 
being eaten.” Details about these three products and their 
uses is then given (p. 41-42). Teriyaki or “shining broil” (p. 
43). Two-page color photo shows (p. 44-45): Azuki beans 
and kuromame (black soybeans), sesame seeds, sesame 
oil, fu (wheat gluten croutons), aonoriko (powdered green 
seaweed), Kikkoman shoyu, aka miso, shiro miso, tofu, nori 
and wakame.
 Ponzu, a dipping sauce which is half soy sauce and half 
lemon or lime juice (p. 46). Sukiyaki (p. 46). Tempura (p. 
49). Aemono and sunomono with tofu, miso, or soy sauce 
(p. 48). Photo of a tofu-slicing knife with a serrated blade 
(p. 50). Recipes: Clear soup with tofu and shrimp (Sumashi 
wan, p. 55). Miso soup with red and white miso (p. 56-57, 
59). Miso-fl avored pork and vegetable stew (Satsuma-jiru, 
p. 61). Soy and sesame-seed dressing with string beans 
(Goma joyu-ae, with “½ cup white sesame seeds, toasted and 
ground to a paste,” p. 62). Tofu and sesame-seed dressing 
with vegetables (Shira-ae, p. 63; “Add the sesame seeds..., 
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warm them until lightly toasted. Grind them to a paste in a 
suribachi {serrated mixing bowl} or, more easily, pulverize 
them at high speed in an electric blender with 1/8 teaspoon 
of soy sauce. Transfer the sesame-seed paste to a mixing 
bowl...).”
 Two color photos show: (1) Toasted sesame seeds in 
a suribachi with a wooden pestle. (2) When ground, they 
“quickly release their oil and turn into a paste.” White miso 
dressing (Neri shiro miso, p. 67). Photo of zensai, incl. miso-
marinated asparagus, and abalone cooked in soy sauce (p. 
72). Sashimi dipped in soy sauce (p. 81-83, 90-91).
 Undersea vegetables: nori, kombu, wakame, hijiki (p. 
88-89). Recipes: Sushi (p. 95-101). Tempura (p. 103). Mirin 
and soy dipping sauce for tempura and noodles (Soba tsuyu, 
p. 104). Deep-fried tofu in soy-seasoned sauce (Agedashi, p. 
105).
 Tofu is the Japanese word for soybean curd (p. 108). 
Umeboshi (p. 109). Miso soup (p. 109-10). Natto and miso 
(p. 115). Tofu and shoyu in yudofu (p. 116). Sekihan and 
azuki (red beans, p. 120). Mame (“beans”) are served at 
traditional wedding feasts; the word also means good health. 
Mochi (p. 121). Recipes: Sekihan (p. 126). Fox noodles 
with deep-fried tofu (Kitsune udon, p. 127). Bubbling tofu 
(Yudofu, p. 132-33). Sukiyaki (p. 134, with tofu and soy 
sauce). Shabu shabu (with tofu, p. 135).
 Tofu and miso in kaiseki cuisine based on Zen Buddhism 
and the tea ceremony (p. 146-49). Teriyaki, mirin, ponzu, 
tofu (p. 152). Tofu and shoyu (p. 159). Sasanoyuki restaurant 
in Tokyo (uses tofu as a main ingredient in every dish, p. 
160-61). Sukiyaki, with tofu and soy sauce (photo, p. 166-
67). Broiled mackerel in miso marinade (Miso zuke, p. 169). 
Dengaku tofu (p. 172-73, with color photo). Beef teriyaki 
(with shoyu, p. 174-75). Yakitori (with teriyaki sauce, p. 
174-75). Grilled chicken with sweet soy-seasoned glaze 
(Tori teriyaki, p. 176). Black soybeans and tofu (p. 188). At a 
geisha house, shoyu is called murasaki (“the purple”).
 A guide to Japanese ingredients (glossary): Incl. aji-
no-moto, aonoriko, azuki, fu, goma, goma-abura, hichimi 
(shichimi) togarashi, kombu, konnyaku, mirin, miso, MSG, 
nori, shoyu, soba, tofu, umeboshi, wakame, wasabi.
 Note: The spiral-bound recipe book accompanying this 
volume contains the recipes in the parent volume and no new 
information; the binding makes it easier to use in the kitchen. 
Address: USA.

387. Hashimoto, Hikotaka; Yoshida, H.; Yokotsuka, T. 1970. 
[Removal of iron from soy sauce]. Hakko Kogaku Zasshi (J. 
of Fermentation Technology) 48(1):50-55. Jan. [16 ref. Jap; 
eng]
• Summary: “Removal of iron from shoyu (fermented 
soybeans and wheat sauce containing 1.0-1.5% total 
nitrogen), and the form of iron in shoyu were investigated.
 “The iron in shoyu derives, presumably, from its raw 
materials, and mainly from soy beans and wheat.

 “An addition of tannic acid or potassium ferrocyanide 
was effective for the removal of iron from both raw and 
heated shoyu. About 60-70% of the iron in shoyu was 
easily removed by this procedure without affecting the 
organoleptic quality. When a suffi cient amount of tannic acid 
and potassium ferrocyanide were applied during the heating 
process, about 93% of the iron was removed.
 “Most of the iron in raw and heated shoyu was observed 
to be in the form of Fe++. The infl uence of Fe++ on the 
coloring of shoyu during storage was smaller than that of 
Fe+++ and Cu++.
 “The rate of coloring during storage of shoyu containing 
7-10 gamma Fe/ml, that was prepared by the above 
procedures, was almost equal to that of the usual shoyu 
containing 20-23 gamma Fe/ml.
 “The oxidative increase: in color of shoyu containing 2 
gamma Fe/ml, that was prepared by the same method, was 
slightly lower than that of non-treated shoyu containing 32 
gamma Fe/ml.
 “The sediment produced during storage of shoyu was 
not decreased by this much removal of iron. Probably 
this sedimentation was not caused by the metals such as 
Cu++, Fe++, and Fe+++.” Address: Central Research Inst., 
Kikkoman Shoyu Co. Ltd., Noda, Chiba prefecture, Japan.

388. Tanaka, Teruo; Saito, N.; Yokotsuka, T. 1970. [Studies 
on sensory evaluation of soy sauce. XI. Relations between 
odour patterns and chemical factors (2)]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 48(1):56-62. Jan. [13 
ref. Jap; eng]
Address: Central Research Inst., Kikkoman Shoyu Co., Ltd., 
Noda, Chiba, Japan.

389. Okuhara, Akira; Saito, Nobuo. 1970. Color of soy 
sauce. IV. Decolorization and depression of browning 
by reduction. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 48(3):190-201. March. [8 ref. Eng]
• Summary: The browning of apples and apple sauce is well 
known in the west. This report describes the decolorization 
of the browning pigment and the depression of browning. 
The browning pigment of soy sauce and concentrated 
apple juice were found to be reduced using metals such 
as zinc, aluminum, iron, tin (Sn = stannum), sodium, and 
magnesium, and by electrolysis, to colorless substances.
 “The browning pigments of some liquid foods were also 
reduced electrolytically to colorless substances.” Address: 
Central Research Inst., Kikkoman Soy Sauce Co. Ltd., 399 
Noda, Chiba prefecture, Japan.

390. Okuhara, Akira; Saito, Nobuo. 1970. Color of soy 
sauce. III. Effect of reducing agents on browning of 
soy sauce. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 48(3):177-89. March. [11 ref. Eng]
• Summary: Non-oxidative browning (browning in the 
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absence of oxygen) is depressed by reduction. That is, soy 
sauce which is kept under reductive conditions by favorable 
fermentation during the mash process turns brown only 
slowly. Address: Central Research Inst., Kikkoman Soy 
Sauce Co. Ltd., Noda, Chiba-ken, Japan.

391. Okuhara, Akira; Tanaka, T.; Saito, N.; Yokotsuka, 
T. 1970. [Color of soy sauce. V. Application of multiple 
correlation analysis to analysis of browning mechanism]. 
Hakko Kogaku Zasshi (J. of Fermentation Technology) 
48(4):228-36. April. [6 ref. Jap; eng]
Address: Central Research Inst., Kikkoman Soy Sauce Co. 
Ltd., Noda, Chiba prefecture, Japan.

392. Meade, Mary. 1970. Serendipity potato salad is full of 
surprises. Chicago Tribune. June 10. p. B3.
• Summary: “The Japanese American Service Committee 
asked us to tell them which Japanese recipes are most 
requested by readers.” The answer, of course, was sukiyaki. 
The committee’s favorite sukiyaki recipe, which is given, 
calls for “1 tofu (soy bean curd), cut into 1-inch cubes,” and 
“3/4 cup Kikkoman (soy sauce).”

393. Hashimoto, Hikotaka; Yoshida, H.; Yokotsuka, T. 1970. 
[Studies on sediment of shoyu. II. Effect of chelating agents 
and surfactants on the prevention of secondary sediment 
of shoyu]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 48(8):501-05. Aug. [9 ref. Jap; eng]
Address: Central Research Laboratories, Kikkoman Shoyu 
Co., Ltd., Noda, Japan.

394. Hashimoto, Hikotaka; Yoshida, H.; Yokotsuka, T. 1970. 
[Studies on sediment of shoyu. I. Factors infl uencing the 
formation of secondary sediment of shoyu]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 48(8):493-500. Aug. 
[14 ref. Jap; eng]
Address: Central Research Laboratories, Kikkoman Shoyu 
Co., Ltd., Noda, Japan.

395. Hashimoto, Hikotaka; Yoshida, Hiromu; Yokotsuka, 
Tamotsu. 1970. [Studies on sediment of shoyu. IV. Precursor 
of secondary sediment of shoyu]. Hakko Kogaku Zasshi (J. 
of Fermentation Technology) 48(10):628-34. Oct. [19 ref. 
Jap; eng]
• Summary: “In the previous paper, prevention of the 
secondary sediment of shoyu by some adsorbents such as 
bentonite, acid clay or active carbon was discussed.
 “In this paper, proteins in raw shoyu and the heat-
processed shoyu which was treated with acid clay and the 
substances which were adsorbed into acid clay were studied.
 “Shoyu which was heated at 85ºC for 30 min with 
acid clay and clarifi ed by fi ltration did not become turbid 
by adding trichloroacetic acid, picric acid or sulfosalicylic 
acid. But both raw shoyu and the heated shoyu which was 

not treated with acid clay became turbid by the above 
precipitants.
 “The proteins of both raw shoyu and the heated shoyu 
with acid clay were collected by gel fi ltration on Sephadex 
G-50. From these chromatograms, it was considered that 
the proteins in shoyu could be adsorbed by acid clay at an 
elevated temperature.
 “The protein fraction obtained from raw shoyu became 
turbid, and soon a fl occulent precipitate separated by heating 
the shoyu at 85ºC for 30 min or by adding precipitants such 
as trichloroacetic acid, picric acid or sulfosalicylic acid. By 
protein fraction obtained from heat-processed shoyu which 
was treated with acid clay did not become turbid by the 
above treatment.
 “The crude extract from the acid clay which was mixed 
in shoyu was composed of 53% protein, 27% ash and 7% 
sugar.
 “The insoluble portion of this crude preparation was 
composed of 82% ash, 17% protein and 0.4% sugar.
 “On the other hand, a fractionation of the soluble 
portion through Sephadex G-50 revealed that the principal 
constituent of the higher molecular substances was protein 
combined with sugar at about 18%.
 “This polysaccharide was found to contain at least 
two kinds of sugar, i.e., galactose and arabinose, and was 
considered to be derived from polysaccharide of soybeans.
 “But the polysaccharides of soybeans had a tendency 
to prevent the formation of sediment in shoyu rather...” 
Address: Central Research Laboratories, Kikkoman Shoyu 
Co., Ltd., Noda, Chiba prefecture, Japan.

396. Hashimoto, Hikotaka; Yoshida, H.; Yokotsuka, T. 1970. 
[Studies on sediment of shoyu. III. Effect of adsorbents and 
precipitants on prevention of secondary sediment of shoyu]. 
Hakko Kogaku Zasshi (J. of Fermentation Technology) 
48(10):622-27. Oct. [9 ref. Jap; eng]
Address: Central Research Laboratories, Kikkoman Shoyu 
Co., Ltd., Noda, Japan.

397. Fukushima, Danji; van Buren, Jerome P. 1970. 
Effect of physical and chemical processing factors on the 
redispersibility of dried soy milk proteins. Cereal Chemistry 
47(6):571-78. Nov. [8 ref]
Address: Cornell Univ., Geneva, New York.

398. Fukushima, Danji.; van Buren, J.P. 1970. Mechanisms 
of protein insolubilization during the drying of soy milk. 
Role of disulfi de and hydrophonic bonds. Cereal Chemistry 
47(6):687-96. Nov. [9 ref]
• Summary: Insolubilization during drying was the result of 
polymerization, which took place through disulfi de bonds, 
as indicated by the effects of sulfhydryl-blocking agents, 
and through hydrophobic bonds, as indicated by the effect 
of sodium dodecyl sulfate. Address: Cornell Univ., Geneva, 
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New York.

399. Kikkoman. 1970. Shoyu. Film soundtrack transcript. 
Noda, Japan: Kikkoman Inc. 6 p. Unpublished manuscript. 
[Eng]
• Summary: (Start when bottles start to be fi lled)
 “(5) Shoyu, praised throughout the world as ‘the 
all-purpose seasoning.’ What is the secret of this unique 
goodness, this versatility? Come with us and watch, as step 
by step, a masterpiece of fl avor is created.
 “(12) Flavor–perfected over many centuries.
 “(13) Color–a delicious, clear color.
 “(16) And aroma, like fi ne wine.
 “(22) Flavor, color, and aroma–these three elements, 
in happy harmony make up that elusive quality that we call 
‘tastiness’ [umami].
 “(23) In shoyu as in wine and cheese, micro-organisms 
are necessary to bring out the three elements of fl avor, color, 
and aroma.
 “(24) Among these micro-organisms, a special yeast 
[kabi; actually mold] plays the most important role.
 “(25) First this special yeast is carefully cultured.
 “(27) Here we see the yeast spores.
 “(28) These spores send out shoots, called mycelia.
 “(30) As the mycelia grow, they create substances called 
enzymes, vital to the brewing of shoyu.
 “(32) At the tip of each mycelium, a cluster of buds 
forms, and tiny fl owers appear. This superior strain of yeast 
is called Kikkoman Aspergillus Soyae, and was developed 
over the centuries at Noda city, northeast of Tokyo.
 “(33) Noda city, near the fork of the Tone and Edo 
Rivers.
 “(35) In centuries past, the Edo River brought together 
the basic materials of shoyu–salt from the nearby sea, and 
prime wheat and soybeans from the rich Kanto Plains.
 “(36) Because of this ideal location, for centuries Noda 
has been the center of shoyu brewing in Japan.
 “(40) Brewing fi ne shoyu begins with the careful 
preparation of starter.
 “(42) First Kikkoman yeast is cultured a little at a time.
 “(43) In only 10 days’ time, this robust yeast has 
multiplied over one million times, to complete the 
preparation of one batch of starter.
 “(54) The main materials of shoyu–wheat...
 “(55) soybeans...
 “(56) and salt.
 “(57) First, select wheat...
 “(59) Only full, ripe grains of best quality wheat are 
selected and cleaned.
 “(62) Next, the wheat is parched. Careful control is vital 
here, for the degree of parching affects the color and aroma 
of the fi nal product.
 “(63) Then the parched wheat is crushed.
 “(65) Selected grains of wheat.

 “(66) Parched wheat–parching changes the starch in 
wheat, making it more receptive to the action of enzymes.
 “(67) Crushed wheat–crushing increases the surface area 
in which yeast grows.
 “(68) Soybeans.
 “(69) First quality beans are cleaned and selected.
 “(72) Then they are put in a cooker for soaking and 
steaming. The degree of steaming helps to determine the 
color and fl avor of the fi nal product, so this operation, too, is 
carefully controlled.
 “(74) Selected soybeans.
 “(75) Beans after soaking.
 “(76) Steamed soybeans–steaming changes the protein 
in soybeans, making it more receptive to enzyme activity.
 “(77) Salt–pure salt dissolved in fresh spring water.
 “(79) Salinity of the brine must be precisely measured.
 “(80) Treatment of the three main materials is now 
completed.
 “(81) Steamed soybeans.
 “(82) Parched and crushed wheat.
 “(83) The soybeans and wheat are mixed.
 “(85) Then the starter is added.
 “(88) The wheat, soybeans, and starter are thoroughly 
mixed.
 “(89) This mixture is called dry mash. The crushed 
wheat coating on the steamed soybeans is where the 
Kikkoman yeast does its work.
 “(95) This is the yeast culturing room, a controlled 
environment designed for maximum yeast growth.
 “(96) Here the mash is spread out evenly to ensure 
uniform yeast growth.
 “(102) Then the room is sealed, and temperature and 
humidity are maintained at precise levels for maximum yeast 
propagation.
 “(105) The yeast begins to grow.
 “(106) The spores send out shoots, and the production of 
enzymes has begun.
 “(107) These enzymes are what change the soybean 
proteins and the wheat starch into shoyu.
 “(108) Before long the burgeoning Kikkoman yeast 
covers both the soybeans and the wheat.
 “(111) The mash is thoroughly mixed again to promote 
yeast propagation.
 “(114) At this stage temperature and humidity are vital 
factors. Precise controls keep them in constant balance with 
the stage of propagation.
 “(126) The propagation continues for three days–and at 
last the shoyu mash is completed.
 “(139) Next, with the addition of brine, the dry mash 
becomes wet mash, called ‘moromi.’
 “(140) During the propagation stage, Kikkoman yeast 
produced various enzymes. Now the yeast’s work is fi nished, 
and the work of these enzymes begins.
 “(143) The moromi mash is put into huge tanks for 
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ageing. Noda–the shoyu city. For centuries, the people of 
Noda have little by little perfected the complex art of making 
shoyu–the very best shoyu–with all its unique goodness.
 “(144) Here the moromi mash is leisurely maturing. 
Enzymes begin their slow transformation of the basic 
ingredients into shoyu.
 “(147) Enzymes are quietly at work changing wheat 
starch into sugars, and soybean protein into amino acids. 
These give shoyu its sweetness and good taste.
 “(148) Then lactic acid bacteria begin to multiply, 
changing a part of the sugars into various acids.
 “(149) The mash is periodically mixed with compressed 
air, to ensure proper conditions for the various changes that 
are taking place.
 “(150) Moromi after three months.
 “(151) After the lactic acid bacteria have fi nished 
their work, a special yeast begins to grow. As it grows, it 
transforms a part of the sugars made by enzymes into various 
alcohols. These acids and alcohols help to develop the fl avor 
of shoyu and bring out its aroma.
 “(153) Moromi after 6 months.
 “(154) Yet another yeast makes its appearance and 
grows. Continuous and multiple changes in the mash itself 
call forth different and specialized micro-organisms one 
after another, each with its own part to play in the complex 
changes that result in shoyu.
 “(156) These complex natural transformations are 
completely beyond the power of man to duplicate.
 “(157) Simultaneous changes, successive changes, 
quietly and leisurely work together for a full year’s time. The 
mash matures to a rich reddish brown.
 “(159) The soybeans and wheat have changed into a 
smooth liquid.
 “(174) The matured mash is poured onto cloths layer 
after layer...
 “(178) Pressing.
 “(179) Fresh Shoyu!
 “(180) For three days the stacks are kept under steady 
pressure.
 “(190) Fresh shoyu, fl owing in a steady stream.
 “(192) The fresh shoyu is pasteurized by heating in huge 
tanks.
 “(193) Unpasteurized shoyu...
 “(194) and after pasteurization. Heating also serves to 
brighten the color, fl avor and aroma.
 “(196) At last, more than one year after the Kikkoman 
yeast was awakened from its sleep, fi nished shoyu.
 “(198) In Japan, each person consumes an average of 6 
of these half gallon bottles each year. Kikkoman, the world’s 
largest brewer of shoyu, produces more than 100 million 
gallons per year, and has long held the largest share of the 
domestic market. In addition, Kikkoman exports to more 
than 60 foreign countries all over the world.
 “(208) Pure natural color... aroma... and fl avor. The 

end product of complex natural processes. For nearly four 
centuries, Kikkoman has perfected the art of coordinating 
these processes, the art of cooperating with nature–to create a 
masterpiece of fl avor. Shoyu.” Address: Noda, Japan.

400. Yokotsuka, Tamotsu; Asao, Y.; Sasaki, M.; Oshita, 
K. 1970. Pyrazine compounds produced by molds. In: 
Proceedings of the First U.S.-Japan Conference on Toxic 
Microorganisms. U.S. Dept. of Interior and UJNR Panel on 
Toxic Microorganisms. See p. 133. *
• Summary: Shoyu is a safe food. Address: Noda Inst. for 
Scientifi c Research and Central Research Inst. of Kikkoman 
Shoyu Co. Ltd., Noda, Japan.

401. Hooker, Alan. 1970. Vegetarian gourmet cookery. San 
Francisco, California: 101 Productions. 192 p. Edited by 
Helen Morrow. Illust. by Sara Raffetto. 21 x 21 cm.
• Summary: The section on “Entrees” states (p. 101-02) that 
one of the easiest ways to get one’s daily protein is by using 
soya fl our, which can be added to many foods.
 Soy-related recipes include: Baked soy beans (p. 
56). Tofu with tempura vegetables (p. 132). Page 181 
recommends various vegetarian food products, including 
Vegeburger and Choplets (made by Loma Linda Foods), 
Kikkoman brewed Soy Sauce, Bakon Yeast, and Gravy 
Quik (which contains soy and other vegetable proteins). 
Address: Founder, Ranch House vegetarian restaurant, Ojai, 
California.

402. Kikkoman International Inc.; Kikkoman Shoyu Co., 
Ltd. 1970. Sekai ni aiseru aji no shuyaku [World renowned 
sauces (Ad)]. In: Hokubei Mainichi Shinbunsha, comp. 
1970. Hokubei Mainichi Nenkan [Hokubei Mainichi Year 
Book]. San Francisco, California. p. 8. [Eng; jap]
• Summary: Ad (full page). The bottom 1/8 of this ad, plus 
one line near the top, are in English. The top line of the ad, in 
Japanese, means “The main character of taste, which is loved 
by the world.” Just below that is the title in English. And to 
the right below that is the “Kikkoman signature” in English. 
Near the top left in Japanese: Kikkoman products are made 
using the best selected ingredients and long experience. They 
start with shoyu, and include teriyaki sauce, sukiyaki sauce, 
Menmi (noodle broth base), and Manjô Mirin (sweet saké for 
cooking). They are the masters of the food seasoning craft. 
Kikkoman is working hard in the kitchens of the world.
 Photos show: (1) A large, metal 1-gallon can of 
“Kikkoman Shoyu” (written in English). (2) Bottle of 
Kikkoman Hawaiian Teriyaki Marinade and Sauce. (3) 
Bottle of Kikkoman Sukiyaki Sauce. (4) Bottle of Kikkoman 
Worcestershire Sauce. (5) Bottle of Kikkoman Memmi / 
Menmi. (6) Smaller and slightly fl attened bottle of Kikkoman 
Manjô Mirin.
 In the lower left corner is the Kikkoman hexagonal 
logo. Above: “Since 1630.” Below (in Japanese): Kunaicho 
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goyôtatsu (Purveyors to the Imperial Household). Address: 
San Francisco, Los Angeles, New York, Chicago, USA; 
Tokyo, Japan.

403. Mutual Supply Company (Kyodo Shohi-gaisha). 1970. 
General importer & exporter (Ad). In: Hokubei Mainichi 
Shinbunsha, comp. 1970. Hokubei Mainichi Nenkan 
[Hokubei Mainichi Year Book]. San Francisco, California. p. 
9. [Eng; jap]
• Summary: Ad (half page). The top ¼ of this ad is in 
English. Company name with diacritics is: Kyôdo Shôhi-
gaisha. They are selling many items including Mitsuba 
(Clover) brand shoyu (made in Honolulu, Oahu, Hawaii) 
and Kikkoman shoyu. Address: 1090 Sansome St., San 
Francisco, California 94111. Phone: (415) 982-1894.

404. Market Share Trend by Brand. Soy + Teriyaki. Dollar 
base. 1970--. Serial/periodical. New York, NY: Statistical 
Analysis Marketing Inst. (SAMI).
• Summary: SAMI data indicates that Kikkoman’s share 
of soy sauce sales in U.S. supermarkets rose from about 
26% in 1970 (3rd place) to about 44% in 1979 (1st place). 
Kikkoman passed Chun King during 1971 to move into 2nd 
place among the big three, then passed La Choy during 1976 
to move into fi rst place.
 La Choy’s market share rose from about 36% in 1970 to 
39% in 1975, then steadily decreased to 34% in 1979. Chun 
King’s market share dropped steadily from about 28% in 
1970 to about 17.5% in 1979.

405. Kikkoman. 1970? Kikkoman: All purpose sauce. 
Delicious with meats, salad, fi sh & vegetables (Brochure). 
Tokyo: Kikkoman Shoyu Co. 12 p. Undated. 18 x 18 cm. 
[Eng]
• Summary:  On the front cover is a color photo of a man in a 
green shirt barbecuing food on the grill of a raised barbecue. 
His son is facing him; his wife and daughter are in the 
background on a green lawn.
 Contents (on unnumbered pages). History of shoyu–
and of Kikkoman. Kikkoman (overview). Research and 
development. Chronological table. Chart of soy sauce 
brewing. Map of Japan, showing Kikkoman’s plants and 
offi ces. Map showing location of Kikkoman’s Noda and 
Nagareyama plants north of Tokyo, with railway lines and 
roads. Map showing location of Kikkoman’s Kansai plant 
(Takasago plant at Kakogawa) west of Osaka and Kobe 
with railway lines and roads. Kikkoman Shoyu Co., Ltd. 
incl. Capital (¥3,600 million). Yearly output of soy sauce 
(100 million U.S. gallons). Commercial products: Soy 
sauce, Teriyaki Barbecue Marinade, Worcestershire Sauce, 
Memmi (soup base for noodles), Rice Wine (Sake & Mirin, 
etc.). Offi ces. Had offi ce: Noda City, Chiba Prefecture. 
International Operations Department: 11, 3-chome, Koami-
cho, Nihonbashi, Chuo-ku, Tokyo 103, Japan. Phone: 669-

1111. Top management team: President: Keizaburo Mogi, 
etc. Kikkoman family of companies.
 Illustrations show: Traditional soy sauce brewing (black 
and blue). Kikkoman plant No. 7. Kikkoman Kansai plant.
 Photos show: (1) “Kikkoman’s Central Research 
Institute, where all kinds of fermentation studies are 
conducted” (black and white). (2) “The Royal Brewing Plant 
[Goyo Gura] makes shoyu for the exclusive use of Japan’s 
Imperial Household.” (3) Three steps in the chart of soy 
sauce brewing.
 Chronological table: “1560–Shoyu brewery started at 
Noda.
 “1661–Takanashi and Mogi families constructed shoyu 
breweries and start brewing of shoyu.
 “1782–Brand name of Kikkoman established.
 “1838–Kikkoman Brand Shoyu designated as the shoyu 
to be supplied to the Tokugawa Shogunate.
 “1885–Kikkoman Brand registered as a trade mark.
 “1886–Kikkoman Brand trade mark registered in 
Germany.
 “1906–Kikkoman Brand registered in the U.S.
 “1908–Kikkoman designated as purveyors to the 
Imperial Household.
 “1917–Eight Mogi and Takanashi families amalgamated 
and established the Noda Shoyu Co., Ltd. Capital increased 
to ¥7 million.
 “1926–The modern brewing plant Kikkoman plant No. 7 
built.
 “1929–The largest plant, the Kansai [Kobe-Osaka area] 
plant, completed.
 “1930 Kikkoman bottle plant built.
 “1936–Kikkoman Worcestershire sauce plant completed.
 “1939–Government controlled price of soy sauce when 
World War II starts.
 “1945–Capital increased to ¥30 million.
 “1946–Stocks opened to the public.
 “1948–Capital increased to ¥80 million.
 “1949–Export of soy sauce reopened [after it stopped 
during World War II].
 “1950 Control over soy sauce released [discontinued] 
and free competition started.
 “1950–Capital increased to ¥200 million.
 “1952–Capital increased to ¥400 million.
 “1957–Kikkoman International Inc., established in San 
Francisco.
 “1958–Capital increased to ¥1,200 million.
 “1961–Capital increased to ¥1,800 million.
 “1964–Capital increased to ¥2,700 million.” Address: 
Kikkoman, Tokyo, Japan.

406. Kikkoman. 1970? Quality results require quality 
ingredients. Good cooks know there’s no substitute for 
Kikkoman (Leafl et). San Francisco, California. Kikkoman. 1 
p. Single sided. 28 cm. Undated. [1 ref]
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• Summary: This brown and green on tan leafl et gives a 
5-step comparison of “Naturally brewed Kikkoman” with 
“Other types of soy sauce.” “1. Brewed from select quality 
soybeans, wheat, salt, water–aged many months, vs. Made 
with chemically hydrolyzed protein, corn syrup, salt, water 
and caramelized sugar–not aged. 2. Natural fl avor and color, 
vs. Synthetic fl avor and color. 3. Pleasantly aromatic, subtle 
piquant taste, vs. Relatively acrid and harsh taste.”
 “Kikkoman’s superior quality makes it ideal; for 
hamburger, chicken, steaks, chops, fi sh, stews, meatloaf, 
gravies, soups, salad dressings and party dips and, of 
course, for all Oriental dishes. Use as an ingredient, a 
marinade, and as a baste. Winner of 30 international awards 

for distinguished fl avor and quality–world’s standard of 
excellence! Quality leadership since 1630.” A photo shows 
a bottle of “Kikkoman naturally brewed soy sauce–All-
purpose seasoning.”
 Note: This is the earliest document seen (Oct. 2009) in 
which Kikkoman uses the term “naturally brewed” (with or 
without hyphenation) in connection with their soy sauce. 
The term was coined in about 1943 in Hawaii. Address: 
California.

407. Koshiyama, Ikunori. 1971. Some aspects of subunit 
structure of a 7S protein in soybean globulins. Agricultural 
and Biological Chemistry 35(3):385-92. March. [15 ref]
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• Summary: “A 7S protein in soybean globulins consisted 
of at least nine polypeptide chains (subunits). Complete 
dissociation into subunits, having a sedimentation coeffi cient 
of 1.1 to 1.4S and a molecular weight of 22,000 to 24,000, 
occurred in the presence of 8M urea and 4M guanidine 
hydrochloride. However, it was found by sedimentation, 
ultraviolet spectrophotometry and optical rotary dispersion 
that the dissociation with various concentrations of urea 
accompanied simultaneously with the destruction of the 
internal structure of the protein.” Address: Noda Inst. for 
Scientifi c Research, Noda-shi, Chiba-ken, Japan.

408. Okuhara, Akira; Saito, N.; Yokotsuka, T. 1971. Color 
of soy sauce. VI. The effect of peptides on browning. Hakko 
Kogaku Zasshi (J. of Fermentation Technology) 49(3):272-
87. March. [10 ref. Eng]
• Summary: The browning of soy sauce is much faster than 
that of solutions containing only sugars and amino acids. 
In soy sauce, a small amount of amino acids is consumed 
during browning.
 Peptides are among the most important components 
promoting the browning of soy sauce, and some part of the 
browning of other fermented products is also caused by 
peptides. Address: Central Research Inst., Kikkoman Shoyu 
Co. Ltd., 399 Noda, Chiba prefecture, Japan.

409. Mogi, Saheiji. 1971. International marketing of an 
oriental product: Overseas marketing of Japanese soy sauce. 
Asian Productivity Organization. Translation Series No. 23. 
16 p. April. (Tokyo). First published in Japanese in the Japan 
Marketing Association’s magazine Marketing News, No. 
136. Nov. 1969. [Eng]
• Summary: 1957–Kikkoman establishes a subsidiary, 

Kikkoman International, Inc. (KII) with its head offi ce in San 
Francisco. It is incorporated with $50,000 capital, which was 
increased to $100,000 in 1961, to $150,000 in 1963, and to 
$300,000 in 1968. Sales have grown nicely during this period 
from about $750,000 initially to more than $15 million in 
1969. Kikkoman opened their fi rst branch in Los Angeles, 
followed in 1960 by a branch in New York and in 1965 by 
one in Chicago. They key was selling through supermarkets, 
which required the creation of a Kikkoman image–a very 
diffi cult task. The key to getting into supermarkets was 
having a good distributor. Kikkoman was fortunate in getting 
the services of a large, excellent Los Angeles distributor, 
Mailliard & Schmidell. But without effective, persistent 
promotion by the manufacturer, the product would never 
sell. A very effective form of advertisement was in-store 
demonstrations. They called it Kikkoman–and “all-purpose 
seasoning.”
 1967–In Japan, of all seasoning agents, soy sauce had 
the highest sales. In households averaging 3.5 persons, 
soy sauce accounted for annual expenditures of 2,453 yen 
(U.S. $6.80)–according to fi gures compiled by the Prime 
Minister’s Offi ce. Total consumption of soy sauce is static, 
there is more commercial and less household use, and 
there is a tendency toward a Westernized diet in Japan. 
Some 5,000 commercial soy sauce manufacturers compete 
with Kikkoman. So Kikkoman must diversify into the 
manufacture and sale of products other than soy sauce.
 Two-directional sales strategy: Kikkoman must (1) 
increase sales of its basic product; (2) develop products other 
than soy sauce and make them profi table.
 1968–Soy sauce accounts for a full 70% of Kikkoman’s 
approximately 40 billion yen (U.S. $112 million). Long-term 
planning foresees a drop to about 50% in ten years.
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 Kikkoman will increase soy sauce sales by (1) creation 
of demand, as by use with Western foods such as meats, (2) 
expansion of market share, and (3) expansion of exports. 
Kikkoman has 3 lines of products: (1) Sauces and soup 
mixes; (2) related food products such as those in the Del 
Monte line. (3) alcoholic beverages such as mirin, shochu 
and Mann’s Wine.
 1968–Kikkoman began to make and sell teriyaki sauce.
 1969 Sept.–Kikkoman bought into Japan Food 
Corporation of San Francisco which imports and distributes 
all types of Japanese products. They now participate in its 
management.
 Develop of the U.S. market–which now accounts for 
60% of Kikkoman’s exports. Soy sauce was sent overseas in 
1867 when barrels of Kikkoman soy sauce were taken along 
by immigrants to Hawaii. Kikkoman soy sauce is now sold 
wherever Japanese people live–due to their demand. Yet 
the children of Japanese-Americans, especially the 3rd and 
4th generations, have dietary preferences that are virtually 
indistinguishable from those of other Americans.
 Pages 9-11: Recent export performance.
 Pages 11-13: Overseas manufacturing and managerial 
participation.
 Pages 13-14: The future of our overseas promotion.
 Pages 14-16: Questions and answers. Address: 
Managing Director, International Operations, Kikkoman 
Shoyu Co., Ltd., Japan.

410. Sugimoto, H.; Van Buren, J.P. 1971. Evaluations 
of monosaccharides, disaccharides and corn syrups as 
dispersants for heat-processed dried soy milk proteins. J. of 
Food Science 36(2):346-48. March/April. [11 ref]
• Summary: Addition of some of these substances to heat-
treated soy milk before drying improved redispersibility of 
resultant dried products. Address: New York State Agric. 
Exp. Station, Cornell Univ., Geneva, New York 14456. 
Sugimoto is presently with Kikkoman, at Noda, Japan.

411. Nasuno, Seiichi; Nakadai, Tadanobu. 1971. Formation 
of glutamic acid from defatted soybeans by Aspergillus 
oryzae 460. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 49(6):544-51. June. [25 ref. Eng]
• Summary: Aspergillus oryzae 460, a strain which was 
isolated from air, liberates twice as much glutamic acid 
from defatted soybeans as did ordinary shoyu molds. This 
strain never produced afl atoxins on two different special 
media for afl atoxin production. Amino peptidase activity was 
found to have a signifi cant correlation with the formation 
of glutamic acid by the isolated strain and related strains 
of Aspergillus species. A mutant exhibiting about twice as 
much aminopeptidase activity as that of the parent strain was 
obtained by UV (ultraviolet) irradiation. Address: Noda Inst. 
for Scientifi c Research, Noda-shi, Japan.

412. Hashimoto, Hikotaka; Yoshida, H.; Yokotsuka, T. 1971. 
[Studies on sediment of shoyu. V. Composition of sediments 
formed by heating of raw shoyu and isolation of precursors 
of sediments]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 49(7):642-49. July. [12 ref. Jap; eng]
Address: Central Research Laboratories, Kikkoman Shoyu 
Co., Ltd., Noda, Japan.

413. Christian Science Monitor. 1971. Soy sauce perks up 
many American dishes, especially turkey and corn. Oct. 21. 
p. 11.
• Summary: Kikkoman began when two families in Japan 
started a soy sauce company at about the same time the 
fi rst English families at Plymouth Rock enjoyed their fi rst 
Thanksgiving. Kikkoman now has a test kitchen in San 
Francisco, where a home economist uses the company’s soy 
sauce directly on meats as a table sauce.
 Soy sauce originated in East Asia. “The Chinese and 
Japanese names for soy sauce are very similar–”see yow’ 
and ‘shoyu’ respectively.” The original soy sauce in China 
was made from soy beans, water and salt only. But in Japan, 
long ago, it was found that adding crushed, toasted wheat 
produced more natural sweetness, better color, and additional 
fl avor notes. In China, soy sauce is still generally made 
without wheat–although some manufacturers now add it.
 “The ‘tamari’ sauce sold by American health food stores 
is really a Chinese-type sauce made in Japan with a Japanese 
name.” But it is no longer authentic tamari, made without 
wheat; it generally now contains some wheat.
 Since 1898 Kikkoman has been the purveyor of soy 
sauce to the Emperor of Japan. They constructed a special 
factory for his sauce [the Goyô Gura at Noda].

414. Sugimoto, H.; Van Buren, J.P.; Robinson, W.B. 1971. 
An enzymatic process for a protein-containing beverage 
based on soybean protein and lemon juice. J. of Food 
Science 36(5):729-31. Sept/Oct. [25 ref]
• Summary: Cooked suspensions of isolated soy protein were 
mixed with a small amount of acid protease preparation from 
Trametes sanguines. Address: New York State Agric. Exp. 
Station, Cornell Univ., Geneva, New York 14456. Sugimoto 
is presently with Kikkoman, at Noda, Japan.

415. Uchida, Kinji; Mogi, Koya. 1971. Shôyu no shibô-
san oyobi sono genryô shishitsu to no kankei ni tsuite. 
I. Shôyu no shibôsan sosei [Fatty acid composition of 
shoyu oils and their relation to those of the raw materials. 
I. The composition of the fatty acids in shoyu. soybeans, 
and wheat, the raw materials of shoyu brewing]. Chomi 
Kagaku (Seasoning Science) 18(11):466-71. (Chem. Abst. 
80:144504). [16 ref. Jap]
Address: Central Research Laboratories, Kikkoman Shoyu 
Co. Ltd. (Chuo Kenkyusho).



KIKKOMAN (1661-2022)   138

© Copyright Soyinfo Center 2022

416. Uchida, Kinji; Mogi, Koya. 1971. Shôyu no shibô-san 
oyobi sono genryô shishitsu to no kankei ni tsuite. II. Genryô 
shishitsu no shibôsan sosei oyobi sono shôyu shibôsan to 
no kankei [Fatty acid composition of shoyu oils and their 
relation to those of the raw materials. II. Fatty acids of the 
total lipids from soybeans, defatted soybeans and wheat, the 
raw materials of shoyu brewing]. Chomi Kagaku (Seasoning 
Science) 18(11):472-77. (Chem. Abst. 80:904355). [8 ref. 
Jap]
Address: Central Research Laboratories, Kikkoman Shoyu 
Co. Ltd. (Chuo Kenkyusho).

417. Mogi, Keizaburo. 1971. Watakushi no rirekisho [My 
personal history (curriculum vitae)]. Tokyo: Nihon Keizai 
Shinbunsha. 120 p. [Jap]*
Address: Noda, Japan.

418. Tamura, Heiji; Hirano, Masaaki. 1971. Shôyu no hon 
[The book of shoyu]. Tokyo: Shibata Shoten. 286 + vi p. 
Illust. Index. 19 cm. [15 ref. Jap; eng+]
• Summary: Contents: Part I: Knowledge of shoyu. History 
of shoyu. How shoyu is made. Topography of shoyu: Shoyu 
in the provinces. Varieties of shoyu. Races of shoyu. How 
shoyu is used. Talk on various topics concerning shoyu. The 
science of shoyu. How to use shoyu and its near future. Part
 II: Shoyu cookery. Japanese cookery. Chinese cookery. 
Western cookery. One drop of shoyu can enliven. Part III: 
Shoyu and me. Short essays by famous Japanese about 
their fond, often childhood, memories of shoyu and its 
signifi cance in their lives and in Japanese culture.
 Mr. Tamura is a cooking teacher; he is said to have 
gotten most of his information other than recipes and 
reminiscences from another book, History of Kikkoman 
Shoyu (Kikkoman Shoyu shi, by Ichiyama 1968). Address: 
Tokyo, Japan.

419. National Observer. 1972. Guess who came to dinner 
and brought a soy-sauce factory? Japanese textiles loom 
nearer. Jan. 1.
• Summary: The Japanese are coming! With the dollar 
devaluation, many Japanese fi rms that used to export 
products to America are now building manufacturing plants 
here. Most intend to employ American labor. Recently the 
Walworth County [Wisconsin] board of supervisors voted 
42 to 1 to allow construction of a $6 million Kikkoman soy 
sauce plant in the county. This will be “Kikkoman’s only 
plant outside Japan, where the company has been making 
soy sauce for over 300 years.” A photo shows two bottles of 
Kikkoman soy sauce next to a map of Wisconsin.
 Note: This is the earliest document seen (June 2022) 
that that announces Kikkoman’s plans to build a soy sauce 
factory in the United States, or that mentions Walworth, 
Wisconsin, in connection with Kikkoman.

420. Dimler, R.J. 1972. Oriental ceremonies at 
groundbreaking for a new rural industry. Notes from the 
Director of the Northern Division No. 1058. p. 2. Jan. 21.
• Summary: Describes the groundbreaking ceremonies on 
Jan. 19 for the new $12 million Kikkoman shoyu plant at 
Walworth, Wisconsin. “Kikkoman sells 100 million gallons 
of shoyu annually, besides a line of dehydrated soups, 
miso,... The shoyu fermentation takes about 3 months 
and Kikkoman expects to start their fi rst fermentations in 
October or November 1972 with the fi rst sales in 1973. 
Initial production will amount to about 2,500,000 gallons 
annually which will use about 500,000 bushels total of 
wheat and soybeans per year. The plant brings to fruition the 
results from PL-480 research that NMN sponsored under 
the direction of Dr. C.W. Hesseltine (FL= Fermentation 
Lab), and that Kikkoman continued after the project itself 
terminated.”
 Dr. Hesseltine was among the honored guests. He found 
it cold standing in a corn fi eld for almost 2 hours. Note: 
NMN probably stands for Northern Marketing and Nutrition 
Division–according to Dr. Walter Wolf, who worked there for 
many years. Address: Director [Northern Regional Research 
Lab., Peoria, Illinois].

421. Soybean Digest. 1972. Kikkoman plans $8 million plant 
[in Wisconsin]. Jan. p. 17.
• Summary: “A new manufacturing complex is believed to 
be the largest single investment ever made by a Japanese 
concern in the U.S.
 “The project is an $8 million plant for production of soy 
sauce, which Kikkoman Shoyu Co. is building at Walworth, 
Ill. [sic, Wisconsin].
 “The plant will produce 2.6 million gallons of soy sauce 
annually.
 “Tentative plans call for a multi-building complex. 
The largest of the building areas will house the production 
process, which includes 20 specially designed fermentation 
tanks. A second area will contain plant utilities.
 “The soy sauce is made from soybeans, wheat, salt, and 
a special yeast enzyme which was developed over centuries 
by the Japanese. The soy sauce is naturally fermented for 
almost 5 months.
 “Kikkoman began exporting bottled soy sauce, or shoyu 
as it is known in Japan, to the U.S. in 1949. Beginning at 
that time, the soy sauce was transported in tank containers 
from Japan to the U.S. Here it was bottled and packed for 
distribution.
 “The plant will be constructed by the Austin Co. of 
Cleveland, Ohio.”

422. Food Engineering. 1972. Japanese build sauce plant in 
U.S. 44(2):95. Feb.
• Summary: Editor’s introduction: “Kikkoman Shoyu Co. 
will produce soy sauce in Wisconsin, using locally grown 
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wheat and soy beans. Sauce will be made by applying 
modern technology to the traditional natural process.”
 An illustration shows an aerial view of the plant, which 
will be the largest Japanese plant to be built in the USA. The 
initial $6 million plant will be built by Austin Co., Chicago, 
and be ready for operation in 1973. A description of the 
modern process for making “shoyu, a fl avorful soy sauce,” is 
given. A portion of the soy sauce will be blended with other 
ingredients to make teriyaki sauce. A powdered miso (soy 
bean paste) soup is under development.

423. Yokotsuka, Tamotsu; Aonuma, T.; Mogi, K.; 
Fukushima, D.; Yasuda, A.; Watanabe, H.; Tsukada, N.; Arai, 
A. Assignors to Kikkoman Shoyu Company, Ltd. (Noda-
shi, Japan). 1972. Method of preparing soy. U.S. Patent 
3,647,484. March 7. 7 p. Application fi led 27 Feb. 1969. 1 
drawing. [1 ref]
• Summary: Soybeans in any form (incl. soybean meal), 
having a moisture content of 30-70% by weight, are steamed 
with saturated steam having a gauge pressure of not less than 
1.8 kg per square cm for a short period of time, not to exceed 
10 minutes, followed by rapid cooling to a temperature not 
to exceed 100ºC, are used as the starting material for the 
preparation of soy [sauce]. This method can provide soy of 
superior fl avor and of high quality wherein the possibility 
of the formation of clouds [cloudiness] and precipitates 
when diluted and heated in its use does not occur, and 
can be carried out advantageously, on an industrial scale, 
with improved yield and good reproducibility. Address: 1. 
Higashikatsushikagun; 2. Kashiwa-shi; 3-8. Noda-shi. All: 
Japan.

424. Hashiba, Hironaga. 1972. Non-enzymic browning of 
soy sauce: Comparison of the browning of soy sauce with 
that of a sugar-amino acid model system. Agricultural and 
Biological Chemistry 36(3):390-97. March. [6 ref]
• Summary: “The browning reaction in soy sauce was 
compared with that in the model system containing sugars 
(glucose 4%, xylose 1%) and amino acids (glycine 5%, 
glutamic acid 5%).
 “In both cases, browning was developed on heating 
or static oxidation (spontaneous oxidation). On shaking 
oxidation (obliged oxidation), on the contrary, browning was 
observed only in soy sauce, and in the model system it was 
rather repressed by this treatment. The brown pigments in 
the model system were fractionated into two components, 
designated as F-A and F-B, by gel fi ltration with Sephadex 
G-25. The amount of F-A was increased on oxidation, and 
that of F-B was increased on heating but decreased on 
oxidation. The color of F-A was dark tone and that of F-B 
was light tone. F-A and F-B were suggested to be analogous 
to brown pigment P-I and P-III in soy sauce, respectively, 
judging from the results of gel fi ltration, characteristics of the 
color and UV absorption spectra.

 “Amino acid solutions (hydrolyzates of soybean) 
resembled soy sauce more closely than the model system 
in the browning behaviors on shaking oxidation and in 
chromatographic patterns of brown pigments on Sephadex 
G-25.
 “In addition, not only glycine and glutamic acid but 
also many kinds of amino acids were found to be lost 
considerably during the browning of soy sauce.” Address: 
Noda Inst. for Scientifi c Research, Noda-shi, Chiba-ken, 
Japan.

425. Hashimoto, Hikotaka; Yokotsuka, Tamotsu. 1972. 
[Studies on sediment of shoyu (Soy sauce). VI. Sediment 
forming activity in fermented raw shoyu]. Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 50(4):257-63. April. 
[9 ref. Jap; eng]
Address: Central Research Laboratories, Kikkoman Shoyu 
Co., Ltd., Noda, Chiba prefecture, Japan.

426. Okuhara, Akira; Tanaka, T.; Saito, N.; Yokotsuka, T. 
1972. [Color of soy sauce. VII. Oxidative browning]. Hakko 
Kogaku Zasshi (J. of Fermentation Technology) 50(4):264-
72. April. [12 ref. Jap; eng]
Address: Central Research Inst., Kikkoman Soy Sauce Co. 
Ltd., Noda-shi, Chiba prefecture, Japan.

427. Akao, T.; Sasaki, T.; Sakai, M.; Takano, A.; Yokotsuka, 
T. 1972. A new plant for continuous production of “koji” in 
the “shoyu” industry. In: First Pacifi c Chemical Engineering 
Congress. See p. 127-28. Held 10-14 Oct. 1972 at Kyoto, 
Japan. *

428. Harada, Motô; Nakamura, Y.; Tanimura, A. 1972. 
Shokuhin-chû no nitorosamine ni kansuru kenkyû. IX. 
Shokuhin-chû no ashô sanen no bunpu [Studies on 
nitrosamines in food. IX. Distribution of nitrite in various 
foods]. Shoku Eishi (J. of Food Hygiene) 13(1):36-40. [Jap]*
• Summary: Nitrosamines [pronounced nai-TRO-suh-meens] 
are reaction products from nitrite and amines. Some salt-
pickled foods contain considerable amounts of nitrite. But 
very small amounts of nitrite were found in rice, wheat, and 
soybeans used as raw materials for making shoyu and miso.
 Interest in the safety of nitrites started in about 1970. 
The following nitrite levels (parts per million) were found 
in other Japanese foods: Shiouri shiozuki (salt pickled 
cucumbers) 96, red hot dogs 64-79, niboshi (small dried 
sardines) 31, ham 29, fi sh sausage 24. Very low levels were 
found in fresh bread crumbs 16, and roasted soy fl our 15.

429. Kikkoman Shoyu Company Ltd. 1972. [Soy sauce 
condiment]. Japanese Patent 22 795/72. [Jap]*
• Summary: Heat denatured soybean or wheat gluten is 
treated with water and a proteolytic enzyme. Address: Noda, 
Japan.
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430. Nasuno, Seiichi; Ohara, Tadahiko. 1972. Shôyu kôji-
kin no jinkô heni ni yoru kairyo. II. Aspergillus sojae no 
heni kabu ni yoru proteaaze oyobi jakkan no kasui bunkai 
kôso no choryô seisan [Improvement of koji-mold for soy 
sauce production by induced mutation. II. Hyperproduction 
of proteinase and some hydrolytic enzymes by mutants of 
Aspergillus sojae]. Chomi Kagaku (Seasoning Science) 
19(10):32-40. [19 ref. Jap]
Address: Noda Institute for Scientifi c Research, Noda-shi, 
Chiba-ken, Japan.

431. Nasuno, Seiichi; Ohara, T.; Iguchi, N. 1972. Shôyu 
kôji-kin no jinkô heni ni yoru kairyô. I. Aspergillus sojae 
no proteaaze choryô seisan heni kabu no chikuji-teki bunri 
[Improvement of koji-mold for soy sauce production by 
induced mutation. I. Successive isolation of proteinase 
hyperproductive mutants of Aspergillus sojae]. Chomi 
Kagaku (Seasoning Science) 19(10):27-31. [11 ref. Jap]
Address: Noda Institute for Scientifi c Research, Noda-shi, 
Chiba-ken, Japan.

432. Nasuno, Seiichi; Ohara, Tadahiko. 1972. Shôyu kôji-
kin no jinkô heni ni yoru kairyô. II. Aspergillus sojae no 
oya kabu to heni kabu no seisan suru arukari proteaaze 
no hikaku [Improvement of koji-mold for soy sauce 
production by induced mutation. III. Comparison of alkaline 
proteinase from hyperproductive mutants and parent strain 
of Aspergillus sojae]. Chomi Kagaku (Seasoning Science) 
19(10):41-47. [22 ref. Jap]
Address: Noda Institute for Scientifi c Research, Noda-shi, 
Chiba-ken, Japan.

433. Yokotsuka, Tamotsu. 1972. Some recent technological 
problems related to the quality of Japanese shoyu. In: 
Gyozo Terui, ed. 1972. Fermentation Technology Today: 
Proceedings of the Fourth International Fermentation 
Symposium. See p. 659-62. [40 ref]
• Summary: Contents: 1. Amino acid containing seasonings 
around the world and the general situation of the Japanese 
shoyu industry. 2. Chemical composition of Japanese shoyu, 
and the factors which infl uence the preference for shoyu. 
3. Some important technical items in the production of 
Japanese fermented shoyu. 4. Mycotoxin problems with 
koji mold (research suggests that koji molds do not produce 
afl atoxins on TLC {thin layer chromatography}). Address: 
Kikkoman Shoyu Co., Ltd., Noda-shi, Chiba-ken, Japan.

434. Horton, Lucy. 1972. Country commune cooking. New 
York, NY: Coward, McCann & Geoghegan. 232 + [8] p. 
Illust. by Judith St. Soleil. Index. 24 cm.
• Summary: A nostalgic memoir (for those who came of age 
at this time) of the world of young Americans in communes 
in the early 1970s, with many fi ne illustrations (see p. 27). It 

gives a colorful, accurate portrayal of how the counterculture 
ate in the early 1970s.
 The author, raised in New York City and educated 
at Bryn Mawr (Pennsylvania, with a major in classical 
archaeology), earned her traveling money by working as 
a live-in maid and cook for a rich “Park Avenue Lady” 
before embarking on the project that became this book. She 
hitchhiked to San Francisco, arriving in June 1971, then 
spent most of the next year visiting 43 communes in 12 states 
and Canada, and collecting recipes from each. There she 
found “a New Age of Food Consciousness.” The main topic 
of conversation and common interest at these intentional 
communities was not God or sex, but food. This book, with 
her 150+ favorite recipes, features natural and organic foods 
(with lapses). Most of the recipes from California and the 
West Coast are vegetarian, but in New Mexico and eastward 
(especially New England) she was “surprised to fi nd that 
vegetarianism was more the exception than the rule” (p. 81). 
Thus, Chapter 3 is titled “Meat (and one fi sh).” There are 
recipes for chicken, fi sh, deer, goat, beef, etc.
 The Introduction notes (p. 15): “The sine qua non of 
commune cooking is tamari soy sauce, an unspeakably 
delicious fermented Japanese product available in natural 
foods stores which bears no resemblance to commercial soy 
sauce” * (Footnote: *”Kikkoman soy sauce, available in 
supermarkets, tastes like tamari but contains a preservative”).
 “1. Soups: The commune soups I sampled were typically 
of mixed vegetables with a tomato or miso (p. 159) base” (p. 
27).
 Tamari chickbits (p. 94, with chicken). Note about soy 
grits (p. 114). Sprouts (p. 135-36, many kinds including 
alfalfa, mung beans, soybeans, from Terra Firma, Oregon). 
Miso Almond Sauce (p. 158-59). Tamari gravy (p. 159). 
Soy-related recipes include: From Chapter 2, “Vegetarian 
main dishes”–Donna’s soyburgers (p. 60-61, with whole 
soybeans, from California). Soy cheeseburgers (p. 61-
62, with whole soybeans, from Moon Garden, Oregon). 
Suzy’s soybean casserole (p. 63-64, from Breadloaf, New 
Mexico). Baked soybeans (p. 64-65, from Woolman Hill 
School, Massachusetts). Larry’s tofu (soy cheese) (p. 65-
68, homemade tofu from whole soybeans, from Om Shanti, 
Mendocino County, California). Breakfast cereal with 
roasted, salted soybeans (p. 163). Soy spread (p. 227, with 
soy fl our, from The Motherlode, Oregon). Soy nuts (p. 229-
30, baked, soaked soybeans with oil and salt).
 A photo on the back cover shows the author, age 27, 
with long blonde hair, granny glasses, and blue denim 
overalls. Says Raymond A. Sokolov: “Lucy Horton has done 
more than collect exotic recipes... she has assembled the 
crucial artifacts of a movement within The Movement.”
 Also discusses (see index): Adelle Davis, gluten (wheat), 
granola, ground nuts, macrobiotic diet, peanuts. Address: 
Derby, Vermont.
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435. Kikkoman Shoyu Co., Ltd. 1972. Guide to Kikkoman 
(Brochure). Noda City, Japan. 10 p. 15 x 10 cm booklet. 
[Eng]
• Summary: Contents: Introduction by Kenzaburo Mogi, 
president. Shoyu: Its past and present. History. Production 
method. People everywhere love Kikkoman (with a photo 
of 19 Kikkoman products). Kikkoman all over the world. 
Kikkoman in Japan. Note that the product is referred to 
throughout as “Kikkoman Shoyu” and not “Kikkoman Soy 
Sauce.”
 “History: In the 6th century Buddhism came to Japan 
from China, and with it came a strict ban on the eating of 
meat. Buddhism also brought a new vegetable-base sauce–a 
paste made by fermenting various grains–which replaced 
previous meat or fi sh-base seasonings. For a thousand 
years or so the Japanese used this paste as one of their 
major seasonings. It was not until the 17th century that this 
seasoning was developed into the shoyu that we know today.
 Kikkoman worldwide: Kikkoman Foods Inc. (KFI) 
was established in 1972 to produce shoyu in America, our 
largest overseas market. Head offi ce and plant: Walworth, 
Wisconsin 53184 USA.
 Kikkoman International Inc. (KII) was established in 
1957 to import and distribute our products in the USA. Head 
Offi ce: 1581 Webster St., San Francisco, California 94115. 
Branches: Los Angeles, New York, Chicago.
 Japan Food Corporation (JFC) is the largest importer 
and distributor of oriental 
foods in the United States. 
Head Offi ce: 900 Marine 
St., San Francisco, CA 
94124. Branches: Los 
Angeles, New York, 
Chicago, Sacramento, San 
Diego, Washington [DC].
 Pacifi c Trading Co., 
Ltd. (PT) was established 
in 1928 in Tokyo to export 
oriental foods, mainly to 
the United States. Head 
Offi ce: 767 Marunouchi 
Bldg., Chiyoda-ku, Tokyo.
 Kikkoman Daitokai 
(Europe) GmbH is 
a restaurant chain, 
established in 1972 to 
serve mainly Japanese 
dishes. Head Offi ce: 4 
Dusseldorf, Kleverstrasse 
46, West Germany.
 Kikkoman in japan. 
Kikkoman is the leading 
brand of shoyu in Japan. 
The second best-selling 

brand sells only 23% as much shoyu as Kikkoman and the 
third best-seller only 13% as much. Kikkoman’s capital: 
$18,500,000. Sales (1972): $218,000,000. Total production 
of shoyu (1972): 100,000,000 gallons. Number of employees 
4,400. The names of members of the Kikkoman board of 
directors are given. Kikkoman subsidiaries are Kikko Foods 
Corp., Mann’s Wine Co. Ltd., Seishin Pharmaceutical Co. 
Ltd., Tone Coca Cola Bottling Co. Ltd.

436. Kikkoman Shoyu Co., Ltd. 1972. Kikkoman today & 
tomorrow (Brochure). Noda City, Japan. 14 p. [Eng]
• Summary:  On the cover of this brochure is a man, standing 
in the lower right corner, looking up into a dark blue sky, 
in which there are seven colored heavenly bodies; the large 
central one is yellow, and the smaller ones, equidistant from 
the center, are (clockwise from the top) red, orange, yellow 
and green, blue, violet, and magenta.
 On the inside front cover is a huge red Kikkoman logo 
on a white background.
 Contents (includes many color photos): History of 
shoyu and Kikkoman (with a chronology from 1661 to 
1972). Present state of Kikkoman (graph of capital increase 
from 1917-1971; board of directors, company description 
and spirit). Kikkoman in Japan (products, plants, graph 
of sales of all Kikkoman products from 1950-1971). 
Kikkoman export products. Kikkoman soy sauce in America. 
International operations. Central research laboratories. 
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Kikkoman soy sauce production method. Kikkoman group 
in Japan. People everywhere love Kikkoman. Kikkoman and 
advertising. The back cover is dark blue.
 The chronology (p. 1) begins: “Kikkoman Soy Sauce 
fi rst went on the market in 1661 when the Takanashi and 
Mogi families constructed breweries and started the brewing 
of soy sauce.” Address: 339, Noda, Noda-city, Chiba 278, 
Japan. Phone: (0471) 22-1111.

437. Koshiyama, Ikunori. 1972. Purifi cation and physico-
chemical properties of 11S globulin in soybean seeds. 
International J. of Peptide and Protein Research 4(3):167-
76. [34 ref]
• Summary: “11S globulin, the major storage protein 
of soybean seeds, was isolated to be homogeneous in 
ultracentrifugation, disc electrophoresis and isoelectric 
focusing by a comparatively simple method using gel 
fi ltration on Sephadex G-100 and G-200 columns with a 
good yield.” Address: Noda Inst. for Scientifi c Research, 
Noda-shi, Chiba-ken, Japan.

438. Sakaguchi, Kinichiro. 1972. Development of industrial 
microbiology in Japan. In: Proceedings of the [Sixth] 
International Symposium on Conversion and Manufacture 
of Foodstuffs by Microorganisms. Tokyo: Saikon Publishing 
Co. viii + 297 p. See p. 7-10. Held 5-9 Dec. 1971 at Kyoto, 
Japan. [Eng]
• Summary: Japan has made many important contributions 
to the development of industrial microbiology, especially 
industrial mycology, because of the widespread use of koji 
molds (Aspergillus oryzae). Foods made from this one mold 
(including sake, miso, and soy sauce) accounted for about 
1.5% of the Japanese gross national product, or ¥75,000 
billion, in 1970.
 Early documents show that molds were being used to 
make foods as early as 1,000 B.C. in China and as far back 
as the 6th century [A.D.] in Japan. In Japan, the use of lactic 
acid fermentation in the pure culture of yeast is already 
mentioned in “the diary of sake” [Goshu no Nikki] written 

in 1355, however the technology of adding koji starter [tané 
koji or “seed koji”] is even 400 years earlier [i.e., ca 955]. 
Moreover, an unmistakable description of low temperature 
pasteurization (hiire) appears in the Tamon-in Diary (1539-
1596), “which was written about 300 years prior to Pasteur’s 
famous invention.”
 When Japan began to introduce European scientifi c 
techniques during the Meiji period (Sept. 1868 to July 
1912), the fi rst subject of scientifi c research in Japan was the 
unique koji mold. One of the fi rst major discoveries was the 
invention of Takadiastase [a diastatic enzyme] by Jokichi 
Takamine. This enzyme has a great infl uence on biological 
chemistry, enzyme chemistry, and various enzymes using 
microorganisms worldwide.
 Soon the physiology of the koji mold and its 
fermentation products (especially organic acids) was studied 
by Japanese scientists. The determination of kojic acid by 
Yabuta was a major discovery. The Rhyzopus [Rhizopus] 
mold was also investigated; this led to the development of 
producing organic acids fumaric acid, citric acid, isocitric 
acid, itaconic acid, gluconic acid and others.
 Two outstanding discoveries have recently been made 
in Japan: (1) The technology for making L-glutamic acid, 
lysine, and other amino acids; (2) The microbial technology 
for making fl avor-enhancing nucleotides such as inosinic 
acid and guanylitic acid.
 Japanese scientists and industries soon realized that 
instead of using microorganisms, the enzymes isolated from 
them could be used (in whole or in part) with no reduction 
in yield or quality. In the case of Aspergillus oryzae, which 
produces various enzymes (amylase, lipase, protease, etc.) 
this idea has been applied to the manufacture of alcohol, 
sake, mirin, miso, and soy sauce.
 The classifi cation and taxonomy by Jun Hanzawa of 
microorganisms used in the manufacture of natto (fermented 
soybean) and other popular Japanese fermented foods was of 
major importance.
 Recently, Japanese scientists including Murakami and 
Yokotsuka [of Kikkoman] have found that the koji mold does 
not produce afl atoxins.
 The industrial application of molds to establish a method 
of mass culture involves various diffi cult problems. Many 
Japanese manufacturers of sake, miso, and soy sauce “are 
practicing the conventional solid culture by using what are 
called Koji rooms” but large manufacturers are gradually 
switching over to aerobic apparatus.
 To use the living action of microorganisms or their 
enzymatic action to make foods on a large scale will 
be increasingly seen “as a form of bioengineering or 
biotechnology,” and the life sciences will increasing be 
spoken of as “a science for the future. ‘Seek whatever is 
desired in microorganisms fi rst. They will never betray you,’ 
is my slogan.” Although it may seem a little exaggerated, “I 
should like to ask you to take it as my fi rm conviction.”
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 As I stated above, “microorganisms are the most 
intimate friends of the food industry,” yet they are at the 
same time its powerful enemies. Their malignant side is as 
powerful as their benevolent side.
 I am very glad, even proud, to see fi rst-class microbial 
specialists and food specialists exchanging technological 
knowledge and cooperating with one another, “here in Japan 
where fermented foods have so long been a tradition.” 
Address: Prof. Emeritus, Univ. of Tokyo, Tokyo, Japan.

439. Yokotsuka, Tamotsu. 1972. Shoyu. In: Proceedings of 
the [Sixth] International Symposium on Conversion and 
Manufacture of Foodstuffs by Microorganisms. Tokyo: 
Saikon Publishing Co. viii + 297 p. See p. 117-25. Held 5-9 
Dec. 1971 at Kyoto, Japan. [68 ref]
• Summary: Tables show: (1) Basic characteristics of various 
types of soy sauce from different countries: Koikuchi 
(Japan), usukuchi (Japan), soy sauce (China, Malaya, 
Indonesia) and Fish soy (Malaya). For each is given: Baumè 
(density of liquids). NaCl in gm per 100 gm. Total nitrogen 
in gm per 100 gm. Reducing sugars in gm per 100 gm. 
Alcohol in ml per 100 ml. Color (dark to light).
 (2) Japanese agricultural standard (JAS) for shoyu–
koikuchi, tamari, and usukuchi. Grade depends most on total 
nitrogen content. (3) The relation between the preference for 
a shoyu and its chemical composition. The highest partial 
correlation coeffi cient is alcohol content = 0.35.
 (4) The relation between the preference for a shoyu 
and its odorous components. (5) The relation between the 
preference for a shoyu and its taste components.
 (6) Effect of cooking conditions of soybeans on the 
digestibility of protein in the mash. (7) Effect of cooking 
condition of soybeans on the enzymatic digestibility 
of protein (high pressure, short time has the highest 
digestibility).
 (8) Fluorescent pyrazine compounds produced by 
moulds similar to afl atoxins regarding Rf values on TLC.
 (9) Fluorescent isocoumarine compounds produced by 
moulds similar to afl atoxins regarding Rf values on TLC.
 Graph: Yeast fl ora in shoyu fermentation. 
Saccharomyces rouxii has a count that peaks at about 
2 months and has largely disappeared after 6 months. 
Torulopsis sp. has a count that peaks at about 15 days 
and again at 6 months and has disappeared after about 12 
months. Address: Central Research Laboratories, Kikkoman 
Shoyu Co., Ltd., Chiba-ken, Japan.

440. Dowd, James. 1973. Walworth County Japanese plant 
approaching grand June opening. Journal-Times (The) 
(Racine, Wisconsin). March 28. p. 1E.
• Summary: Photos show: (1) Kikkoman’s administrative 
manager, William Hanchette, with T. Murai, Kikkoman’s 
executive vice president and general manager of the 
Walworth facility. The grand opening is set for June 16-18. 

(2) The hydraulic pressing equipment. (3) The front of the 
plant, from outside. “Kikkoman Foods, Inc. is nearing the 
completion date of its 146,000-square-foot, $6 million plant, 
which will process, bottle, and ship 3.5 million gallons of 
soy sauce and teriyaki sauce annually. The Walworth plant, 
the fi rst built by Kikkoman outside the fi rm’s Japan home, 
will be a $12 to $15 million investment when it reaches 
full capacity in about four years.” In Japan each person 
consumes an average of 3.2 gallons of shoyu each year. 
“Kikkoman’s administrative manager, William Hanchette, 
said ‘Kikkoman’s U.S. sales have been growing at the rate 
of 28% per year.’ Hanchette said the Walworth plant will 
be ready to ship soy sauce to United States, European, and 
Latin markets by late June or mid-July.” On 14 Dec. 1972 a 
ceremonial switch signalled the initial starting of the power 
plant and the raw material conveying system. “’Making 
Kikkoman soy sauce is basically a natural brewing process,’ 
Hanchette explained. Unlike American made soy sauce 
that employs chemical reactions, the Japanese brand is 
brewed naturally for about 6 months.’” The process is then 
described. Kikkoman has 3 sales offi ces and 13 regional 
warehouses already in operation in the USA. Five years ago 
a bottling operation was set up in Oakland, California. Soy 
Sauce was shipped by tanker from Japan, then bottled in 
Oakland for distribution in the States. The Walworth County 
site was chosen in 1971 after a thorough study of available 
locations. Presently there are 10 Americans employed at the 
plant and a total of 50 are expected to be employed by June. 
Once the bottling operation gets under way the plant will 
employ approximately 100 Americans.
 “Hanchette said about 40 Japanese have been sent over 
to place the plant in full operation. He said eventually the 
Japanese employees will be phased out and replaced by 
American workers. The Japanese will return to Japan where 
Kikkoman maintains 23 plants and employs 4,300 people 
worldwide.”

441. Iacobucci, Guillermo Arturo; Myers, Dirck van Buren; 
Okubo, Kazuyoshi. Assignors to The Coca-Cola Company 
and Kikkoman Shoyu Company, Ltd. (Tokyo, Japan), 
fractional part interest to each. 1973. Process for preparing 
protein products. U.S. Patent 3,736,147. May 29. 10 p. 
Application fi led 5 April 1971. 6 drawings. [5 ref]
• Summary: Process for preparing plant protein products 
having low phytic acid content by subjecting protein isolates 
to ultrafi ltration in the presence of a suitable chemical 
reagent. Address: Coca-Cola Co., Atlanta, Georgia 30301.

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

soy sauce market in the Western states. In addition to using 
brokers we also go through Oriental food wholesalers to 
approach the Japanese-American market. Three years ago 
Kikkoman bought about 55% of the stock in Japan Food 
Corporation (JFC), the largest Oriental wholesaler in the 
United States. The price of Kikkoman soy sauce is generally 
higher than other soy sauce sold on the American market. 
Despite this, we have been able to continue growing rapidly, 
mainly because our quality is recognized to be superior...
 “As to the advertising, in the 1950s and early 1960s 
we didn’t have any national campaign... in 1956 when 
Eisenhower was elected President, Kikkoman bought 
election day T.V. time for vote-count announcements in 
San Francisco all day long... As we came to spend more 
money for advertisement we have broadened our advertising 
strategy. Now we have some national and continuous 
campaigns...
 “About three years ago we built a test kitchen and 
cooking center in San Francisco, adjacent to the head offi ce 
of Kikkoman International. We now have home economists 
there. We have been utilizing these facilities to develop new 
recipes for soy sauce and to educate customers as to how to 
use soy sauce not only for Oriental food but also American 
food...
 “In December, 1970... we sent the fi rst investigation 
team to America. The task of this team was to gather data to 
enable us to compare the cost of having an American plant 
rather than exporting the product from Japan. Then it was to 
fi nd the cost difference among different possible locations 
for the plant, whether in the West coast, the Mid-West, or 
the East coast. We asked Mr. Mark Pennington, a consultant 
in New York, to act as a consultant for the project. He’s my 
classmate at Columbia Business School, incidentally. We 
made two decisions based on the results of the investigations. 
First, we decided to build a plant in the United States, and 
second we decided that it should be in the Mid-West. The 
reasons why we made the fi rst decision are as follows:
 “1. Fortunately sales of Kikkoman soy sauce, as I 
mentioned, have been increasing steadily and have almost 
reached the stage of making it economically feasible to build 
a plant. We started to consider having a plant in America 
almost seven years ago. However, at that time, the sales were 
not great enough to justify building a plant utilizing modern, 
mechanized soy sauce production techniques. Also, we made 
a detailed investigation then, and decided to send soy sauce 
in bulk to the United States to be bottled by a local custom 
packer instead of having our own plant. Since 1963, this 
bottling operation has been carried out by a custom packer in 
Oakland, California. This is the reason number one;
 “2. We have to get out from a heavy freight burden. We 
have been buying most of our main raw materials from the 
United States, mainly soy beans and wheat from the Mid-
West. This being the situation, it seems rather ridiculous to 
us to pay inbound ocean freight to import raw materials from 
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the United States, and then to turn around and pay outbound 
ocean freight to ship the product back to the United States. 
Furthermore, these freight rates have been increasing sharply 
every year. Still more, almost every year we suffer from 
strikes of dock workers;
 “3. Gradually the cost advantage of Japanese business 
over the American business has been disappearing. In the 
past, various production costs, mainly the labor costs in 
Japan were much lower than those in the United States. 
However, in recent years, various costs in Japan have been 
rising.” For example, labor costs have increased 15-20% or 
more per year. “We do not have cheap labor in Japan any 
more...”
 “4. The yen was devalued. The yen devaluation was not 
the main factor in our decision” to make a plant in America.
 “The reasons why we made the decision to build the 
plant in the Mid-West are the following: 1. The present 
main market for Kikkoman products is the West coast, since 
there’s a greater infl uence of Oriental culture there then in 
other parts of the United States. Consequently, Japanese-
Oriental products are easily accepted by the public there. 
However, we can expect by looking at the various marketing 
indexing factors, that there is more market potential for our 
product in the Mid-West and the East coast. Having a plant 
in the Mid-West means that we are able to ship the product 
from there both to the present main market and to the future 
potential market easily and at lower freight costs;
 “2. Our main raw materials are soy beans and wheat, as 
I mentioned. The Mid-West is the main center for growing 
these grains. By having the plant there, we can expect to be 
able to buy the raw materials at lower costs.
 “3. In the Mid-West there are many food companies. 
We can expect to sell our product to them for industrial use. 
There are three main reasons.
 “In April 1971, we chose the Austin Company, Des 
Plaines, Illinois, as the general contractor... In September 
[1971], the president and other top people from Kikkoman, 
Tokyo, visited the United States and compared six fi nal 
candidates for the plant site. Then we fi nally chose 
Walworth, Wisconsin. The reasons for the decision are as 
follows: 1. The labor climate there is excellent. 2. The local 
people are quite friendly... 3. Walworth is a convenient 
place for transportation. We can expect to keep freight cost 
and warehousing costs to a minimum by having the plant 
in Walworth. 4. The state of Wisconsin was receptive to 
Kikkoman from the beginning. I fi rst visited this state in 
December, 1970, as a member of the fi rst investigation 
team. From this stage, Wisconsin showed us sincerity and 
was quite cooperative with us; 5. The state of Wisconsin is 
regarded as a state which produces the best quality foods. 
This is one of the most important plus factors for keeping 
the company image high. We believe that their soy sauce and 
teriyaki sauce are the best in comparison with competitive 
brands... 6. In Wisconsin we can enjoy beautiful nature. The 

air is clean, the water is pure, and we have a lot of green 
here. Brewed soy sauce is a product made by co-operation 
between nature and people...
 “The total investment will be about 9 million dollars.” 
Address: Vice-President, Kikkoman Foods, Inc., Walworth, 
Wisconsin.

443. Kikkoman Food International Inc. 1973. Unique in 
all the world–Kikkoman Soy Sauce (Ad). New York Times 
Magazine. June 3. p. 65.
• Summary: The New York Times Magazine is part of the 
Sunday New York Times and may be simply listed as such.
 “One expects dishes using Kikkoman to excel–and 
they do. Kikkoman has enriched the world of good eating 
since 1630. No other seasoning can match its long record of 
achievement. It is one of the oldest brands in existence–the 
winner of 30 major international awards.
 “Kikkoman is naturally brewed and age-mellowed to 
perfection. It’s made from protein-rich soybeans and wheat, 
fresh artesian water, and salt–plus a prized yeast culture over 
300 years in development. There is no hydrolyzed protein, 
no corn syrup, no caramel, no artifi cial fl avor or color of any 
kind. Just pure natural ingredients.
 “Try Kikkoman as a seasoning directly from the 
bottle on chicken, meats, fi sh. Use as a recipe ingredient, 
a marinade, a baste. Add a little to gravies, soups, salad 
dressings and party dips. It’s unique–an authentic original!” 
Recipes are given for Good day pot roast, Un-beef brown 
gravy, Chicken, and Hamburgers. * Soy sauces vary greatly 
in taste and quality–do not substitute. Kikkoman glorifi es 
fl avor!

444. Mogi, Keizaburo. 1973. ‘A memorable day.’ Speech 
given June 16 by Keizaburo Mogi, President of Kikkoman 
Shoyu Co., Ltd., and chairman of the board of Kikkoman 
Foods, Inc. Times (The) (Walworth, Fontana, and Williams 
Bay, Wisconsin). June 21. p. 2. Special 12-page tabloid 
supplement on Kikkoman Foods Grand Opening.
• Summary: Photos show: (1) Participants in the ribbon-
cutting ceremony: William McKonke, Keizaburo Mogi, 
Governor Lucey, Japanese Ambassador to the U.S. Nabuhiko 
Ushiba, and Saheiji Mogi. (2) Keizaburo Mogi presenting the 
“grand opening address,” with translator Yuzaburo Mogi at 
his side. “As you know, the history of our company’s shoyu 
brewing at Noda City in Japan spans nearly four centuries... I 
consider today to be a truly memorable day...
 “It is my desire from today to contribute to society to the 
best of our ability, as a good citizen of this community, of the 
state of Wisconsin, and of the American economy.
 “For 4 centuries, under the slogan, ‘A better product, at 
lower price, in greater abundance,’ our company has tried 
its best to contribute to society through a more pleasurable 
and more abundant eating experience, and further, by always 
working in harmony with the local society for our mutual 
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prosperity. This social consciousness, I believe, has been the 
source and the driving force of our development in Japan. 
As I remarked at the start-up ceremony last year, in America 
also I intend to put this policy into practice with all the 
strength at my command.”

445. Mogi, Saheiji. 1973. A thank you ... and a promise. 
Statement by Saheiji Mogi, President of Kikkoman Foods 
Inc. Times (The) (Walworth, Fontana, and Williams 
Bay, Wisconsin). June 21. p. 2. Special 12-page tabloid 
supplement on Kikkoman Foods Grand Opening.
• Summary: The decision to build this plant was made in 
March 1971. The construction was done very effectively by 
the Austin Company [Des Plaines, Illinois]. The president 
will do his best to make this an ideal company in every 
way, which means: (1) Satisfy customers everywhere in 
their enjoyment of fi ne eating and make continuing efforts 
to achieve ever-higher product quality. (2) “As a member 
of the Wisconsin industrial community, we must contribute 
to the best of our ability to the local society and to the 
larger society in general, by developing our potential as a 
corporation to the fullest.” (3) “For the company employees 
we will provide stable employment, with the very best 
prospects for happiness and prosperity.”

446. Times (The) (Walworth, Fontana, and Williams Bay, 
Wisconsin). 1973. Kikkoman welcomes thousands at week-
end open house. June 21. p. 1. Special 12-page tabloid 

supplement on Kikkoman Foods Grand Opening.
• Summary:  The two-day celebration of the plant opening 
took place June 16 and 17, Saturday evening and Sunday. 
It included a tour of the plant, Japanese music (including 
taiko drumming) and dancing, and buffet tables of delicious 
food. “The $9,000,000 facility on the Big Foot Prairie has 
been completed and the production of Japanese soy sauce 
has begun. The plant is on a 200-acre site northwest of 
the Village of Walworth.” A description of the process for 
making this product is given; no mention is made of the 
fermentation time, or the use of solvent extracted soybean 
meal, and preservatives. 72 epoxy resin-lined fermentation 
tanks each hold 17,000 gallons of moromi. The moromi 
is pressed twice to obtain the soy sauce. “The company 
produces more than 100,000,000 gallons annually.” More 
than 1,500 invited guests witnessed the ribbon-cutting 
ceremony. Before the plant was declared open, a Shinto 
priestess blessed the building. During the rite Keizaburo 
Mogi, Japan, chairman of the board of Kikkoman Foods, 
Gov. Patrick J. Lucey, and Charles Shirk, president of the 
Austin Co. which erected the building, placed holy leaves 
on the altar. Summaries are given of speeches by Governor 
Patrick Lucey, Ambassador Ushiba, John Altpeter (chairman 
of the Town of Walworth board), John Maillard (chairman of 
the California Brokers Association), and William McKonke 
(Deputy Director of the Department of Commerce in 
Washington, DC). The latter “said he wished the Japanese 
would build 500 more plants like the Kikkoman plant.” He 
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drives a Toyota. Master of Ceremonies Milton Neshek read 
a 14-line telegram (whose text is printed) of greetings and 
congratulations from U.S. President Nixon. Other telegrams 
were read from the Prime Minister of Japan, Minister 
of Foreign Affairs of Japan, and the Governor of Chiba 
prefecture, Japan.
 “In the tradition of the Japanese plant opening customs, 
a large yellow ball suspended from the ceiling of the plant 
was opened, dropping colored balloons, streamers and 
confetti representing the release of all bad luck, evil and 
problems of the future. This ceremony was performed by 
Toyaji Murai, vice president and treasurer of Kikkoman 
Foods, Inc., and Miss Linda Hodges, Princess Soya, 
representing the American Soybean Assn.”
 An illustration fi lling the top half of the page shows the 
new plant and its grounds. Photos (p. 3) show the Shinto 
blessing and the balloons falling. Page 4, titled “Thousands 
enjoy hospitality, entertainment,” shows a photo of the taiko 
drummers. Page 5 titled “Kikkoman is host at traditional 
Japanese celebration dinner,” describes the three-tiered buffet 
at the Lake Geneva Playboy Club; photos show the featured 
guests.

447. Times (The) (Walworth, Fontana, and Williams Bay, 
Wisconsin). 1973. Development history of the Kikkoman 
plant. June 21. p. 8. Special 12-page tabloid supplement on 
Kikkoman Foods Grand Opening.
• Summary: “Starting with the clearing of the site in 
December, 1971, the plant took approximately 15 months to 
complete from groundbreaking to dedication.
 “Jan. 18, 1972, several weeks after the clearing of 
approximately 50 acres had taken place, Keizaburo Mogi, 
president of Kikkoman Shoyu, broke ground for the 
production complex–a 146,000 sq. ft. plant with a capacity of 
300 bottles of product per minute.”
 Another description is given of the shoyu-making 
process; but again no mention is made of the fermentation 
time, or the use of solvent extracted soybean meal, and 
preservatives. “Pasteurization is done at the lowest practical 
temperature in 6,000-gallon tanks...
 “The bottling line is designed to handle 300 bottles per 
minute of the fi ve-ounce and 10-ounce sizes and 200 bottles 
per minute of the 20-ounce and 24-ounce sizes...
 “Kikkoman anticipates production of 2,500,000 gallons 
of soy sauce and 1,000 tons of soy cake for cattle feed per 
year. After several years, production will be doubled.”

448. Times (The) (Walworth, Fontana, and Williams Bay, 
Wisconsin). 1973. Famous symbol. June 21. p. 10. Special 
12-page tabloid supplement on Kikkoman Foods Grand 
Opening.
• Summary: A large illustration shows the Kikkoman 
logo. “The Japanese symbol of a turtle–a hexagon–is the 
trademark of Kikkoman Shoyu Company, Ltd., Wisconsin’s 

new food production fi rm. The turtle is considered a happy 
animal by the Japanese. It also means prosperity. Inside the 
bold Kikko (turtle) hexagon is the Japanese fi gure called 
man that means 10,000 or 10,000 years. Together they form 
the company name and trademark that represents a happy, 
long life. The mark was fi rst used in 1782 and was registered 
in the United States in 1906. Kikkoman’s company spirit is 
expressed by the trademark and by ‘Sangyo Damashii,’ an 
expression that says it always tries to enrich the daily lives 
of people by adding to the joys and benefi ts of good eating. 
Since 1630, Kikkoman has continuously produced the all-
purpose seasoning, shoyu or soy sauce.”
 Note: This is the earliest English-language document 
seen (July 2011) which states clearly that Kikkoman has 
been making soy sauce since 1630. Quite a few previous ads 
state simply “Since 1630.”

449. Food Processing (Chicago). 1973. 21 outstanding new 
food plants: For making new and better products, increasing 
production, lowering costs [Kikkoman’s plant in Walworth, 
Wisconsin]. June. p. 14-15.
• Summary: Kikkoman Foods Inc. (a div. of Kikkoman 
Shoyu, Ltd.) has built a $9 million, 144,000 square foot 
plant on a 2-acre site at Walworth, Wisconsin, to make soy 
sauce and teriyaki sauce. With a pre-cast concrete exterior, 
it features two packaging lines: 40 cans/minute and 300 
bottles/minute. The waste treatment system is designed for 
240,000 gallons/day. It was completed in June 1973.

450. Ichiyama, Morio. 1973. Noda no shôyu [Noda’s shoyu]. 
Noda-shi, Chiba-ken, Japan: Noda-shi Kyodo Hakubutsukan 
(Noda City Local History Museum). 22 p. Noda Series III. 
[Jap]
• Summary: Noda is the home city of Kikkoman, and 
Japan’s largest center of shoyu production. Contains 65 old 
photos (all with captions, many with dates), several maps, a 
condensed history with many dates, and a chronology from 
1558 to 1972. Address: Noda, Japan.

451. Kikkoman Foods, Inc. 1973. Kikkoman Foods, Inc. 
(Brochure). Walworth, WI 53184. 12 p. Undated. 28 cm. 
[Eng]
• Summary: This color booklet, with a red, white, blue, 
and green cover, was handed out at the grand opening of 
Kikkoman’s shoyu plant at Walworth, Wisconsin, on 16-17 
June 1973.
 Contents: Message from Keizaburo Mogi (Chairman of 
the Board) and Saheiji Mogi (President).
 Profi le of Kikkoman Foods Inc. (including a brief 
history of operations in America). Color photos of board 
members. Kikkoman shoyu production method. Kikkoman 
Foods, Inc. products. Kikkoman glorifi es fl avor (contains 4 
recipes: Chicken teriyaki, Lamb stew superb, Kikko-burgers, 
and Salad dressing). The history of shoyu. Kikkoman group: 
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Kikkoman Shoyu Co., Ltd., est. 1917 in Noda. Kikkoman 
International Inc. (KII), Japan Food Corporation (JFC), 
Pacifi c Trading Co., Ltd. (PT, est. 1928), Kikkoman Daitokai 
(Europe) GmbH (Japanese restaurant chain, est. 1972), 
Kikko Foods Corp. (est. 1961, for Del Monte brand), Mann’s 
Wine Co., Ltd. (est. 1962 in Tokyo). Seishin Pharmaceutical 
Co., Ltd. (est. 1961 in Noda, enzymes), Tone Coca-Cola 
Bottling Co., Ltd. (est. 1962 in Ichikawa City, Japan). 
Message from Patrick J. Lucey, Governor of Wisconsin.
 Kikkoman Foods, Inc (KFI) has capital of $400,000 
(issued). Kikkoman’s fundamental corporate aim is “to 
enrich the daily lives of people everywhere by adding to 
the joys and benefi ts of good eating. In this way we feel 
that we can best contribute to building a happier and more 
prosperous society.” Chronology of Kikkoman in America: 
1868–Kikkoman Shoyu fi rst introduced to America when 
immigrants from Japan brought kegs of shoyu with them to 
Hawaii. 1957–Kikkoman International Inc. (KII) established 
in San Francisco to “streamline import and distribution of 
Kikkoman Shoyu in America.” 1958–Los Angeles branch of 
KII established. 1960–New York branch established. 1965–
Chicago branch established. 1968–Kikkoman begins bulk 
shipments of shoyu to the USA for bottling at Leslie Foods 
Co. Facilities in Oakland, California. 1972 Jan.–Ground-
breaking ceremony for plant at Walworth, Wisconsin. 1972 
March–Kikkoman Foods, Inc. is established. 1973 June–KFI 
plant starts operating in Walworth, Wisconsin.
 Color illustrations show (1) The Kikkoman plant from 
ground level. (2) A ceramic bottle of shoyu exported to 
Europe around 1670. Written in blue letters on a white 
background: “Soy. Manufactured by Sollonyama, Nagasaki, 
Japan.” (3) Scene of shoyu production in Noda 100 years 
ago.
 Color photos show: (1) A full-page photo of a Japanese 
workman and an American workman in Walworth, each 
wearing a hardhat, smiling and standing side by side, 
looking at something (probably soybeans and wheat) in their 
cupped hands. (2) Two men with shovels breaking ground 
(Jan. 1972). (3) Chairman Keizaburo Mogi at the start-up 
ceremony (Dec. 1972). (3) The outside of the KFI plant from 
ground level at dawn. (4) Small circular portraits of the KFI 
offi cers: Chairman of the Board Keizaburo Mogi, President 
Saheiji Mogi, Executive Vice President & General Manager 
Toyoji Murai, Vice President and Treasurer Yuzaburo Mogi, 
Vice President and Secretary Harumi Kashima, Assistant 
Secretary Thomas G. Godfrey, Assistant Secretary Milton 
E. Neshek. (5) Two views of the inside of the plant plus a 
fl ow chart, which includes “seed mold” and “automatic mold 
culturing.” However the text above, titled “Kikkoman shoyu 
production method,” states: “Next, a yeast called Kikkoman 
Aspergillus Sojae is introduced and the mixture is cultured 
for three days. The resulting culture, ‘koji’ is mixed with 
salt and water to make a mash called ‘moromi.’ Then comes 
the most important part: the process of leisurely brewing 

in special fermentation tanks. It is this unhurried brewing 
process that creates the many compounds and elements that 
bring out the myriad fl avors and subtle aromas for which 
Kikkoman Shoyu is famous.”
 (6) 12 Kikkoman soy sauce and teriyaki products and 
package sizes. The larger cans [1.1 to 4 quarts] also have the 
word “shoyu” on the label. (7) An American family at dinner 
with bottles of Kikkoman’s soy sauce and Mann’s Wine on 
the table. The mother is holding a large serving of roast beef 
on a platter, with recipes for chicken, lamb, and burgers 
overhead. The message: Kikkoman enhances the fl avor of 
meat. (8) Small aerial view of the Kikkoman plant in Noda, 
Japan. (9) Outside of the KII (Kikkoman International Inc.) 
offi ces in San Francisco. (10) Patrick J. Lucey, Governor of 
Wisconsin. Address: Walworth, Wisconsin.

452. Kikkoman Shoyu Co. Ltd. 1973. The Kikkoman way 
of fi ne eating. Kikkoman Shoyu Co. Ltd., No. 11, 3-chome, 
Koami-cho, Nihonbashi, Tokyo 103, Japan. 80 p. June 16. 
Illust. No index. 27 cm. Title changed in 1977 with third 
printing to The Kikkoman Cookbook. [Eng]
• Summary: Contents: Preface by Keizaburo Mogi, President 
of Kikkoman Shoyu Co., Ltd., June 1973. Contents. Part 
1: All about shoyu, by Shigeru Otsuka: 1. Shoyu and 
Japanese food: Japanese cuisine defeated?, the Europeans 
come to Japan. 2. Japanese food and nature. 3. Shoyu 
and nature. 4. Japanization of western food. 5. The basic 
role of shoyu in Japanese cooking. 6. History of shoyu: 
Fermentation and taste, commercial production, shoyu and 
the West. 7. Shoyu production process: Raw materials, 
koji making, fermentation and brewing, pressing. 8. Shoyu 
and components: The components of bouquet, fl avor 
components, the coloring of shoyu. 9. Shoyu and cooking, 
shoyu and health. 10. Conclusion. Part 2: Recipes with 
brewed soy sauce: 11. Appetizers. 12. Salads and Salad 
Dressing. 13. Beef. 14. Chicken and Egg. 15. Pork and 
Lamb. 16. Sea food. 17. Sauces. 18. Miscellaneous. 19. 
Japanese cooking. Postscript.
 The term “shoyu” is used throughout this book, except 
in the recipes (see p. 7 for explanation).
 In the section titled “Japanese cuisine defeated” (p. 8-9) 
Otsuka states that there is no true “American cuisine,” not 
even the hamburger and hotdog. There are French, Chinese, 
Italian, and Scandinavian cuisines, but Japanese cuisine is 
not well known. “You may say that this is because there were 
too few Japanese in the United States, but that theory doesn’t 
hold water. By 1940 there were 1.5 times as many Japanese 
as Chinese in America. But Chinese restaurants are to be 
found in even small towns in all parts of the United States. 
Moreover, they are patronized almost exclusively by non-
Chinese Americans. Japanese restaurants, on the other hand, 
are virtually non-existent except for the West Coast and New 
York. Further, until very recently customers of such Japanese 
restaurants were almost all gastronomically homesick 
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Japanese, or occasional Americans invited there by Japanese 
friends.”
 “Certainly there is no mistaking the fact that Japanese 
cuisine has utterly failed to spread to other parts of the 
world.”
 In the section titled “The Europeans come to Japan” 
(p. 10), Otsuka notes that Europeans fi rst came to Japan 
and tasted Japanese food in the mid-1500s. The fi rst [in 
about 1543] was a group of Portuguese, who landed at 
Tanegashima, an island off the southern tip of Kyushu. In 
1549 a group of missionaries headed by the Spanish Jesuit 
St. Francis Xavier arrived in Kyoto, at that time the capital of 
Japan, and began preaching Christianity. The Dutch traders 
who followed the Jesuits noticed shoyu and started to export 
it to Europe. “It was about 100 years later that Louis XIV 
of France began to prize shoyu as a secret ingredient in the 
luxurious court fare of the time.” Note 1. Louis XIV reigned 
from 1643 to 1715. Note 2. When we asked Mr. Otsuka for 
his source concerning Louis XIV’s use of shoyu, he was 
unable to give any source. However his source may well 
have been a 1959 Japanese-language leafl et titled Mieki by 
Yataro Obata. Obata admitted in 1983 that his statement was 
pure speculation.
 This book contains numerous color photos of prepared 
recipes. On p. 19 is a superb old woodblock print by 
Hiroshige (lived 1797-1858) showing shoyu being made 
in 19th century Japan. On page 25 are three black-and-
white photos showing: (1) Koji being made in a modern, 
mechanized koji room. (2) Moromi aging in a large, round 
modern vat. (3) Shoyu being pressed from pressing cloths by 
modern hydraulic presses. Address: Tokyo, Japan.

453. Ikeda, Masanori. 1973. Food additives moving into 
wider applications. Business Japan 18(7):51, 56, 61-62, 64. 
July.
• Summary: The section on “Shoyu (Soy Sauce)” states: 
“Of the various condiments used by the average Japanese 
over a given year, shoyu or soy sauce constantly ranks 
fi rst or second, accounting for 18.2 to 20 per cent of total 
condiments, according to fi gures by the Prime Minister’s 
Offi ce Statistics Bureau.”
 “There are about 4,000 shoyu producers in Japan, 
turning out approximately 1,200,000 kiloliters per year. 
About 40 per cent of the total is produced by fi ve leading 
producers, and 60 per cent by the rest.” The quality of shoyu 
make by all companies in Japan is excellent “because the 
government maintains a strict inspection system under the 
Japan Agricultural Standards (JAS).
 “Before World War II, some shoyu was exported. But in 
the 10 years following the end of the war [1945-1955], Japan 
had little capacity to export due to the diffi culty of securing 
suffi cient raw material. Production barely met domestic 
demand. As the Japanese economy began to recover, exports 
were resumed.
 “Full scale exports began in 1957. Since then Japan has 
shipped approximately 2,600 kiloliters annually overseas. In 
1972 Japan exported approximately 8,000 kiloliters.”
 “Shoyu produced for export is graded into two 
categories–A and B–and the inspection standards are 
considerably higher than the JAS for domestic consumption. 
Only products that pass this strict examination are approved 
for export.”
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 “Sauces: Sauce manufacturers in Japan (producers 
of fruit sauce and Worcestershire type sauce) total about 
300 in number.” The top ones are Kagome, Ikari, Bulldog, 
Kikkoman and Chicken. Address: Director General, Food 
and Marketing Bureau, Ministry of Agriculture and Forestry.

454. Kikkoman. 1973. Discover new taste–Kikkoman. 
Business Japan 18(7):57. July.
• Summary: This full-page ad shows a dispenser of 
Kikkoman shoyu, tilted downward, at the top, and below it 
(from top to bottom) a set of measuring spoons, a bowl, a 
ladle, a dish, a metal skillet and a wok.
 The bottom quarter of the ad is devoted to text, which 
begins: “By the spring of 1973, Americans will be able 
to taste the delicate fl avor of genuine Japanese soy sauce 
brewed and bottled in a plant now under construction in 
Wisconsin. It is just one facet in Kikkoman’s worldwide 
operations... Kikkoman soy sauce is exported to more than 
70 countries–proof that it goes well with any kind of food 
anyplace.”
 Across the bottom of the ad are the Kikkoman 
hexagonal logo (Since 1630) and, in large bold letters, 
“Kikkoman soy sauce.”
 Note: This is the earliest dated document seen 
that mentions Kikkoman’s shoyu dispenser, which was 
introduced in 1961.

455. Hashimoto, Hikotaka; Yokotsuka, Tamotsu. 1973. 
[Studies on sediment of shoyu. VII. The signifi cant effect of 
thermostable acid protease on sediment formation of shoyu 
(soy sauce)]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 51(9):661-69. [15 ref. Jap; eng]
• Summary: “Raw shoyu (the fi ltrate of the aged mash) was 
heated to 70 to 80ºC at the fi nal stage of fermentation. After 
this treatment the sediment, which is mainly composed of 
protein, was gradually formed.
 “The addition of commercially available proteases 
obtained from various sources and culture extracts of 
Aspergillus molds to the heated shoyu was able to reduce the 
time of this sediment formation. This accelerating activity 
was well correlated with the protease activity measured at pH 
5.0, where the pH of shoyu lies. Thermostable acid protease 
is suggested to be more effective in accelerating the sediment 
formation than the thermolabile enzyme, because the rate of 
nonenzymatic formation of sediment was increased with an 
increase in temperature.
 “In view of this point, a thermophilic fungus, 
Penicillium duponti K 1014 was selected because, of its 
high levels of productivity of thermostable acid protease. 
The purifi ed acid protease of Pen. duponti K 1014 was quite 
stable during the treatment at 60ºC, and therefore, it was 
regarded as a thermophilic protein. The enzyme was most 
active at pH 4.6, 75ºC, for the hydrolysis of hemoglobin, and 
at 75 to 80ºC for sediment formation in shoyu.” Address: 

Central Research Laboratories, Kikkoman Shoyu Co., Ltd., 
Noda, Japan.

456. Aonuma, Tatsuo; Yasuda, A.; Yuasa, T.; Arai, A.; Mogi, 
K.; Yokotsuka, T. Assignors to Kikkoman Shoyu Company, 
Ltd. (Noda-shi, Chiba-ken, Japan). 1973. Method of 
preparing soy and miso-paste. U.S. Patent 3,764,708. Oct. 9. 
8 p. Application fi led 11 Aug. 1971. [1 ref]
• Summary: “A method of preparing soy and miso-paste of 
superior fl avor and taste and of high quality, which comprises 
treating the starting soy-beans and/or carbohydrates with a 
current of superheated steam at a gauge pressure of 4-8 kg/
square cm and a temperature of 200ºC to 280ºC for a time 
not exceeding 15 seconds. The treated soybeans are quickly 
exhausted into the atmosphere at atmospheric pressure.”
 The examples use either defatted soybean fl akes or 
granular soybeans. Both the present invention and the 
conventional method contain 17.55 gm of common salt per 
100 ml of soy sauce. Products from the present invention and 
the conventional method contain (in gm/100 ml) respectively 
total nitrogen (1.808/1.680), amino nitrogen (0.890/0.828), 
glutamic acid (1.484/1.376), alcohol (2.08/2.01), and yield of 
nitrogen (89.42%/82.93%). Address: 1. Kashiwa; 2-5. Noda; 
6. Nagareyama. All: Japan.

457. SoyaScan Notes. 1973. Chronology of soybeans, 
soyfoods and natural foods in the United States 1973 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1973. The Asian Vegetable Research and 
Development Center (AVRDC), an international agricultural 
research center in Taiwan, starts soybean research. It does 
early work in introducing soybeans to the tropics and semi-
tropics.
 1973. Nelson, Steinberg, and Wei at the University of 
Illinois develop the pre-blanch wet-grind method of making 
a suspended soymilk–without removing the okara and 
by using an homogenizer to pulverize the okara into tiny 
particles.
 1973 March. Beef-soy blends, containing 25% hydrated 
textured soy fl our and 75% ground beef, introduced to U.S. 
supermarket chains in response to skyrocketing hamburger 
prices. This opens a second large new market for such 
products, following the school lunch market. Early brands 
include Burger Pro, Plus Burger, and Pro/Teen. Advertising 
stresses lower cost than all-beef products and less shrinkage 
in cooking. By Sept. 1973 they had captured 29% of the 
ground beef market. At that time beef prices tumbled and by 
Nov. 1975 the market share of the blends had fallen to only 
10%.
 1973, April-July. INTSOY (International Soybean 
Program) established at the University of Illinois, with 
funding from USAID, to do applied research on soybean 
production, varietal development, and utilization in tropical 
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and subtropical environments and low-income countries. The 
International Soybean Variety Experiment (ISVEX) begins 
and by 1980 is being conducted in 110 countries.
 1973 June. U.S. imposes a soybean export embargo, 
fearing that the drought-induced short supply will drive 
up domestic meat and poultry prices. Soybean prices soon 
explode into a new world of double digits, temporarily 
hitting $12 a bushel.
 1973 June. Kikkoman opens the largest shoyu plant 
in the Western world at Walworth, Wisconsin, and starts 
production. Capacity is 10,000 kiloliters (2.6 million gallons) 
a year.
 1973 Sept. The USDA removes all regulations for 
exporting agricultural products, thus lifting the June 
soybean embargo. But permanent damage has been done 
that undercuts confi dence in the USA as a reliable soybean 
supplier and trading partner and stimulates numerous foreign 
countries (including Brazil and France) to expand their 
soybean production.
 1973 Oct. Arab oil-producing nations (OPEC) abruptly 
increase petroleum prices fourfold, regulate the production of 
petroleum, and impose a total ban on oil exports to the U.S. 
after the outbreak of the Arab-Israeli war. The fi rst oil shock 
results. Gasoline prices skyrocket. The ban is lifted on 18 
March 1974.
 1973 Nov. The fi rst World Soy Protein Conference held 
in Munich, Germany, attended by over 1,100 delegates from 
45 countries, and sponsored by the U.S. Foreign Agricultural 
Service and the American Soybean Association.
 1973. Pro-Nuts, the fi rst dry-roasted soynuts in the 
Western world, launched by Edible Soy products in Hudson, 
Iowa.
 1973. Energy and Protein Requirements published by 
the Joint FAO/WHO Ad Hoc Expert Committee. It reduces 
protein requirements for adults by 20%. The National 
Academy of Sciences in the USA follows suit by lowering its 
RDA for protein by 25%. These two events essentially defi ne 
away the “protein crisis,” and mark a crucial turning point 
in the ongoing “protein versus calories” debate. Insuffi cient 
food energy comes to be viewed as the main nutritional 
problem in poor countries. If a person has suffi cient calories 
(i.e. suffi cient food), it is argued, protein intake is also likely 
to be adequate.
 1973. Oregon enacts America’s fi rst organic food 
labeling law. A boost to organically grown crops.
 1973. The era of biotechnology begins when Stanley 
Cohen of Stanford University and Herbert Boyer of the 
University of California at San Francisco successfully 
recombine ends of bacterial DNA after splicing a foreign 
gene in between. They call their handiwork “recombinant 
DNA,” but the press preferred to call it “genetic 
engineering.”

458. Matsumoto, Shinichi. 1973. Executive marketing: 

Active promotion captures market share. Business Japan 
18(12):112-13. Dec.
• Summary: Page 112 begins: “A number of foreign 
manufacturers have been making enthusiastic attempts...”
 “The fi rst was characterized by combined marketing 
efforts for Kikkoman Worcestershire sauce and Delmonte 
tomato ketchup. We came to the decision on this combined 
marketing effort fi rst because they were distributed in 
similar marketing...” Address: Asst. Manager, Planning and 
Advertising, Kikkoman Shoyu K.K.

459. Yasuda, A.; Mogi, K.; Yokotsuka, T. 1973. [Studies 
on the method of cooking protein-rich materials for soy 
sauce brewing. I. High temperature and short time cooking 
method]. Chomi Kagaku (Seasoning Science) 20(7):20-24. 
[Jap]*
Address: Noda, Japan.

460. Yasuda, A.; Mogi, K.; Yokotsuka, T. 1973. [Studies on 
the method of cooking protein-rich materials for soy sauce 
brewing. II. Brewing test of soy sauce]. Chomi Kagaku 
(Seasoning Science) 20(7):25-27. [Jap]*
Address: Noda, Japan.

461. Goldbeck, Nikki; Goldbeck, David. 1973. The 
supermarket handbook: Access to whole foods. New York, 
NY: Harper & Row. xvii + 413 p. Illust. by Ellen Weiss. 
Index. 22 cm. Second ed. published 1976 by New American 
Library/Plume Books. 460 p.
• Summary: This infl uential book is dedicated “To the 
Preservation of the Family Farm.” The authors believe that 
butter is a better spread than margarine, which is made by 
saturating polyunsaturated oils and adding many artifi cial 
ingredients (artifi cial color, preservatives). The chapter 
on beans contains a table titled “Protein for Pennies” that 
includes soybeans at the top of the list: Calories/lb: 1,828, 
protein/lb 154.7 gm, cost/lb: $0.25. Soybeans, unlike 
other beans, are a complete source of protein. “Soybeans: 
Soybeans are the most virtuous of all beans. They are the 
only food in the vegetable kingdom that contains all the 
essential amino acids the body needs to synthesize protein. 
People often talk about masking the fl avor of soybeans with 
gravies and lots of seasoning; we don’t know why since 
these beans actually have quite a pleasant taste of their own. 
Although cookbooks dealing exclusively with soybeans have 
been written, soybeans can be used just as you would any 
other bean and require no special handling” (p. 124).
 A quarter pound soybeans grow into about 1 pound of 
soy sprouts. A nutritional comparison of the whole beans and 
the sprouts is given, showing the increase in vitamins. An 
illustrated description of making sprouts is given (p. 130).
 Prepared sauces: Imported natural and “tamari” soy 
sauces are recommended. “The American simulation of soy 
sauce is unfortunately doctored with sugar, caramel coloring, 
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and preservatives. Kikkomen [sic, Kikkoman] is the purest of 
these, tainted only with preservatives.” Lea & Perrins, “the 
original Worcestershire Sauce,” is considered the best and 
the only natural one. Other brands add corn syrup, artifi cial 
coloring and fl avoring, and stabilizers. Recommended soy oil 
brands: Melba, Hain, Hollywood. They contain no artifi cial 
additives.
 “The section ‘Soybeans: The greatest snack on earth’ 
(p. 292) recommends: ‘Soy Ahoy, roasted, unsalted soy 
nuts; Flavor Tree Pernuts, plain or seasoned; Parker’s Soy 
Joys.’ Flavor Tree also makes a variety of ‘chips.’” But 
these contain no soy. Note that neither tofu nor miso are 
mentioned in this book. The book does not advocate a 
vegetarian diet, but in the chapter “Meeting the Challenge of 
Meat,” it discusses the many health problems with meat and 
recommends that if you still want to eat meat, try to fi nd a 
natural, good quality product.
 A photo on the back of the dust jacket shows Nikki and 
David Goldbeck. Address: R.D. 1, Box 452, Woodstock, 
New York 12498.

462. Kikkoman Foods, Inc. 1973? Standard policy manual. 
Walworth, Wisconsin. 65 p. Undated. 28 cm. [Eng]
• Summary: Section I. Organizational manual. Introduction. 
Company objectives. Organization principles. Organization 
chart. Committees. Position descriptions. Section II. 
Personnel procedure and policy manual. Introduction. 
Personnel policy. Personnel procedures. Wages, hours, 
and benefi ts administration. Relocation policy. Section III. 
Community and public relations. Employee membership 
in community organizations. Corporate gifts policy and 
budget. Section IV. Appendix. Forms exhibit. Other. Address: 
Walworth, Wisconsin 53184.

463. Kikkoman Foods, Inc. 1973? Employee handbook. P.O. 
Box H, Walworth, WI 53184. 16 p. Undated. 19 x 10 cm. 
[Eng]
• Summary: Contents: Sangyo damashi (Our company spirit 
is expressed in this phrase which means that we always 
endeavor to enrich the daily life of people everywhere by 
adding to the joys and benefi ts of good eating.) Welcome. 
Our plant. Our product (Soy sauce). Our process. Training. 
Organization chart of Kikkoman Foods, Inc. Probationary 
period. Wages and benefi ts. Rules and regulations. 
Grievances. Adverse business condition adjustments. Hours 
of work and payment schedules (three 8-hour shifts). The 
end or the beginning? President’s message to employees. 
Address: Walworth, Wisconsin.

464. Kushi, Michio. 1974. Natural agriculture and food 
processing. Michio Kushi Seminar Report (Brookline, 
Massachusetts) No. 3. Feb. 26 and 27. p. 5-30. Edited by 
Ane & Mark Riegel.
• Summary: On Feb. 26 Mr. Kushi, a macrobiotic 

teacher, lectured on: Tekka–”Tekka is used not only as a 
condiment, but also for medicinal use. Tekka is made from 
three different roots–carrots, burdock, and lotus roots.” 
The “volume of miso is fl exible... Homemade tekka is 
traditionally made in a cast iron frying pan.” The Japanese 
word “tekka” derives from tetsu (which means iron) and ka 
(fi re). “For medicinal use, yang miso is better.”
 Miso and miso manufacturing, including how to make 
malt (rice koji) (8 pages). Note: This section indicates that 
Mr. Kushi has some basic knowledge of the subject but 
there are many errors. 1. Koji is not malt (which refers to 
soaked, germinated cereal grains), but molded cereal grains 
or soybeans. 2. Koji kin is not malt bacteria, but koji molds. 
3. One does not add enzymes to miso and enzymes do not 
grow. Even modern miso factories do not add enzymes when 
making miso. 4. The entire mixture is not stirred after 20-25 
days to add oxygen. Kushi says you must keep miso for a 
least 6 months, but to cure sickness it must be kept for 2-5 
years. Miso soup can compensate for the bad qualities of 
meat and eggs–so everyone should eat miso soup daily. Soup 
stocks and miso soup.
 On Feb. 27 he discussed: General outline for making 
shoyu–soy sauce (4 p.), including discussions with 
Kikkoman on making natural shoyu starting with whole 
soybeans. In the early years after 1973, Kikkoman wanted 
to make natural shoyu and sent Kushi several samples, but 
he turned them all down, in large part because Kikkoman 
wanted to use defatted soybean meal instead of whole 
soybeans. Erewhon is buying shoyu from 3 companies in 
Japan. But Kushi says the quality is declining compared 
to fi ve years ago [i.e., 1969], when it had powerful healing 
effects when taken with bancha or kuzu. He adds: “Around 
Boston or on our Ashburnham land, I really hope we can 
begin to make miso or soy sauce.” Kushi says that now, after 
pasteurization, coloring and fl avoring is added [not true, 
except in HVP soy sauce]. “Traditionally [in Japan] for this 
they used natural herbs. For a sweeter taste and darker color 
they traditionally used kanzô [kanrô?] or ‘sweet grass = 
sweet herb.’”
 “Formerly, until modern technological methods started 
to be applied, almost each village made their own shoyu like 
this, either as a joint community project, or someone with 
money made it and sold it to several villages.”
 Using bean and grain sprouts–moyashi (including soy 
sprouts). Other soybean products: Fried tofu (two methods 
for agé). Ganmodoki. Kori-tofu or koya-tofu (freeze-dried 
tofu). Soybean milk (“Soy milk is very yin.” Note: Most 
Japanese and Japanese scientists consider soymilk to be an 
“alkaline” {arukari-sei} beverage, which therefore promotes 
good health). Yuba. In the discussion (p. 28), yogurt made 
by leaving soymilk unrefrigerated and “Chinese fermented 
tofu... fu nyu” are mentioned. The U.N. [United Nations] 
recommendations on food, using vegetable proteins.
 Note: This is the earliest English-language document 
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seen (April 2013) that uses the term “freeze-dried tofu” 
to refer to dried-frozen tofu. Freeze drying, which is an 
expensive, modern, high-tech process that uses a vacuum 
chamber to dry a frozen food, is not a good term to use for 
this traditional Japanese food which is air-dried naturally. 
Address: Brookline, Massachusetts.

465. Gerner, Bob. 1974. Log of trip to Japan to study 
traditional natural foods, 28 Feb.–2 March 1974. Part I (Log–
unpublished). Westbrae Natural Foods Inc., Berkeley, CA 
94710. 26 p. Unpublished log. Handwritten. 20 x 8 cm.
• Summary: 1974 Feb. 28. Meet Bill Shurtleff and Mr. Masa 
Miyashita of Kikkoman export dept. (good man, speaks 
fl uent English) at the Imperial Hotel (Teikoku Hoteru, built in 
the 1920s by Frank Lloyd Wright) in Tokyo. Talk for 4 hours. 
Westbrae hires Shurtleff as an interpreter and guide.
 March 1. Dinner at Sasa-no-Yuki, beautiful old 
restaurant that specializes in tofu cuisine.
 March 4, Monday. Visit Kikkoman in Noda with 
Shurtleff and Miyashita. Tour Plant #7, then Plant #4 (the 
Goyo-Gura), which produces the emperor’s shoyu in the 
traditional, natural way. “Saw 5 batches of moromi mash 
from 1 month old to 12 months old, and tasted each one. 
Delicious. Great color change between the 1 month and 
the 12 month moromi. We saw all the traditional tools. The 
moromi vats were made of cedar and last approximately 
200 years.” See a movie on how shoyu is made. Lunch at a 
sushi shop. Visit two miso retail shops with Shurtleff near his 
home. One had 42-45 types of miso (mostly rice miso, with 
1 each Hatcho, barley, and cooked miso), the other 32-35 
types. Tasted many and learned the differences. I buy Saikyo 
sweet white miso and Hatcho miso.
 March 5, Tues. Attend a cooking class at Lima Ohsawa’s 
house, then have dinner with Lima and the class members. 
Sick for the next 2 days.
 March 9, Sat. Call then meet Mr. Kazama of Mitoku. He 
represents Erewhon. We may import through Kikkoman’s 
Pacifi c Trading. Plan trip to Sendai Miso-Shoyu. Sendai 
is interested in using organic soybeans to make shoyu but 
would like a contract stating that all of it will be purchased 
when done. Dinner at the natural foods restaurant, Hakumon 
run by a Frenchman named Pierre.
 March 11, Mon. Meet Shurtleff early at Tokyo station. 
Take bullet train (Shinkansen) to visit two Hatcho miso 
plants (Hayakawa Kyuemon Shoten, and Ota Shoten in 
Okazaki city, Aichi prefecture). Both plants claim to be over 
600 years old. They use modern steamers and koji rooms. 
They pile 4-6 tons of rocks atop each large vat of miso, 
age it for 2 summers. It becomes very mellow when fully 
aged. They also use about half of their Hatcho miso to make 
Akadashi miso. It also contains caramel coloring, barley 
syrup, MSG, shoyu, a white miso, and preservatives. They 
sell a lot of Akadashi but only a little Hatcho miso. Lunch at 
an udon noodle shop that hand makes and cuts the noodles. 

Lots of slurping. Then visit a plant that makes real tamari 
and shoyu. All the tamari is mixed with junk. Train to Kyoto; 
stay at Friends World College. Note: This is the earliest 
English-language document seen (March 2012) that contains 
the term “real tamari.”
 March 12, Tues. Visit a tofu maker, a yuba maker (Yuba 
Han), then the company that makes Saikyo sweet white 
miso. The owner lies to us initially about his miso aging 
and caramel coloring (which tastes and looks like tar). Then 
he reverses himself without batting an eye. Lunch at a 300 
year old Zen vegetarian restaurant (Okutan near Nanzenji 
temple); so beautiful that I start crying. Fantastic place. Light 
snow falling by the pond. Enjoy Simmering Tofu (Yu-dofu) 
in a broth. Then we go to a 400-year old tofu restaurant 
(Nakamura-ro) at a shrine (Gion) for dessert of amazake and 
Dengaku (skewered and braised with sweet miso). On to a 
second miso factory. It is a bore and the owner does not seem 
sincere but he has a great reputation among macrobiotics. 
He makes both natural and sweet white miso. Shurtleff 
visited him last year. For white miso the soybeans are boiled; 
for red miso they are steamed. Some white miso contains 
sodium thiosulphate bleach. Visit another yuba shop. They 
use granite grinding stones to make soymilk, cast iron pot 
to cook it in and copper skimming tables. A very beautiful 
place. Meet Ty Smith at a soba shop. He is a chain smoker, 
just quit working for Muso, and promoting a cooperative 
effort between Janus, Chico-San, Erewhon, and The Well to 
import foods from Japan. Evening at Jittoku coffee house, 
owned by an American, in a large old Japanese treasury 
(kura). Back to Tokyo by train. Talk until 1:00 A.M.
 March 14, Thurs. Meet Kazama and Shurtleff, and take 
express train to Sendai Miso-Shoyu. We are treated royally 
by Mr. Muro. Long introduction and discussion. Visit their 
2 plants, one modern, one traditional, natural. They make 
only rice miso. Their production of natural miso is more 
than all that imported to America by Erewhon and Janus. 
They age their natural shoyu 18-24 months at the request 
of Michio Kushi and Erewhon. They have 9 aging vats for 
the fi rst year, then it is switched to other tanks. They invite 
us to have a shoyu taste test among 3 products: Kikkoman 
regular shoyu, Sendai regular, Sendai natural. Both Bill and I 
choose Kikkoman as best; good aroma, color, and taste. They 
congratulate us on our good taste. Sendai regular had very 
strong salty taste. We both liked the Sendai natural least; 
good color, no aroma, very mild taste. Sendai people say 
only one year is needed to ferment shoyu naturally. We might 
sell them organic soybeans (we had purchased 12 truckloads 
from a farmer) and get shoyu back in 1 year. We meet the 
president (Sasaki?), born 1928. Elegant geisha-hosted 
tempura and sushi dinner with president, 2 vice presidents, 
production manager, and a consulting professor (Shibasaki 
sensei). After dinner to a traditional bar for doburoku (thick, 
unrefi ned sake with a low alcohol content [or was it nigori-
zake?]), then a sushi house. Shurtleff leaves for Tokyo on 
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night train.
 March 16, Sat. Visit Shurtleff and Aoyagi’s home for 
lunch. We have dried-frozen tofu main dish, salad with 
creamy tofu dressing, strawberries with tofu whipped cream. 
Delicious. Then we learn how to make tofu at home. It’s 
easy. I’ll make it at home in California, then at our Westbrae 
Natural Foods retail store on Gilman Street (Note: This led 
to a long series of tofu classes by Gerner, Liz Horowitz, and 
later Shurtleff & Aoyagi; The retail store changed its name in 
late 1976 to Gilman Street Gourmet).
 Note 1. This is the earliest document seen (March 2020) 
concerning Westbrae Natural Foods.
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) that contains the term “creamy tofu 
dressing” (or “dressings”) a term coined by Shurtleff and 
Aoyagi in The Book of Tofu (p. 108).
 Note 3. This is the earliest English-language document 
seen (April 2013) that uses the term “dried-frozen tofu.”
 Note 4. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Tofu whipped 
cream” (regardless of capitalization). Continued. Address: 
President & Chairman of the Board, Westbrae Natural Foods 
Inc., 1224 10th St., Berkeley, California 94710.

466. Gerner, Bob. 1974. Log of trip to Japan to study 
traditional natural foods, 28 Feb.–2 March 1974. Part II 
(Log–unpublished). Westbrae Natural Foods Inc., Berkeley, 
CA 94710. 26 p. Unpublished log. Handwritten. 20 x 8 cm.
• Summary: Continued: March 19, Tues. Take bullet train 
to Kyoto to meet Steve Earle of Muso Shokuhin. We 3 
go to Okayama to see Fuchu Miso, that makes mugi miso 
(the barley miso sold in our store) and sweet white miso. 
The president’s wife is the epitome of Japanese woman. 
For lunch we have tofu burgers with Italian sauce and 
mushrooms in a bento made by Akiko. Delicious. Take a 
boat to Shodo-shima where Marushima Shoyu Co. is located. 
Island is also famous for toasted sesame oil. Arrive at a 
ryokan at 6:30 P.M. VIP treatment. Bath before dinner and 
served in private room by geisha. Too much fi sh! Note: This 
is the earliest English-language document seen (Nov. 2014) 
that contains the term “tofu burgers.”
 March 20, Wed. Miso soup for breakfast. Visit 
Marushima Shoyu where Muso gets its “natural” shoyu for 
export to America. They have the newest wheat roasters 
(they roast it with sand), biggest presses. We see cement 
aging tanks in a temperature-controlled room, then onto a 
large red building with 150 aging tanks. But we see no whole 
soybeans, only soybean meal (dasshi daizu). “I feel the 
owner is a liar and this is a bogus operation. The scene gets 
heavy and ugly. Bill is great and presses on with questions.” 
The owner claims that 40% of their shoyu is natural, aged 
for 3 years and made with whole soybeans; 60% made with 
soybean meal, temperature controlled for 7 months. Thus 
there should be about 120 vats of natural versus 60 regular. 

But where is the natural? Their faces turn red. We have 
caught them red handed. The owner take us to one musty, 
dirty old building with 25 vats, only 8 of which contain 
shoyu, some only half full. Lots of cockroaches. Looks 
like no one ever goes here. Still no sign of a single whole 
soybean. Uneasy departure. Steve Earle is embarrassed. We 
take a train to Tokyo. We present Earle/Muso with a list of 
inconsistencies and ask for a written reply.
 March 21, Thurs. Visit Mr. Kazama’s miso factory 
(Ikeda Kojiro Miso Shoten in Kawaguchi-shi near Tokyo), 
that makes barley miso, the only brown rice miso in Japan, 
and shoyu. Call Ty Smith of Muso. He says Muso was 
very happy with our fi ndings concerning the problems at 
Marushima, and that they have contacted a new source in 
Kyushu. Marushima said their president died a year or so 
ago and his son took over. They have lost the old feeling and 
tradition.
 March 22, Fri. 6:00 A.M. Meet with Bill Shurtleff at 
his tofu master’s tofu shop (San-Gen-Ya, run by Mr. Toshio 
Arai). We watch how he makes tofu. Beautiful place (12 feet 
square) attached to their home. Beautiful people; they don’t 
speak English. Both make tofu starting early in the morning. 
He delivers in the afternoon and she sells out of the shop. 
He gave me hot rich soymilk (from kinugoshi) with wild 
mountain honey. Both incredible. So sweet and delicious. 
They also serve us freshly made agé, kinugoshi, and natto. 
Lunch at Shurtleff and Aoyagi’s home: Noodles and tofu, 
Chinese fried tofu, tofu pudding, agé, kinugoshi, and mikan 
orange. We go over my notes from the miso factory. We copy 
all of his notes. Then I leave, very sad, but the friendship will 
remain. Akiko is a remarkable lady. Meet Mr. Kazama and 
go to Pacifi c Trading. Lousy meeting with Mr. Masaaki Miki 
(sales manager), and Masa Miyashita (export dept). Go to 
airport.
 Results of the trip: (1) Westbrae started (about 9 months 
later) to import many varieties of miso, plus shoyu, and other 
products from Mr. Kazama in Japan. Bob Gerner was the 
founder, president, and chairman of the board of Westbrae; 
(2) Bob Gerner and Liz Horowitz taught “Tofu and Miso 
Cookery Classes” in Berkeley during 1976; (3) Westbrae 
published and distributed widely two brochures, What is 
Miso? (May 1976) and What is Tofu? (July 1976) written by 
Shurtleff and Aoyagi; (4) In 1976 Westbrae Natural Foods 
Inc. decided to sell its retail store at 1336 Gilman St. in order 
to focus on being a distributor and importer. The store had 
been losing money. Bob Gerner bought it in June 1976 for 
the low price offered by the highest bidder. He remodeled the 
store, renamed it Gilman Street Gourmet, and re-opened it in 
Sept. 1976. In the spring of 1977 Gerner added a deli to the 
store; there he made and sold Tofu Burgers, Tofu Treasure 
Balls, and Tofu Steaks Sauteed in Ginger Sauce. The same 
week that the deli opened, Gerner sold 3,000 to 4,000 of 
his new Tofu Burgers out of the Westbrae booth at the New 
Earth Exposition in San Francisco. Bob’s nephew and sister 
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(Margaret) made the tofu burgers. The burgers sold equally 
well at the same Expo in 1978 and 1979; (5) Shurtleff and 
Aoyagi wrote The Book of Miso and their New-age Foods 
Study Center moved toward becoming Soyfoods Center.
 Note: In late November 1974 Mr. Kazama came to 
a meeting at Pajaro Dunes by Santa Cruz, sponsored by 
The Well. The idea was to set up a natural foods trade 
association. Erewhon wanted to control all imports of 
Japanese natural foods from Japan. Janus and The Well both 
had to import through Erewhon. They said Westbrae must 
buy through them via The Well (Roger Hillyard/Pure & 
Simple), and pay a 5% commission. Kazama had to defer to 
them. Gerner refused and they backed off. Ty Smith, now 
head of Erewhon, was upset that Westbrae was not paying a 
commission. Gerner told him “Tough.” So Westbrae ended 
up importing from Kazama. Address: President & Chairman 
of the Board, Westbrae Natural Foods Inc., 1224 10th St., 
Berkeley, California 94710.

467. Ziemba, John V. 1974. Authentic soy sauce brewed in 
Wisconsin. Food Engineering 46(2):58-60. Feb.
• Summary: Gives a step-by-step description of the method 
used by Kikkoman to make shoyu in Walworth, Wisconsin. 
Eight photos show 2 different views of the outside of the 
plant and 6 of major steps on the inside. Both mold culture 
and yeast culture are mentioned. Address: Senior Editor, 
Food Engineering magazine, Chicago.

468. Chiang, Cecilia Sun Yun; Carr, Allan. 1974. The 
Mandarin way. Boston, Massachusetts: Little, Brown and 
Co. xiv + 274 p. Index. 23 cm.
• Summary: This charming, interesting book (“as told to 
Allan Carr” by Cecilia) is combination biography and 
Chinese cookbook organized by months (moons)–so that it 
fl ows with the seasons and seasonal foods. For each of the 
twelve moons of the old lunar calendar, there is one chapter 
(e.g., First Moon) of Cecilia’s memories of growing up in 
China, as one of 13 children in a family of great wealth, 
followed by an “Interlude” chapter on a particular theme 
(e.g., “Of shopping and its pleasures”) with her favorite 
recipes for that time of year.
 Soyfoods (including “soy” or “soy sauce,” “fresh bean 
curd,” and “preserved bean curd”) are mentioned throughout 
the book–for example: Freshwater “dancing shrimp” were 
“eaten raw after being dipped in a tangy sauce of preserved 
bean curd [fermented tofu], pepper, soy sauce, coriander and 
wine” (p. 8). The pork shoulder was “’red-cooked’ in soy 
[sauce] and wine...”
 Note: This is the earliest English-language document 
seen (Oct. 2010) that uses the term “preserved bean curd” to 
refer to a type of fermented tofu.
 Some measure of success in reproducing authentic meals 
outside of China “can be achieved if the basic supplies are 
obtained either by purchasing them in Chinese shops or 

ordering them by mail (several sources, with addresses, are 
given...” These include: “fresh ginger root, dried bean curd, 
dried bean curd [pressed tofu; doufu-gan], sheets [yuba], 
sesame seed paste, sesame seed oil,... soy sauce,... red bean 
paste [azuki, also called “1 can sweet red-bean paste” (p. 
164)], hot bean sauce” (p. 21)).
 Fish with hot spicy bean curd sauce (Tou-pan la-yü, with 
“1 tablespoon Szechwan hot bean curd paste,” p. 50). Five-
spiced spareribs, Peking style (with “2 tablespoons pale soy 
sauce,” p. 71). Peking duck (with “hoisin (duck) sauce,” p. 
96). Red-cooked chicken with chestnuts (with “4 tablespoons 
dark soy sauce, Japanese Kikkoman or imported,” p. 116). 
Chopped spinach with shredded bean curd (Po-ts’ai pan 
tou-fu kan, with “dry pressed bean curd,” p. 138). Szechwan 
four season beans (with “1 heaping tablespoon hot soy bean 
paste,” p. 162).
 In San Francisco’s Chinatown, where the shops are 
predominantly Cantonese, the “dry goods store provides me 
with pressed bean curd and bean curd sheets [yuba, doufu 
pi],...”
 Note: This is the earliest English-language document 
seen (Oct. 2021) that uses the term “sweet red-bean paste” 
(p. 164) to refer to sweet azuki bean paste (an).
 Talk with Cecilia Chiang. 2008. Nov. 15. She says that 
“bean curd sheets” refers to doufu pi or yuba; pressed bean 
curd to doufu-gan. “Hot bean sauce” is la douban jiang, 
which is douban jiang with hot chili peppers; both are made 
with soybeans. Red bean paste is the same as “sweet red 
bean paste,” made with azuki beans (xiao hong dou), and 
the same as Japanese an. Address: 1. Founder and owner, 
The Mandarin restaurant, Ghirardelli Square, San Francisco, 
California.

469. Product Name:  Kikkoman Soy Sauce, and Teriyaki 
Sauce.
Manufacturer’s Name:  Kikkoman Foods Inc. Subsidiary 
of Kikkoman Shoyu Co. Ltd.
Manufacturer’s Address:  P.O. Box H, Walworth, WI 
53184.
Date of Introduction:  1974 March.
Ingredients:  Water, wheat, soybeans, salt, sodium benzoate: 
Less than 1/10 of 1% as a preservative.
Wt/Vol., Packaging, Price:  10 fl uid oz (296 ml).
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest Blue Book. 
1974. p. 124; 1978. Address is now P.O. Box 69, Walworth, 
Wisconsin 53184. Soya Bluebook. 1980. p. 54. Main offi ce is 
now “Kikkoman International Inc., Subsidiary of Kikkoman 
Shoyu Co., Ltd., 50 California St., P.O. Box 784, Suite 3600, 
San Francisco, CA 94101.”
 Label. 1983. 3.25 by 3.75 inch oval. Paper. Red, 
blue, black, white and yellow. Back label. 2.5 by 3.75 
inches. Paper. “All-purpose seasoning. Since 1630. Good 
Housekeeping seal.” On back of label is a recipe for “Turkey 
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Polynesian.” Contains a color photo. Soya Bluebook. 
1987. p. 92. Kikkoman Foods, Inc., Hwy 14 & Six Corners 
Rd., P.O. Box 69, Walworth, WI 53184. Sales offi ces: Los 
Angeles and San Francisco, California; Atlanta, Georgia; 
Chicago, Illinois; New York, NY.

470. Shurtleff, William. 1974. Report on visit to Kikkoman 
Shoyu Co. and their Goyo Gura, Noda, Japan. March 4. 
Tokyo, Japan. 3 p. Unpublished typescript.
• Summary: Kikkoman makes shoyu at the Goyo Gura in the 
traditional way, using traditional equipment. It is a beautiful 
place. A detailed description of the process and equipment is 
given. Address: Tokyo.

471. Hashimoto, Hikotaka; Yokotsuka, Tamotsu. 1974. 
[Studies on sediment of shoyu. VIII. Mechanisms of 
sediment formation during the heating of raw shoyu 
(soy sauce)]. Hakko Kogaku Zasshi (J. of Fermentation 
Technology) 52(5):328-34. May. [10 ref. Jap; eng]
Address: Central Research Laboratories, Kikkoman Shoyu 
Co., Ltd., Noda-shi, Chiba prefecture, Japan.

472. Nishino, Ryuzo; Ozawa, Y.; Yasuda, A.; Sasaki, T. 1974. 
Oligosaccharides in soy sauce. Nippon Nogeikagaku Kaishi 
(J. of the Agricultural Chemical Society of Japan) 48(5):291-
96. May. [17 ref. Jap; eng]
• Summary: “Automated analysis of oligosaccharides in 
soy sauce was performed according to gel fi ltration method 
with Biogel P-2 by using JLC-6 AH liquid chromatograph 
apparatus. As the results, mono-, di-, tri-, tetra-, and 

polysaccharides in soy sauce were separated.
 “The contents of oligosaccharides in Koikuchi and 
Usukuchi shoyu, almost of which consisted of disaccharides, 
were about 0.5g/100ml. On the other hand, the contents of 
oligosaccharides in Tamari and Shiro shoyu, almost of which 
consisted of di-, tri-, and tetrasaccharides, were about 1.0 and 
3.0g/100ml, respectively.
 “In Koikuchi shoyu mash, there existed di-, tri-, and 
tetrasaccharides during fi rst 20 days of aging. After stage of 
alcohol fermentation, the tri-, and tetra saccharides almost 
disappeared from the mash.
 “Each fraction separated by gel fi ltration was 
chromatographed on anion exchange resin with borate 
buffer. As the results, several peaks were detected in each 
chromatographic pattern. The sugar composition of the di-, 
and trisaccharide fractions were determined as glucose, 
galactose, arabinose, xylose and mannose. Among them, 
glucose was main component. The tetrasaccharide fraction 
from Tamari shoyu was composed of considerably amount 
of rhamnose. In the case of Shiro shoyu, tetrasaccharide 
fraction consisted of a lot of xylose and arabinose.” Address: 
Central Research Labs., Kikkoman Shoyu Co., Ltd., 399 
Noda, Noda-shi, Chiba-ken, Japan.

473. Motai, Hiroshi; Inoue, S. 1974. [Studies on color of 
shoyu: II. Oxidative browning in color of shoyu]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 48(6):329-36. June. [22 ref. Jap; eng]
• Summary: “Mechanism of oxidative browning in color 
of shoyu has been investigated. Color of shoyu was 
fractionated into 8 color components (designated as P1, 
P2, P3, P4, P5, P6, P7 and P8 in the order of elution, 
respectively) with DEAE-cellulose. The molecular weight 
of each color component estimated with Sephadex G-25 and 
G-50 using color components of melanoidin from glycine-
xylose system as standard substance was P1=600, P2=850, 
P3=1100, P4=1600, P5=2900, P6=2950, P7=3470, P8=4270, 
respectively.
 “Color components of shoyu were separated by utilizing 
their change of elution position on DEAE-cellulose upon 
oxidation...” Address: Research Laboratory, Kansai Plant, 
Kikkoman Shoyu Co., Ltd., Takasago, Hyogo [Japan].

474. Kinugasa, Yosuke. 1974. Takokuseki kigyô e no 
senryaku–Gendai Nihon kigyo bunseki: Kikkôman Shôyu 
K.K. [Toward a strategy of multinationalism–An analysis of 
modern Japanese companies: Kikkoman Shoyu Kabushiki 
Kaisha]. Kikkoman Shoyu Kabushiki Kaisha Hanbai Shiryo 
No. 694. p. 12. Aug. Reprinted from Keizai Jurai, 4 & 5 
(July/Aug. 1974). [Jap]*
• Summary: This serial publication from Kikkoman is more a 
series of sales materials.

475. Yamamoto, Shusaku; Hirooka, Hitoshi. 1974. Partial 
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purifi cation and properties of glutaminase from Aspergillus 
sojae. Hakko Kogaku Zasshi (J. of Fermentation Technology) 
52(8):570-76. Aug. [50 ref. Eng]
• Summary: “In Japan, glutaminase (EC 3.5.1.2, L-glutamine 
amidohydrolase) from Aspergillus sojae is important as 
an enzyme which catalyzes the conversion of glutamine 
to glutamic acid in the shoyu brewing process.” Address: 
Research Section, Kansai Plant, Kikkoman Shoyu Co., Ltd., 
Takasago, Hyogo, Japan.

476. Yamamoto, Shusaku; Hirooka, Hitoshi. 1974. 
Production of glutaminase by Aspergillus sojae. Hakko 
Kogaku Zasshi (J. of Fermentation Technology) 52(8):564-
69. Aug. [11 ref. Eng]
• Summary: High-quality shoyu contains a high 
concentration of glutamic acid, which is essential to the 
good taste of shoyu. Shoyu molds were tested for their 
ability to produce the enzyme glutaminase, which catalyzes 
the conversion of glutamine into glutamic acid. Various 
conditions of mold culture were also tested. A mutant strain 
of Aspergillus sojae, derived from a selected strain, was 
found to produce high-quality shoyu. Address: Research 
Section, Kansai Plant, Kikkoman Shoyu Co., Ltd., Takasago, 
Hyogo, Japan.

477. Hashimoto, Hikotaka; Yokotsuka, Tamotsu. 1974. 
Studies on sediment of shoyu. IX. Role of hydrophobic 
bonds among protein molecules in sediment formation 
during heating of raw shoyu (soy sauce). Hakko Kogaku 
Zasshi (J. of Fermentation Technology) 52(10):747-58. Oct. 
[50 ref. Eng]
• Summary: “Turbidity caused by proteinaceous sediment 
deposited during the heating of clear raw shoyu was little 
affected by addition of NaCl up to 4.0 M at pH values of 
4.8, 6.0 and 7.0. However, addition of NaCl accelerated 
aggregation of the sediment which was suspended in 0.01 
M acetate buffer. (pH 4.8). Turbidity was little affected by 
mercaptoethanol and a variety of other reagents that are 
known to cleave disulfi de bonds.” Address: Central Research 
Laboratories, Kikkoman Shoyu Co., Ltd., Noda, Japan.

478. Sugimoto, Hiroshi. 1974. Treatment of soybean spent 
solubles by means of yeast cultivation. J. of Food Science 
39(5):934-38. Sept/Oct. [31 ref]
• Summary: “Spent solubles from the preparation of 
soybean protein isolates and heat-coagulable whey 
proteins account for about one-fourth of the original dry 
weight of defatted soybean fl akes.” These spent solubles 
usually have been disposed of as sewage. However, 
because of their high biological oxygen demand (BOD) or 
chemical oxygen demand (COD), they present a serious 
waste disposal problem. Some yeast strains, particularly 
Candida quilliermondii or Debaryomyces kloeckeri (D. 
hansenii) grow very well on the spent solubles without 

supplementation. Address: Central Research Lab., Kikkoman 
Shoyu Co. Ltd., Noda-shi, Chiba-ken, Japan.

479. Hamano, Mitsutoshi; Aoyama, Yasuo. 1974. [Changes 
of components and behavior of water sorption during spray 
drying of soy sauce]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 48(11):619-25. Nov. 
[24 ref. Jap; eng]
• Summary: “During spray drying of fermented soy sauce 
most of the components remained but Lys, His, Met, and 
Gly decreased more than Asp, Pro, and Leu. On the other 
hand xylose and arabinose decreased more than other sugars. 
Organic acid, sodium chloride and polyol did not decrease.
 “Hygroscopic components in powdered soy sauce were 
studied by multiple correlation analysis and by fractionation 
with ion exchange resin. Many kinds of hygroscopic 
components in powdered soy sauce such as glucose, lactate 
and so on existed, while those of nitrogen compounds and 
color components were remarkably infl uenced. Equilibrium 
moisture contents of cation fraction in soy sauce were much 
more than anion and neutral fractions by ion exchange resins. 
The relation between broad-line NMR spectra and water 
contents in powdered soy sauce were studied.
 “This result suggested that the bound state of water 
changed at low moisture content in powdered soy sauce 
from 1.5 to 3.5% moisture level.” Address: Central Research 
Labs., Kikkoman Shoyu Co., Ltd., 399 Noda, Noda-shi, 
Chiba-ken, Japan.

480. Mogi, Keitaro; Sasaki, Toshio. 1974. [Serological 
classifi cation of soy sauce yeasts]. Nippon Nogeikagaku 
Kaishi (J. of the Agricultural Chemical Society of Japan) 
48(11):613-17. Nov. [9 ref. Jap; eng]
• Summary: Saccharomyces rouxii was distinguished from 
Torulopsis spp. with its specifi c antiserum.

Torulopsis spp. which are dominant in mature soy sauce 
mashes were classifi ed into A and B types by each specifi c 
antiserum. T. nodaensis, T. halonitratophila were included in 
A type and T. versatitis, T. halophila, T. mannitofaciens were 
included in B type.

Torulopsis famata and Candida polymorpha which 
appear several times in immature soy sauce mashes were 
identifi ed by each specifi c antiserum.
 “Yeast fl orae in soy sauce mashes were investigated by 
the above specifi c antisera. In vigorously fermenting soy 
mashes, S. rouxii was dominant but several times Torulopsis 
spp. of A type were also coexisted. Yeast fl orae in immature 
soy sauce mashes were consisted of mainly Torulopsis spp. 
The ratio of A and B type Torulopsis in immature mashes 
was different in various kinds of soy sauce mashes.” 
Address: Central Research Labs., Kikkoman Shoyu Co., 
Ltd., 399 Noda, Noda-shi, Chiba-ken, Japan.

481. Motai, Hiroshi; Susumu, Inoue. 1974. The color of 
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miso. Nippon Nogeikagaku Kaishi (J. of the Agricultural 
Chemical Society of Japan) 48(11):579-84. Nov. [6 ref. Jap; 
eng]
• Summary: “Water soluble browning materials in the color 
of miso have been studied by comparing with those of 
shoyu. Eight color components were fractionated from the 
color of miso by DEAE-cellulose column chromatography 
(designated as P1, P2, P3, P4, P5, P6, P7 and P8 in the order 
of elution, respectively). The molecular weights of color 
components estimated with Sephadex G-25 and G-50 using 
color components of melanoidin from glycine-xylose system 
as standard substance were P1=700, P2=1200, P3=1400, P4= 
1800, P5=2500, P6=2700, P7=4000, P8=4700, respectively.
 “Color components of miso were separated by utilizing 
their conversion of elution position on DEAE-cellulose 
under oxidative environment.” Address: Research Lab., 
Kansai Plant, Kikkoman Shoyu Co., Ltd., Takasago, Hyogo.

482. Hughes Markets. 1974. Happy New Year ‘75 (Ad). Los 
Angeles Times. Dec. 26. p. K20.
• Summary: The section titled “Foods of the Orient” 
includes: Kikkoman soy sauce, one gallon can $3.29. “JFC 
Kinako 7 oz. pkg. Soy bean fl our–35¢. Misuzu Koya Dofu 
3.5 oz. box. Dried Soybean Cake [Dried frozen tofu]–69¢... 
Age [Deep fried tofu pouches, sold in the fresh produce 
dept.] 59¢ package.”
 Also includes Tempura batter mix, New crop botan rice, 
Motohiko Sapporo maki–Rolled Tangle [konbu]. Azuma 
yokan–Bean jelly [azuki]. JFC or Hime Shitake–Shiitake 
dried mushrooms. Hime kampyo [kanpyo]–Dried gourd 
strips. Take waribashi–Bamboo chopsticks. Kamaboko. Blue 
chip stamps.

483. McGinity, Richard C. 1974. Kikkoman Shoyu Co., Ltd. 
Unpublished Harvard Business School Report. 18 p.
• Summary: A Harvard Business School case study, 
with abundant statistics and insights into the company’s 
internationalization. Address: Research Assoc., Harvard 
Business School, [Cambridge, Massachusetts].

484. Totten, George O. 1974. Japanese industrial relations 
at the crossroads: The Great Noda Strike of 1927-1928. In: 
Bernard S. Silberman and H.D. Harootunian, eds. 1974. 
Japan in Crisis–Essays on Taisho Democracy. Princeton, 
NJ: Princeton University Press. viii + 469 p. See p. 398-436. 
Proceedings of the Conference on Taishô Japan held at Quail 
Roost, North Carolina, in Jan. 1970. [49 ref. Eng]
• Summary: A detailed analysis of the strike against the Noda 
Shoyu Co. (today’s Kikkoman) which had long-lasting, 
nationwide signifi cance in Japan. “Up until three years after 
the First World War, the Noda workers led what could only 
be described as truly impoverished and wretched lives. They 
were recruited through four local bosses (oyakata) who got a 
rake-off on the workers’ yearly wages which they negotiated 

with the company. Each worker had to sign a yearly contract, 
or more correctly a promissory note, to work for a year, 
stating the name of a guarantor as well as the oyakata. Four-
fi fths of the workers lived in shabby shelters provided by 
the plant, where they slept in two rows and ate the poor and 
scanty food provided by the company. This practice grew 
up because most of the workers were too poor to maintain a 
household.”
 The Noda local of the Japan General Federation of 
Labor (Nihon Rôdô Sôdômei Noda shibu) was founded 
on 15 Dec. 1921 by Koizumi Shichizô. It was comprised 
initially of about 300 workers at Plant 15 in Noda. The fi rst 
strike, starting on 16 March 1923, lasted 28 days and ended 
in a compromise. In 1925 Japan’s fi rst Universal Manhood 
Suffrage Act was passed, enabling males over age 25 to vote, 
without any tax qualifi cations, thus politically emancipating 
much of labor for the fi rst time and opening the door for 
labor-based political parties.
 The great Noda strike began on 16 Sept. 1927, when 
the Noda Shoyu Co. had to close 16 of its 17 plants because 
1,358 of the 2,092 employees had decided to strike to secure 
some 7 demands for better pay and working conditions. 
The main implicit demand was recognition of the union 
as a body with the right to bargain collectively. “In the 
following months, the company carried out several large-
scale fi rings, fi rst issuing an ultimatum to return to work, so 
that by December 20, 1927, all those on strike were offi cially 
discharged. Work had gotten back under way in Plant No. 
17 10 days after the strike started, and as time went by the 
other 16 plants were replenished with some 550 temporary 
workers. By December, 80 per cent of pre-strike production 
was reached with 1,350 employees at work, 300 of whom 
had dropped out of the strike, and of these 150 were clerks, 
not plant workers... The company hired ultra-nationalist 
bully gangs to come in and rough up the strikers.” The strike 
fi nally ended on 19 April 1928, more than 7 weary months 
(218 days) after it started. It was the longest strike in Japan 
prior to World War II. In effect, it destroyed the union. Only 
300 of the 1,047 fi red were allowed to return to work.

485. Fukushima, D. 1975. Tônyû no kagaku. Tokushu: 
Tônyû inryô no kaihatsu [The science of soymilk]. Shokuhin 
Kaihatsu (Up-to-Date Food Processing) 10(2):20-26. [34 
ref. Jap]
Address: Noda Sangyo Kagaku Kenkyusho.

486. Japan Food Corporation. 1975. Kikkoman soy sauce: 
Now available at most supermarkets (If not, please ask them 
to stock.) (Ad). Toronto Star (Ontario, Canada). March 19. 
p. E2, E4.
• Summary: These are two tiny ads on two separate pages of 
this issue of the newspaper. On the left side of each ad is an 
illustration of a bottle of Kikkoman soy sauce. The name of 
the advertiser is not given.
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 The fi rst ad contains only the text shown above.
 The text of the second ad reads: “Kikkoman soy sauce. 
Low in calories. High in proteins.”
 Note: This is the earliest document seen (Nov. 2009) that 
mentions “Kikkoman” in the Toronto Star. Address: Toronto, 
Canada.

487. Japan Food Corporation. 1975. Kikkoman sauce: Now 
available at most supermarkets (If not, please ask them to 
stock.) (Ad). Toronto Star (Ontario, Canada). April 2. p. E3.
• Summary: “Here are six good reasons why: Possibly the 
most rewarding fl avour discovery you will ever make. No 
hydrolized protein, no corn syrup, no caramel, no artifi cial 
fl avour or colour. Just brewed naturally for 12 months. 
Brewed purely of select quality soy beans, wheat, salt & 
water (nothing else) [except koji starter culture, spores 
of the mold Aspergillus oryzae]. Recommended by Good 
Housekeeping. Winner of 30 major international awards for 
quality, taste and excellency. And you’ll like it.
 “Send one Kikkoman label by scraping off any portion 
and 25 cents for your Kikkoman ‘Ikebana’ and recipe ideas 
(The label is well pasted).”
 An illustration shows a bottle of Kikkoman soy sauce.
 Note: The title of the ad calls the product “Kikkoman 
sauce,” not “Kikkoman soy sauce.” Address: 25-6 Connell 
Court, Toronto, M8Z 1E8 Canada. Phone: (416) 252-5728.

488. Ichiyama, Morio. 1975. Noda no rekishi [History of 
Noda]. Nagareyama, Chiba prefecture, Japan: Ron Shobo. 
301 p. First ed. published in 1958 under title: Chiba-ken 
Noda Kyodoshi. [Jap]
• Summary: In the section titled “People from Noda who 
became known worldwide,” the fi rst person profi led is 
Shinzaburo MOGI (p. 263-65). “Mr. Shinzaburo Mogi, 5th 
son of the 5th Shichirouemon, was born in 1872 Feb. 27 at 
Noda. He studied at Tokyo Kosho (later Hitotsubashi Univ.), 
then left school after graduation. In 1892 he went to the 
USA. Initially, he worked for a milk company in Toronto, 
Canada. Then he worked at the Chicago [Illinois] branch 
offi ce of Yamato Shokai. In 1897 he established Yamato 
Yunyu Co., an import company, and became its president. In 
1913 he received Mr. Tsuneo Tanba as a general manager, to 
manage the soy sauce plant [?]. Under Mr. Tanba were Mr. 
Kitazawa and Mr. Kunihara.
 Yamato Shokai was a company in Yokohama. whose 
president was Mr. Takeshi Oba. Its capitalization was 
1,000,000 yen stock, half of the money put up by Junjiro 
Ishii and half by Mr. Shichirouemon Mogi. In 1907 in 
Denver [possibly some city other than Denver, Colorado?, 
says Ken Mogi IV] he managed a soy sauce plant. Later 
in Toronto, Canada, he had a relationship with a soy sauce 
plant. But neither of these soy sauce plants was successful. 
At International Trading he worked with Mr. Ichizaeomn 
Morimura (see History of Yokohama [which Ken Mogi says 

he would like to read]).
 Mr. Tsuneo Tanba (a collector of ukiyo-e [color wood-
block prints of everyday life in old Japan]), who worked 
under Mr. S. Mogi, said that Mr. S. Mogi, a Unitarian 
Christian, did not smoke or drink alcoholic beverages. He 
loved soy sauce, and he never left any soy sauce on his plate 
after a meal. He said: “I am not willing to go back to Noda. I 
do not want to manage a soy sauce plant in Noda.”
 When he was a student, Mr. S. Mogi helped Mr. Tokuzo 
Fukuda (later a famous scholar) by giving him 2.5 to 3 
yen every month. Mr. S. Mogi asked his father to give Mr. 
Fukuda 6-9 yen per month for 1½ years. The father did not 
understand the situation so he visited S. Mogi’s dormitory 
and found out the facts and was satisfi ed. On 1 Dec. 1946 
Mr. Shinzaburo Mogi died.
 Note 1. Translated by Kenzaburo “Ken” Mogi IV from 
the edition of 1975 (Showa 50 Aug. 1), for William Shurtleff 
of Soyfoods Center. Ken Mogi spent a great deal of time 
trying to fi nd evidence that his ancestor, Shinzaburo Mogi, 
started a soy sauce plant in Denver, Colorado. He visited 
Denver in search of evidence. As of 2004 he stated that this 
was still a theory, NOT a proven fact.
 Note 2. As of Feb. 2007, it is unclear whether or not 
Shinzaburo Mogi ever started a soy sauce plant in Denver, 
Colorado, or anywhere else in North America. There is no 
fi rm evidence that he did, only the memories of two people 
and some photos of the foundations of an old building. One 
of them, Tsuneo Tanba, is mentioned above. Yet Mr. Tanba 
gives no details. Note 3. Mr. Morio Ichiyama was born in 
1897. Address: Noda, Japan.

489. Fukushima, D.; Horiuchi, T.; Nishio, M. 1975. 
[Fermented soymilk]. Open Japanese Patent 50-35,364. 
[Jap]*
Address: Kikkoman.

490. Crocker (H.S.) Co., Inc. 1975. Barbecue basics. 4th ed. 
San Bruno, California. 16 p. Index of recipes. 18 cm.
• Summary: The recipes in this booklet promote the products 
of various companies, including Kikkoman International 
Inc. (San Francisco, California 94115; soy sauce), Miller 
Brewing Co. (Milwaukee, Wisconsin; beer), McCormick and 
Co. (spices), Zee towels, etc. On the color cover are bottles 
of Kikkoman teriyaki sauce and all-purpose soy sauce. 
Address: San Bruno, California.

491. Sato, Yoshiya. 1975. Kikkôman no keiei [History of 
Kikkoman operations]. Tokyo: Yomiuri Shinbun-sha. [Jap]*
• Summary: The story of Kikkoman’s development told from 
the company’s viewpoint.

492. Kikkoman Shoyu Co., Ltd. 1975? What is Kikkoman 
soy sauce? the pure and natural seasoning from Japan 
(Leafl et). Tokyo, Japan. Single sided. Color; 30 cm. Undated.
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• 

Summary:  “Kikkoman, the all-purpose seasoning, glorifi es 
foods of all lands-exported to over 100 countries throughout 
the world.
 “Born in 1630, for over 300 years Kikkoman soy sauce 

has been Japan’s favourite all-purpose seasoning.
 “Like fi ne wine, Kikkoman soy sauce is naturally 
fermented, using only pure, natural ingredients.
 “No artifi cial colouring, fl avouring or preservatives. 
Completely different from the chemically-prepared “soy 
sauce” and the heavy, strongly fl avoured Southeast Asian 
“soy sauce.”
 “Use Kikkoman soy sauce in place of salt to bring out 
the natural goodness of meats, seafoods, vegetables, soups 
and gravies. You will be surprised at the greatly improved 
seasoning effect.
 “Kikkoman is equally good for use at the table and in 
the kitchen. Once you have tried it, you will wonder how you 
ever got along without it.
 “Available in 150 ml. (5 fl . oz.), 180 ml. (6 fl . oz.), and 
360 ml. (12 fl . oz.) Bottles and 1 Liter, 1.9 Liter (1/2 Gallon), 
and 3.8 Liter (1 Gallon) Tins.
 At the bottom is the red Kikkoman hexagonal logo; just 
above it is printed “Since 1630.” Address: Tokyo 103, Japan.

493. Koshiyama, Ikunori; Fukushima, Danji. 1976. 
Purifi cation and some properties of gamma-conglycinin in 
soybean seeds. Phytochemistry 15(1):161-64. Feb. [36 ref]
• Summary: Gamma conglycinin is a 7S globulin and one of 
the four major antigenic components in soybean globulins. It 
was purifi ed and found to be homogeneous. Address: Noda 
Inst. for Scientifi c Research, 399 Noda, Noda-shi, Chiba-ken 
278, Japan.

494. Nunomura, Nobutake; Sasaki, M.; Asao, Y.; Yokotsuka, 
T. 1976. Identifi cation of volatile components in shoyu 
(soy sauce) by gas chromatography-mass spectrometry. 
Agricultural and Biological Chemistry 40(3):485-90. March. 
[15 ref]
• Summary: “A shoyu fl avor concentrate was prepared 
with as much precaution as possible not to damage the 
original. The procedure consisted of distillation under 
reduced pressure, extraction with dichloromethane, and 
then concentration. The odor of this concentrate seemed 
to be almost the same as that of original shoyu. Another 
concentrate containing minor components was fractionated 
from the above concentrate by a gas chromatographic 
method. These two concentrates were analyzed by use of 
combined gas chromatography-mass spectrometry.
 “Fifty components were identifi ed, fi fteen of which have 
not been reported previously in shoyu. They are...”
 “There have been many chemical studies of shoyu fl avor 
since that of Tawara (Oct. 1974) and about one hundred and 
twenty fl avor components have been reported to date...” 
Address: Central Research Labs., Kikkoman Shoyu Co., 
Noda, Japan.

495. Nunomura, Nobutake; Sasaki, M.; Asao, Y.; Yokotsuka, 
T. 1976. Isolation and identifi cation of 4-hydroxy-2(or 
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5)-ethyl-5(or 2)-methyl-3(2H)-furanone, as a fl avor 
component in shoyu (soy sauce). Agricultural and Biological 
Chemistry 40(3):491-95. March. [8 ref]
• Summary: “Unstable compounds with intense sweet odor 
were isolated from shoyu and identifi ed as 4-hydroxy-2-
ethyl-5-methyl-3(2H)-furanone and 4-hydroxy-5-ethyl-2-
methyl-3(2H)-furanone (tautomer ratio, about 3:2) on the 
basis of spectrometrical investigation. This may be the rare 
case of isolation of the tautomeric compounds from a natural 
product.
 “They were concluded to be major and important fl avor 
components in shoyu.” Address: Central Research Labs., 
Kikkoman Shoyu Co., Noda, Japan.

496. Shurtleff, William. 1976. Notes on making shoyu from 
visit to Sendai Miso-Shoyu Co. in Sendai, Japan. Tokyo, 
Japan. 2 p. Undated. Unpublished typescript.
• Summary: Shurtleff fi rst visited Sendai Miso-Shoyu in Feb. 
1974. These are notes from a second visit, with Bob Gerner 
of Westbrae Natural Foods, in June 1976.
 The three keys to making good shoyu are making the 
koji, mixing (kaibo), and pasteurization (hiire).
 Sendai has a new method of making koji in 45 hours. 
It used to take 72 hours, and homemade koji still takes 72 
hours; it cannot be done in 45 hours at home.
 Wheat is roasted at 170ºC for 2 to 3 minutes in sand, 
then the sand is sifted off in a rotating screen. Whole 
soybeans give a better fl avor than defatted soy meal. To cook 
(which?) soak for 12-16 hours, then steam at 0.8 kg/cm2 for 
60 min at 120ºC. Then draw a vacuum on the cooker (to give 
a lighter color?) and cool at 40-45ºC. How? The best protein 
utilization is obtained with a high temperature, short time 
cook. The soybeans break down better. Spray with cold water 
to get it to 40-45ºC?
 Split wheat at 30-50ºC, crack into 8 pieces. Then mix 
soybeans, wheat, and starter which they call Aspergillus 
oryzae (not soyae), with strong protease to break down 
proteins.
 Chitose is a special product; 3-5 years. What does that 
mean?
 Sendai adds yeast (kobo o tenka suru), cools their salt 
water to -10ºC to make it like winter (why?) then mixes with 
koji or salt? to +10ºC, called kanjikomi. In the old days, the 
koji was incubated at 25-30ºC for 72 hours and shoyu was 
not made during the summer. First koji mixing was at 28ºC, 
second 30ºC, third 25ºC. Had to watch out for botulism?
 Ingredients: to make 1000 liters shoyu. 396 kg each 
whole soybeans and wheat, 190 kg salt, 1,100 liters water 
cooled to -10ºC. This makes a total of 1200 kg brine. I 
calculate this as 15.8?% salt but my notes say 22.6% what? 
Baumé? Usually 23.0 to 23.3º Baumé.
 Shikomu = to put in vats. In the old days the best shoyu 
was kanjikomi, that put into vats between Dec. 1 and Feb. 15. 
Also the most expensive.

 Mixing. Not sure of this: mix on third day, then once 
on 10-13th day, then once every 2 or 3 days, then after 3 
months, once every 7-10 days till the end.
 Concrete vats hold 30 tons of moromi; each 10 by 10 by 
6 ft deep. Wood vats hold 14 tons. Mix each time for 7-15 
min.
 Kikkoman now uses Mexican sun-dried salt containing 
nigari or with added nigari.
 What is kejuku?–related to moromi.
 Complex system for getting off oil. See next page.
 What is kiage? After the oil is removed (during how 
many days) the shoyu goes into a kiage chozo for 2 months. 
The lees (ori) settle to the bottom, then are recycled back to 
the moromi and repressed; shoyu is run out of this settling 
tank by a pipe just above the lees. Then I think heated in an 
old caldron for 3 hours at 80ºC, then something about an iba 
(not in dictionary) at 45-50ºC, then to hiire = pasteurization, 
then number 2 settling (chinden) = precipitation for 7-10 
days, then fi lter with diatomaceous earth or celite or 
diatomite, then bottle and sell. Chinden is 15 days in winter 
or 30 days in summer OR fi lter with diatomaceous earth. 
So shoyu sits for 2-3 months after being pressed from the 
moromi. Problems with kijoyu are mold and production of 
CO2. Even in the old days, shoyu was pasteurized = hiire. 
Lactic acid bacteria give it a vinegar fl avor and a bad mold 
grows unless refrigerated. Kijoyu is used in soba no tsuyu 
= soba dipping sauce. Reason for hiire are 1. better aroma. 
2. darker color, precipitate out sediment, teri ga deru = 
light from within. The fl avor gets mellow and fl avors are 
harmonized. Enzymes do act at 50-60ºC quickly, then die. So 
slowly raise temperature.
 Two hand drawings on the bottom half of page 2 show 
pats of the process. Address: c/o Aoyagi, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-
4974.

497. Times (Walworth, Wisconsin). 1976. Kikkoman 
announce expansion program. Aug.
• Summary: The addition of 24 new fermentation tanks will 
increase Kikkoman’s capacity from the present 2.5 million 
gallons/year [approximately 10,000 kiloliters/year] of soy 
and teriyaki sauces to approximately 3.3 million. The plant 
is currently operating at 90% of capacity, and employs 65 
persons. Production in the expansion will start in about 1 
year.

498. Chicago Tribune. 1976. Stocking your Mandarin pantry: 
A grocery list for Mandarin cooks. Sept. 16. p. D1.
• Summary: There are four basic categories of supplies: 
Dried, canned, condiments, and produce. Under “Dried” 
we fi nd: “Fermented black beans–Also called salted black 
beans. Sold in plastic bags, slightly moist; store in covered 
container in refrigerator.”
 Under “Canned” are Hoisin sauce, and Hot bean paste. 
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The latter is “Essential to Szechwan dishes... (Don’t buy 
sweet bean paste, yellow bean paste, or soy bean paste by 
mistake).
 Under “Condiments”–”Light soy sauce–The kind you 
are used to. Buy the ubiquitous brand all Chinese stores 
and restaurants use, Kikkoman; buy at least a pint.” “Dark 
or black soy sauce–Used as fl avoring. Thicker than regular 
soy, it has a molasses-like quality and is a necessity in 
many dishes. Measure carefully, though, because it can be 
overpowering.” Also rice vinegar, and sesame oil made in 
Taiwan or Hong Kong, rather than Japan.
 Produce: “Fresh bean curd [tofu]–Sold as produce in 
plastic containers in a chunk covered with water. Keeps a 
week in the refrigerator with two or three water changes. 
(Don’t buy dried bean curd, unless your recipe specifi es it).”
 A photo shows a man walking down South Wentworth 
Avenue with many Chinese signs and shops in the 
background.

499. Shurtleff, William; Aoyagi, Akiko. 1976. The book 
of miso (Illustrations–line drawings) (Document part). 
Hayama-shi, Kanagawa-ken, Japan, Soquel, California, and 
Brookline, Massachusetts: Autumn Press. 256 p. Sept. Illust. 
by Akiko Aoyagi. [60 ref]
• Summary: Continued: Illustrations (line drawings, both 
numbered and unnumbered) show: The two Japanese 
characters for miso. Three men “Putting Hatcho miso to 
bed” by piling nearly round river stones on top of a huge vat; 
the pyramid shape makes the pile earthquake proof. A child 
holding a sheaf of grain. A round zaru (woven split bamboo 
tray) with a circle of salt in the middle. A square wooden 
measure (isshô-baku) fi lled with soybeans. The top of rice 
and barley plants showing grains and leaves. A wooden 
vat of red miso tied with rice-straw ropes. A miso maker 
standing by large wooden vats of two different sizes, with 
braided bamboo hoops. A well stocked miso shop in Japan 
(at Kichijoji train station, Tokyo). A woman standing behind 
two deep earthenware crocks fi lled with miso; balls of miso 
are in a basket. A sunken open-hearth fi replace (irori) in a 
traditional Japanese farmhouse with a pot hanging over the 
coals on a hook (jizai kagi) and tofu dengaku being grilled 
around the coals, their skewers stuck into the ash.
 Nine wooden kegs of different kinds of miso piled up 
on 3 levels. A fi eld of soybeans planted in rows. A hand 
holding soybeans pods still attached to the stem. A soybean 
pod split open to show the beans. (1) Bar chart of protein 
from different sources vs. protein returned. (2) Diagram of 
energy fl ow through two different food chains, one with a 
steer in the middle, the other with direct consumption of 
soy and grains. (3) Development aid from affl uent nations 
as a percentage of GNP (1960-1971). Stylized soybean 
plant growing out of a stylized Planet Earth. Miso gift 
pack, with poly bags of rice, barley, and Hatcho miso. A 
Japanese pipe kiseru. (6) Graph of intestinal cancer vs. meat 

consumption among females in selected countries; the more 
meat consumed, the more cancer. Miso aging (from Miso 
Daigaku). (7) The varieties of miso and their characteristics 
(full-page table). (8) The percentage of salt in different miso 
varieties.
 (9a) Map of Japan showing where the different types 
of miso originate. (9b) Map of Japan showing geographical 
miso preferences. A head of rice. (10) Famous sub-varieties 
of salty rice miso. Two heads of barley. Table about two 
types of barley miso. Two sets of soybean leaves with pods. 
Table about three types of soybean miso. The Japanese 
characters for Hatcho Miso. (11) A wooden sign in a Hatcho 
miso offi ce: “Supplier to the Imperial Household.” (12) Two 
cross-section views of a tamari miso vat. A small pottery 
crock of sweet simmered miso (Nerimiso). Packages of 
different types of modern miso: Peanut miso, akadashi 
miso, low-salt, high protein miso, Instant miso soup with 
dried frozen tofu, leeks, wakame. (14) Different types of 
miso packaging, both traditional and modern. A sample 
miso label. (13) Varieties of miso available in the West, plus 
characteristics of each. Squeezing a bean of miso out of the 
cut corner of a plastic bag. Three different shoyu containers. 
Six different types of tofu on a cutting board. (15) Oriental 
kitchen tools (utensils; full page). A small crock of salt with a 
wooden spoon in it.
 Suribachi and modern sesame seed grinder. Tofu 
preparatory techniques. Broiling tofu with chopsticks on a 
broiling screen. Four forms of kombu. Two stylized crossed 
sheaves of rice. A traditional farmhouse kamado (raised 
earthenware cooking area). Pottery crock. Black and white 
sesame seeds and plant. Yuzu. Sprig of kinome. Head of 
garlic. Two burdock roots. Two leeks (negi). Making broiled 
miso. Hoba miso. Kaiyaki miso. Yubeshi miso. Wakame 
plant. A bowl of miso soup. A woman drinking hot miso soup 
next to a vending machine. Vegetables cut for miso soup (mi 
or gu). Table of the most popular ingredients in miso soup. 
How to make miso soup at home (4 views). Miso-koshi 
(woven bamboo strainer). Mad monks grinding miso. (19) 
Full-page table of miso soup throughout the four seasons. 
Shiso / beefsteak leaves. Kabocha. Daikon. Irori and jizai 
kagi (sunken farmhouse fi replace and overhead hanging 
hook). Woman serving miso by a sunken / open hearth 
fi replace. Woman kneeling, grinding miso with a pestle (suri 
kogi) in a suribachi (serrated earthenware mortar / mixing 
bowl).
 (20) Rice patties with nori (o-musubi, o-nigiri). Bamboo 
noodle tongs. Homemade noodles in a pot. (21) Broiled 
mochi wrapped with nori. (22) Steamed tofu. A Chinese 
cleaver, with its tip stuck into a chopping block. Cultivated 
shiitake mushrooms growing on a log. Kabocha. Daikon. 
(23) Miso oden. Doténabé [Dotenabe]. Konnyaku twists. 
Dengaku Hoshi. Tofu dengaku (2 pieces, skewered; 3 pieces 
skewered in a box). Japanese eggplant (nasu) scored and 
Shigiyaki. Deep-frying with a wok. Lotus root stuffed with 
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miso. (24) Deep-fried sandwiches. (25) Gashouse eggs. 
(26) Layered omelets. Japanese bamboo steamer. Kashiwa 
mochi. Selling miso pickles. Two pickling containers. (27) 
Salt-pressing. Air-drying daikon and turnips (kabu). Miso 
pickles with tea and chopsticks. Amazaké at the Nakamura-
ro restaurant.
 Note: This is the earliest English-language document 
seen (Oct. 2021) that uses the term “Amazaké” to refer to 
amazake.
 How to make miso at home: Utensils, ingredients, and 
process (7 fi gures). (29) Miso fermentation crocks. Corona 
hand-mill. Soft mat koji.
 (30) Proportions by weight of basic ingredients for 
various homemade misos; full-page table. (32) Utensils 
for homemade koji and koji starter. (33) Miso fl ow chart. 
(34) Composition of nutrients in 100 gm of basic miso 
ingredients. (35) Process for homemade rice koji (9 fi gures). 
(36) Graph of changes in koji temperatures. Woman leaning 
over miso vat.
 Japanese farmhouse miso: Traditional country 
farmhouses (2 views). Raised farmhouse kitchen hearth, 
caldrons and earthenware dais (kamado). (38) Farmhouse 
fl oor plan. A kura (family treasury and storehouse). Two 
bamboo colanders. Pounding miso at Suwanose. Making 
miso in a traditional farmhouse (9 fi gures). Farmhouse 
soybean miso made with miso-dama (miso balls) (5 fi gures).
 The traditional miso shop: (39) A 17th century 
workplace (2 fi gures). (40) Tsujita shop fl oor plan. Koji 
trays. (41) Insulated fermentation box. (42) The small tools 
(full-page). (43) Shop with 2 cauldrons. (44) Steamer and 
cauldron. (45) A fermentation vat. (46) Shop fl oor at vat’s 
rim. Preparing traditional rice miso (31 fi gures). Making koji 
using natural mold spores. Stacked koji trays. Making miso 
in a semi-traditional shop (5 fi gures). Hatcho miso; company 
and vats (2 views).
 The modern factory (2 fi gures).
 A brief history of chiang, miso, and shoyu (incl. 
evolution of Chinese characters). Hideyoshi Toyotomi and 
a robber on the bridge (Hatcho miso history). Making miso-
damari. Inside a Kikkoman shoyu factory around 1900. 
Traditional shoyu seller.
 Chinese chiang in earthenware jars in a courtyard. 
Korean jang; selling it and making at home. The koji mold 
life cycle. Conidiophores of Aspergillus and Penicillium. 
(48) The interaction of basic miso components during 
fermentation. (49) Temperature control curves for four quick 
misos. Edo period shoyu production. Woman cutting tofu for 
Dengaku and women busy making dengaku, both from the 
book Tofu Hyaku Chin. Cartoon of a man pouring himself 
sake, yet thinking of miso soup. Ebisu with fi shing rod and 
big fi sh under left arm. Tamari shoyu pouring out of spigot 
at base of miso vat. Traditional Japanese kitchen utensils. 
Sunken fi replace (irori) with huge carved wooden overhead 
hook hanging from braided rice straw rope. Photo (in 

Nerima-ku, Tokyo) with brief biography of William Shurtleff 
and Akiko Aoyagi. Address: 790 Los Palos Dr., Lafayette, 
California 94549.

500. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso 
America Tour: 29 Sept. 1976 to 3 Feb. 1977 [Itinerary with 
two maps]. Lafayette, California: New-Age Foods Study 
Center. Unpublished manuscript.
• Summary: On 13 Sept. 1976 the authors bought a large, 
white 1975 Dodge Tradesman 300 van (used, with 40,000 
miles on it). On one side Akiko painted in large, bold letters 
“Tofu and Miso America Tour 1976-77.” Their Book of Tofu 
had been published in December 1975 and Book of Miso 
on 23 Sept. 1976. On Sept. 29 they packed the van full to 
the ceiling with their books on tofu and miso, plus Larry 
Needleman’s tofu kits–and departed. In the van was an 
itinerary of hosts and places to which they had been invited 
and the route drawn on a large map of the USA.
 This trip had fi ve main purposes: (1) To introduce tofu 
and miso to America; (2) To introduce people to the many 
benefi ts of a meatless / vegetarian diet; (3) To encourage 
people to start soyfoods companies, especially tofu shops; 
(4) To discuss the dangers of human population growth to 
our small planet; and (5) To promote the authors’ newly-
published Book of Tofu and Book of Miso.
 This itinerary includes the name and address of 64 
people and organizations visited. Many of these were 
pioneers in the soyfoods and natural foods movements: 
Sept. 29–David and Kathleen Sandler, Robert Dolgin, 
Don Wilson, Farm Food Co. (San Rafael, California; we 
observed and recorded in detail how Don Wilson made 
tempeh and tempeh starter / inoculum, and how soymilk 
ice cream was made at Farm Food Co.). Oct. 1–Petaluma, 
California. Oct. 2–Josephine County Food Center, Grants 
Pass, Oregon. Oct. 3. Heliotrope Natural Foods (Salem, OR). 
Oct. 4–West Bank Cafe (Corvallis, OR). Oct. 5. Visit Linda 
Shurtleff (McMinville, OR). Visit Rain Magazine (Portland, 
Oregon). They do an interview which is published in their 
Nov. 1976 issue. Oct. 6. Blake Rankin and Janus Natural 
Foods (Seattle, Washington). Oct. 7. Janus. Oct. 8–Luke 
Lukoskie and Sylvia Nogaki of Island Spring (Vashon, 
Washington). Oct. 10–Jack Grady, a macrobiotic (Spokane, 
WA). Oct. 13–Univ. of Minnesota. Oct. 14–Georgie Yiannias 
of Wedge Food Co-op and Ananda Marga (Minneapolis, 
Minnesota). Our largest class with 300 people. Oct. 15–
Barbara (“Bobbie”) Reinhardt Shurtleff dies of colon cancer 
at Alta Bates Hospital, Berkeley, CA. Oct. 15. Famine Food 
Co-op (Winona, Minnesota). Oct. 16–Bonnie Maroney of 
The Wisconsin Farm (Ettrick, WI). Oct. 19–Visit George 
Strayer and Larry Krueger of the American Soybean 
Assoc. (Hudson, Iowa). Visit David and Ann Tucker (Iowa 
City, Iowa). Oct. 20. Outpost Natural Foods (Milwaukee, 
WI). Visit Bountiful Bean Co-op. Oct. 21. Visit Dr. Danji 
Fukushima and Kikkoman Foods (Walworth, Wisconsin). 
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Oct. 22–Visit Drs. Hesseltine, Wang, Wolf, Mustakas, Cowan 
at Northern Regional Research Center (Peoria, Illinois). 
Oct. 23–Morning class on commercial production for Les 
Karplus and 5 people at Vegetarian Incorporated (Urbana, 
Illinois). Oct. 23-24. Side trip to visit ADM and Staley 
(Decatur, IL). Oct. 24–Les and Debbie Karplus of Vegetarian 
Inc. (Urbana, IL). Oct. 25–Visit Dr. L.S. Wei of the Univ. of 
Illinois Dept. of Food Science (Urbana, Illinois). Evening 
program for Karplus in Urbana. Oct. 26. Purdue University 
(Indiana). Oct. 27–Chris Steele (Lansing, Michigan). Oct. 
28–Mike Potter and Louis Howie of Eden Foods (4601 
Platt Rd., Ann Arbor, Michigan). Oct. 29–Calico Market 
(Erie, Pennsylvania). Oct. 30–Visit Greg Weaver and Jay 
Thompson of Rochester Zen Center (Rochester, New 
York; Later Northern Soy). Visit Genesee Co-op. Oct. 31–
Alternative Health Education Center (Rochester).
 Nov. 1–Visit Arnold Karmody at Empty Cloud 
(Canandaigua, New York). Meet Dr. Keith Steinkraus 
(Geneva, New York). Nov. 2–Visit with Dr. Steinkraus at 
New York Agric. Exp. Station (Geneva, NY). Lunch together 
with his wife, Maxine. Nov. 3–Tom MacDonald at Hannibal, 
New York. Nov. 4–Ira and Kathy Leviton of Corncreek 
Bakery (South Deerfi eld, Massachusetts). Visit Laughing 
Grasshopper tofu shop just before it begins operation. Nov. 
5–Fritz Hewitt of Common Ground Restaurant (Brattleboro, 
Vermont). Visit Tom Timmins of Llama, Toucan & Crow 
(Brattleboro). Nov. 6. Shep Erhard (Franklin, Maine). 
Nov. 7–Ann S. Johnson, assistant manager of dining halls, 
Univ. of Maine (Orono, ME). Nov. 8–Visit Marine Colloids 
(Rockland, Maine). Nov. 10–Drive to Boston, stay with 
Nahum & Beverly Stiskin (Brookline). Nov. 13–Tofu & 
Miso program in Boston. Visit Erewhon Natural Foods (33 
Farnsworth St., Boston, Massachusetts), Martha Trundy, 
Jeffrey & Gretchen Broadbent. Nov. 14–Visit to shops in 
Boston’s Chinatown. Michio and Aveline Kushi give a big 
party in our honor at their home at 62 Buckminster Rd., 
Brookline, then take us out to dinner at the Seventh Inn. 
Nov. 15–Tofu-making class at a home in Boston. Nov. 
17–Visit offi ces of East West Journal. Sherman Goldman 
conducts long interview, later published in Jan. 1977 issue. 
Misomaking class at home of Ken Burns. Nov. 18–Visit Joel 
Wollner in Cape Cod. Nov. 19–Radio show then program for 
Joel. Nov. 20–Peter Smith at Quaker group in Pennsylvania. 
Nov. 22–Visit Woods Hole, Massachusetts to study sea 
vegetables. Evening program at New Bedford, MA. Nov. 
23–Stay with Seung Sahn, Sa Nim at Providence, Rhode 
Island Zen Center. Meditate and show students how to make 
tofu. Evening at Insight Meditation Center, Barre, MA, a 
Vipassana center in a former Catholic seminary, co-founded 
in 1976 by Jack Kornfi eld, Joseph Goldstein and 3 others. 
We have dinner, meditate with the sangha, and hear Jack talk 
about Vipassana. Nov. 24 Sit morning zazen with master and 
students at Providence zendo. Nov. 25–Thanksgiving. Akiko 
and I stay alone in a house near Hartford, Connecticut and 

taste a good tofu pumpkin pie. I read about seaweeds. We 
take a long walk in the countryside. Nov. 26–Program for 
Erewhon Natural Foods in Hartford (stay with Maria Orefi ce, 
owner of Garden of Eating restaurant in Hartford). Article in 
The Hartford Courant (Dec. 1). Nov. 27–Long River Food 
Coop in Connecticut. Nov. 28–Stay with Susan and Kirk 
Gershuny of Snowfl ower (Tivoli, New York). They plan to 
make soy ice cream soon. Nov. 29–Drive in deep snow to the 
New York Farm in Franklin, New York. Stay in a big house 
they built. Nov. 30–Carl Bethage of the East West Center in 
Gardiner, New York. Also did a radio program.
 1976 Dec. 1–Visit Frances Moore Lappé at her upstairs 
offi ce in Hudson-on-Hastings, New York. Then visit her 
large home on the hillside. Dec. 1-5–We missed a program 
for Annemarie Colbin in New York City (partly because 
we feared our van would be burglarized on the street) so 
we stayed Dec. 1-5 at the luxurious home of Leo S. Nikora 
(Niki; Bobbie’s friend). I work on writing The Book of 
Kudzu. Dec. 6-7. Program for 40 people (Hosts: Nancy 
N. Bailey and Robert Rodale) at Rodale Press (Emmaus, 
Pennsylvania); I am surprised they serve white sugar on 
their dining tables. Dec. 8–Tim Snyder of Ecology Co-op 
in Philadelphia. Dec. 9–Stay at home of Sylvia Anderson 
in Pleasantville, New Jersey and do a program upstairs in 
a modern university. Study magnifi cent photos of Native 
Americans by Edward S. Curtis. Dec. 10–Visit Jay and Freya 
Dinshah of the North American Vegetarian Society (Malaga, 
New Jersey); their poor vegan child has bowed legs. Dec. 
12–Cindy Blouse in Dallastown, Pennsylvania. Dec. 13–
Visit Laurelbrook Foods, a natural foods distributor in Forest 
Hill, Maryland. We meet Rod and Margie Coates. Dec. 14–
Big program hosted by Ella May Stoneburner and Seventh-
day Adventists near Washington, DC. Dec. 15–Michael 
Rossoff (who ran the East West Center in Washington, DC) 
planned to host a class in a DC church. After we witness 
a robbery, we are afraid to leave our van on the street. So 
we do a scaled-down program in the home of Murray and 
Pam Snyder, which was the East West Center in Baltimore, 
Maryland. Visit Laurelbrook Foods Warehouse #2 in Durham 
/ Chapel Hill. Dec. 16–Roanoke Food Co-op in Copper Hill, 
Virginia. Dec. 17-18–John Shuttleworth and Jim Morgans 
of Mother Earth News (Hendersonville, North Carolina). 
They do a long interview and take photos. Program at night. 
Note: An audio tape of Bill’s talk at this program is fi led with 
Soyfoods Center documents for 1976. Dec. 19–Chandler 
Barrett in Atlanta, Georgia.
 Dec. 28 & 29–Workshop on tofu and miso at East 
West Foundation, Coconut Grove, Florida. Not on written 
schedule, but shown in two published articles. Handwritten 
trip notes show: “Dec. 27-29. Heartsong, Miami. Bob & 
Toni Heartsong, 6051 S.W. 46th Terrace, Miami, FL 33155. 
Was this also related to Mary Pung, who fl ew from Florida 
to attend one of the programs on our tour? At the time, she 
invited us to come to Florida–which was not on our planned 
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route.
 Note 1. This is the earliest document seen (May 2019) 
concerning the work of Ira Leviton or Tom Timmins with 
soy. One evening, before Shurtleff was scheduled to speak 
at Leviton’s Corncreek Bakery, Leviton drove Shurtleff to 
see the Laughing Grasshopper Tofu Shop which was under 
construction on the second story of an old wooden building 
in the nearby town of Millers Falls, Massachusetts. Much 
of the equipment was made out of wood–including wooden 
curding vats and a wooden cider press. The company opened 
in Jan. 1977.
 Note 2. This is the earliest document seen (Feb. 2022) 
concerning Llama, Toucan & Crow in Brattleboro, Vermont.
 Note 3. This is the earliest document seen (Feb. 2022) 
concerning the forerunners of United Natural Foods, Inc. 
(INFI)–in the form of Llama, Toucan & Crow. Address: 790 
Los Palos Manor, Lafayette, California 94549. Phone: 283-
3161.

501. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso 
America Tour: 29 Sept. 1976 to 3 Feb. 1977. Continued from 
Jan. 1977. [Itinerary with two maps]. Lafayette, California: 
New-Age Foods Study Center. Unpublished manuscript.
• Summary: Continued: 1976 Dec. 21. Arrive at The Farm 
in Summertown, Tennessee. Meet Margaret Nofziger and 
Stephen Gaskin. Stay until 2 Jan. 1977. We stayed most of 
the time at “Hoot Owl Hollow,” a large community owner-
built home with many families; our host was Edward Sierra. 
During the next few weeks we stayed in a parked mobile 
home (owned by the Sandlers) in a lovely valley about 1 
hour drive away. I worked on The Book of Kudzu fi nal draft. 
Heavy confrontation with Farm folks–as I am about to start a 
program–about how they didn’t like my way. Write a 4-page 
pamphlet titled “What is Tempeh?” jointly with Cynthia 
Bates. 1976 Dec. 31–This is our fi rst year with signifi cant 
income ($27,390, mostly from Autumn Press royalties) but 
no profi t. During 1976 thirty articles and book reviews about 
our work with tofu and miso were published in magazines 
and newspapers in the USA and Japan.
 1977 Jan. 2–Our Tofu & Miso America Tour continues. 
Jan. 3–Stay in a suburban home with Lynn Delacruz 
in Meridian, Mississippi. Jan. 4–Program for Atlantis 
Distributors in New Orleans. That night we stay in a trailer 
home with John and Katherine Gabriel in Houma, Louisiana. 
They are from The Farm and make commercial tempeh 
in their trailer. Jan. 6–Jim Baker (Dallas, Texas). After the 
program I meet Dr. Ralph Sand who is studying tofu and soy 
cheeses at Anderson Clayton. We also visit with my cousin, 
Bob Shurtleff, near Dallas. Jan. 7–Jane Binante in Denton, 
Texas. Jan. 9–Jim Hemminger of Gregg St. Tofu Co. (started 
by Thom Leonard) in Fayetteville, Arkansas. His partner is 
Mary Weingartner. We sleep on the fl oor of a small house 
in Fayetteville and the next morning see Jim make tofu in a 
bathtub. Jan. 10–East Wind in Tecumseh, Missouri. Jan. 12–

Stay with Robert Nissenbaum (a fi ne, humble fellow) in St. 
Louis, Missouri.
 Note: This is the earliest document seen (Oct. 2021) that 
mentions Robert Nissenbaum.
 I fi nish typewritten manuscript of “What is Tempeh?” 
Jan. 13–Program at a restaurant, The Sunshine Inn (St. 
Louis). Sponsored by The Ethical Society. Stephen 
Uprichard, Dale Deraps, and Robert Nissenbaum are there.
 Jan. 15–Meet David and Danette Briscoe (Kansas 
City, Missouri; they soon start publishing Soycraft, a small 
periodical on soyfoods), dinner with Thom Leonard at his 
home in Lawrence, Kansas (we have miso soup with miso 
that Thom made, then do a big program sponsored by the 
Mercantile Community Co-op in downtown Lawrence at 
either the Lawrence Library or Community Center–in a big 
downstairs room. I tape the lecture. Unbeknownst to me, Ken 
Bader, CEO-to-be of the American Soybean Assoc., is in 
attendance). Jan. 16–Visit Bob Amelay of the Omaha Food 
Co-ops in Omaha, Nebraska. Jan. 17–Drive across Nebraska 
to Denver. Jan. 18-19–Dave Bolduc and Christie Shurtleff in 
Boulder, Colorado. The fi rst night we do a big tofu program 
in the historic Boulder Theater. That afternoon we have an 
audience with the Karmapa–a high Tibetan spiritual leader, 
who has diabetes; we give him an inscribed hardcover copy 
of The Book of Tofu. Akiko recalls cooking tofu burgers for 
him. That evening in a large, packed hall, we witness his 
Holiness conduct the Black Crown Ceremony.
 Jan. 20. Jimmy Carter is inaugurated as president. Jan. 
24–Program for The Colorado Farm in Hotchkiss, Colorado–
way out in the boondocks. Jan. 25–Stay with Andrea Chin in 
Taos, New Mexico. Visit Lama Foundation high above Taos 
in the snow (Steve Durkee, teacher). They have many small 
meditation cubicles around the hillside and have just fi nished 
a nice adobe meditation hall. Near Durango, Colorado, we 
visit Ed Tripp, who looks lonely, sad and desolate, farming a 
little patch of organically grown wheat and living alone in a 
bare shack on coffee and cigarettes.
 Jan. 26. We stay somewhere in New Mexico. Jan. 27–
Program at the First Unitarian Church in Albuquerque (79 
p.m.) hosted by Michele E. Martin of Jemez Bodhi Mandala 
Zen Center, Jemez Springs, New Mexico. Sit meditation in 
their cold Rinzai zendo then soak in the hot springs outside 
in the snow. Their teacher, Sasaki roshi, is not there. Jan. 
28–Susan Berry in Silver City is supposed to host a program. 
We cannot fi nd her house. At one point along in here we do 
a program in or near Utah in a remote church up on a little 
bluff. Dinner before at Frosty Hot Dog place. Jan. 29–Long 
drive across Arizona to San Diego. Jan. 30–Big program in 
San Diego for 350 people at the Ocean Beach Community 
School hosted by David and Barbara Salat, publishers of 
Well Being magazine. Afterwards we stayed overnight on 
their houseboat in San Diego Bay. Magical. Akiko had a bad 
cough and was very tired.
 In Los Angeles we spend a day (in late January or early 



KIKKOMAN (1661-2022)   171

© Copyright Soyinfo Center 2022

February 1977) with Lewis Headrick and Jimmy Silver 
visiting three small tempeh shops: Bali Foods (in Baldwin 
Park, run by Mr. Henoch Khoe), Country Store Health Foods 
(in Sun Valley; Joan Harriman), and Toko Baru (in West 
Covina; Randy Kohler). One evening we had dinner with Mr. 
Yamauchi and perhaps Al Jacobson. I gave a presentation on 
tofu. Afterwards, in the parking lot, Mr. Yamauchi gave me 
an envelope containing several hundred dollars in bills–his 
way of saying thank you for the work we were doing on 
behalf of tofu.
 Feb. 1. Drive to northern California, then have dinner at 
the home of Herman and Cornellia Aihara (Oroville, CA). 
Feb. 2. Last program of the tour for Harold Lockhard of the 
Sacramento Natural Foods Co-op (Sacramento, California; 
Program is in a modern college building).
 On 3 Feb. 1977 arrive home in Lafayette, California.
 On this 4-month tour the Shurtleffs, trying to do for 
soyfoods what Johnny Appleseed did for apples, presented 
70 public programs attended by about 3,646 people, did 
many media interviews and appearances, and traveled 15,000 
miles. They had a gross income of $18,020 from honoraria 
and sales of their books (Book of Tofu, Book of Miso), tofu 
kits, pamphlets, and nigari. Total trip expenses were about 
$5,361 plus about $7,200 for books from the publisher, 
leaving a net income of about $5,459. It was a huge, 
challenging, and exhausting Odyssey that bore abundant fruit 
in the founding of a new tofu shop almost everywhere they 
spoke.
 1977 Feb. 9–Meeting in Lafayette (790 Los Palos Dr.) 
with Robert Dolgin and David Sandler (from the Farm and 
Farm Foods in San Rafael) and Larry Needleman leads to 
the establishment of Bean Machines, Inc. (BMI). The Farm 
places a fi rm order for a Japan tofu system.
 1977 Feb. 12–Bill and Akiko leave America and fl y to 
Japan. Air fare paid by Hydrometals. Address: 790 Los Palos 
Manor, Lafayette, California 94549. Phone: 283-3161.

502. Shurtleff, William; Aoyagi, Akiko. 1976. Appendix 
A: A brief history of chiang [jiang], miso and shoyu 
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The 
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, 
California, and Brookline, Massachusetts: Autumn Press. 
256 p. See p. 214-26. Sept. Illust. by Akiko Aoyagi. [60 ref]
• Summary: Contents: Introduction. Chinese chiang [jiang]. 
Early Japan. The Nara period (710-784 AD). The Heian 
period (794-1160 AD). The Kamakura period (1185-1333 
AD). The Muromachi period (1336-1568 AD). Tamari: 
The forerunner of shoyu. Miso during the Edo Period. The 
development of shoyu. The Meiji and pre-war periods (1867-
1941). Modern times. Transmission to the West.
 Illustrations: Evolution of Chinese characters. Hideyoshi 
Toyotomi and a robber on the bridge (Hatcho miso history, 
p. 219). Making miso-damari (p. 220). Inside a Kikkoman 
shoyu factory around 1900 (p. 222-23). Traditional shoyu 

seller (p. 226).
 Page 219: “The origins of modern shoyu can be traced 
more clearly to the mid 1200s when the Japanese priest 
Kakushin returned from China, having learned there the 
technique for preparing Kinzanji miso. Establishing himself 
at Kokoku-ji temple near the town of Yuasa...” Address: 790 
Los Palos Dr., Lafayette, California 94549.

503. Koshiyama, I.; Fukushima, D. 1976. A note on 
carbohydrates in the 11s globulin of soybean seeds. Cereal 
Chemistry 53(5):768-69. Sept/Oct. [12 ref]
• Summary: “The carbohydrates in the 11S globulin 
consisted of glucose, xylose, arabinose, mannose, galactose, 
and several unknown polysaccharides as determined by 
sugar analyzer using a column of anion-exchange resin 
equilibrated with borate buffer.” Address: Noda Inst. for 
Scientifi c Research, 399 Noda, Noda-shi, Chiba-ken, Japan.

504. Shurtleff, William. 1976. Report on visit to Kikkoman 
plant in Walworth, Wisconsin. Lafayette, CA 94549. 2 p. 
Nov. Unpublished manuscript.
• Summary: Contains a detailed description of the 
ingredients and process used to make shoyu at this plant. 
The moromi (mash) ages for an average of 6 months. The 
heating / pasteurization process serves four basic purposes. 
Kikkoman produces about 2.5 million gallons/year of shoyu 
at Walworth. About 150,000 to 200,000 gallons of so-called 
tamari are imported from Japan for sale at natural food 
stores; this is about 6-8% of total shoyu. Kikkoman has 
85% of the U.S. Asian-American trade and about 1/3 of the 
supermarket trade. Address: 790 Los Palos Dr., Lafayette, 
California 94549.

505. SoyaScan Notes. 1976. Chronology of soybeans, 
soyfoods and natural foods in the United States 1976 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Feb. KQED-TV in San Francisco, California, 
airs a 30-minute special titled “Tofu.” It is an interview with 
William Shurtleff and recipe preparation by Akiko Aoyagi.
 March. “The Joys of Soy” by Brenda Bortz, published in 
Organic Gardening and Farming magazine is the fi rst major 
popular article on tempeh in America. In June, Prevention 
magazine runs a cover story on tempeh.
 April. Soybeans: Brazil as a Competitive Force by J.M. 
Schultz and W.P. Mason submitted as a Harvard Business 
School MBA thesis. One of the best early in-depth analyses.
 April. The second of the new wave of commercial 
Caucasian-run tofu shops is started by Peter and Judy Beane 
in Portland, Maine. There were at least 7 small commercial 
Caucasian-run tofu shops in America by the end of 1976.
 May-June. Mother Earth News publishes the fi rst of fi ve 
long articles on soyfoods, each excerpted from The Book of 
Tofu.
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 June 2-5. First International Workshop on Low-Cost 
Extrusion Cookers held at Colorado State University, with 
51 participants. Organized by Judson Harper and Richard 
Jansen, with funding from USAID through USDA. The 
173-page proceedings, edited by Wilson and Stumpf, are 
published shortly thereafter. Cereal-soy blends are seen as 
having great promise for production in developing countries.
 This year cereal-soy blends are fi rst produced in Third 
World countries using low-cost extrusion cookers: Thriposha 
in Sri Lanka and Maisoy in Bolivia.
 July 20. What is Tofu? pamphlet by Shurtleff and 
Aoyagi published by Westbrae Natural Foods in Berkeley.
 Aug. 6. New-Age Foods Study Center established by 
Shurtleff and Aoyagi in Lafayette, California. The name was 
changed to The Soyfoods Center in Sept. 1980.
 Aug. The Learning Tree Tofu Kit, America’s fi rst widely 
sold and important tofu kit, is launched by Larry Needleman 
of Bodega, California, based on designs from The Book of 
Tofu.
 Aug. Farm Food Company, a branch of The Farm in 
Summertown, Tennessee, opens America’s fi rst soy deli, in 
San Rafael, California. They serve tofu sandwiches, salads, 
salad dressings, and cheesecakes; tempeh burgers, deep-
fried tempeh cutlets, tempeh with creamy tofu topping, 
and Indonesian delight (tempeh strips); soymilk ice cream, 
shakes, yogurt, mayonnaise, and whipped creme; soybean 
stroganoff and burritos; and TVP chili. They essentially 
launched the concept of second-generation soyfood 
products–and many of them were made with tempeh.
 Sept. 23. The Book of Miso, by Shurtleff and Aoyagi 
published by Autumn Press.
 Sept. 29. Shurtleff and Aoyagi begin “Tofu and Miso 
America Tour.” They do 70 public programs nationwide and 
travel 15,000 miles in their white Dodge van, continuing 
until 3 Feb. 1977. In the van they carry hundreds of copies of 
The Book of Tofu and The Book of Miso and many of Larry 
Needleman’s tofu kits, plus little bags of natural nigari, all of 
which they sell at their programs. They usually have meals 
and spend the night with the people who have sponsored and 
organized each program. They also visit numerous soyfoods 
producers and researchers, including The Farm in Tennessee 
from Dec. 21 to Jan. 2. After the tour, tofu shops started in 
most of the areas where they spoke.
 Sept. Dr. Kenneth Bader becomes executive director 
of the American Soybean Association. With the help of 
increasing funding from checkoff programs, he ushers in an 
era of growth, and increased activity and strength for ASA.
 Oct. 13-15. Seminars on the use of soy protein for foods 
and meal for feeds are held in Moscow, sponsored jointly by 
the U.S. Foreign Agricultural Service, the American Soybean 
Assoc., and the Food Protein Council. More than 200 Soviet 
offi cials attended.
 Oct. The Joy of Soy, by Sylvia E. Anderson self-
published in New Jersey.

 Nov. Island Spring starts making tofu in Vashon, 
Washington. Founded by Luke Lukoskie and Sylvia Nogaki.
 Dec. The term “soyfoods” (spelled as one word) is 
coined by Benjamin Hills of Surata Soyfoods in Eugene, 
Oregon, for use in their company name. It is fi rst used in a 
book (Tofu & Soymilk Production) by Shurtleff and Aoyagi 
in July 1979, and as a magazine title in July 1980.
 Dec. Morinaga Milk Industry Co. in Japan is granted 
the world’s fi rst patent on a method for manufacturing 
aseptically packaged tofu (in Tetra Brik cartons), U.S. Patent 
4,000,326.
 * Kibun, in Japan, introduces East Asia’s fi rst 
commercial fermented soymilk products, a line of 
acidophilus soymilk drinks brand-named Soena.
 * Beginning of the rise of the modern soymilk industry 
in Japan. This is the fi rst year that a signifi cant amount of 
soymilk was sold.
 * Kikkoman soy sauce passes La Choy to become 
America’s best selling brand of soy sauce. The three major 
soy sauce markets are consumer retail, restaurants and other 
institutions, and industrial (for food processors). La Choy 
may still be the leader in consumer retail; Kikkoman leads in 
restaurants.
 * Beef consumption in America peaks at 95.4 pounds 
per capita. It had risen rapidly from 38.6 lb/person in 1930. 
After 1976 it falls steadily, hitting 75 lb/person in 1985.
 * National Soybean Research Program established in 
Brazil, building upon the National Soybean Project (1972) 
and the National Soybean Research Center (1975).

506. Product Name:  Kikkoman Instant Miso-Shiru Soy 
Bean Soup Mix [Shiro (White), or Aka (Red)].
Manufacturer’s Name:  Kikkoman Corporation.
Manufacturer’s Address:  Noda 278, Chiba-ken, Japan.
Date of Introduction:  1976.
Ingredients:  Incl. miso (soybeans, rice, salt), dried green 
onions (negi), dried wheat gluten cakes (fu), dried seaweed, 
bonito extract, and MSG (monosodium glutamate).
Wt/Vol., Packaging, Price:  1.83 oz foil pouch retails for 
about $1.07 (May 1980).
How Stored:  Shelf stable.
New Product–Documentation:  Food Product 
Development. 1980. May. p. 26. Label in both Japanese and 
English. Front panel shows a drawing of a miso soup cup 
with a happy face on it. Each pouch contains 5 individual 
serving packets.

507. Product Name:  Kikkoman “Green Label” Soy Sauce.
Manufacturer’s Name:  Kikkoman Foods, Inc.
Manufacturer’s Address:  Walworth, Wisconsin; Japan.
Date of Introduction:  1976.
New Product–Documentation:  Leafl et. 8½ by 11 inches. 
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods 
Center. “Sold only in Qualifi ed Health Food Stores. 100% 
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Pure Kikkoman “Green Label” Soy Sauce. Salt Reduced by 
50% [from 16% to 8%] as Compared to All Other Soy and 
Tamari Sauces.”

508. Kikkoman. 1976. Analysis of 7 brands of soy sauce 
imported to the USA. San Francisco, California: Kikkoman 
Foods, Inc. 2 p. Unpublished manuscript. [Eng]
Address: Kikkoman.

509. Chiang, Jung-feng; Schrecker, Ellen. 1976. Mrs. 
Chiang’s Szechwan cookbook. New York, Hagerstown, San 
Francisco, London: Harper & Row, Publishers. xxi + 359 p. 
Illust. Index. 24 cm.
• Summary: The Preface begins: “I met Chiang Jung-feng in 
1969 in Taipei, Taiwan, where my husband, John, and I had 
gone to pursue John’s Chinese language studies and our love 
of Chinese food. She began as our cook and housekeeper; 
she soon became a friend and teacher and eventually co-
author of this cookbook. Jung-feng was born and raised on 
a farm on the outskirts of Chengtu, the culinary heart of the 
province of Szechwan.”
 The romanization is in pinyin. Chapter 12, titled “Bean 
curd” (p. 218-32) is exceptional; the introduction is one of 
the best seen to date. The chapter contains four tofu recipes, 
including Pock-marked ma’s bean curd (mapo doufu). The 
chapter begins: “Every culture has its children’s food–things 
that everybody eats but children dote on. In this country 
[USA] it might be hot dogs or pizza; in Szechwan it was 
bean curd. Older people loved rich meat dishes, but children 
had less developed palates and adored the clear, fresh taste 
and soft texture of bean curd. Mrs. Chiang’s own favorite 
food when she was a child, the bean curd she ate was 
particularly delicious because it was homemade...”
 “’My mother would grind fresh soybeans very fi ne, then 
combine them with water to make a kind of soybean ‘milk,’ 
When she added a certain chemical (probably gypsum) to 
this, it coagulated instantly. Then she hung the mixture to 
drain in a cloth bag for several days; at the end there was a 
mild, creamy bean curd with a texture as smooth as silk. We 
ate it several times a week...”
 “There are many types of bean curd. Fresh bean curd is 
the commonest. It comes in soft, white cakes about 1 inch 
thick and 3 to 4 inches square. It has the consistency of hard 
custard, and, though fragile and perishable, it can be kept for 
a week in the refrigerator if you store it in an uncovered bowl 
of water and change the water every other day.”
 “Bean curd comes in many other, less common forms. 
Dry bean curd, or doufugan, isn’t dry at all. It is just regular 
bean curd that has been aged [sic] and pressed until it 
becomes brown on the outside. It is especially delicious 
boiled with soy sauce and spices and then sliced and served 
cold.”
 Note 1. This is the earliest English-language document 
seen (May 2022) that uses the word “doufugan” to refer to 

Chinese-style pressed tofu.
 “Fried bean curd balls, or youdoufu are really dry–light, 
porous balls that, when soaked, become spongy. Their 
strange texture and mild taste make them greatly prized in 
vegetarian haute cuisine.
 “Bean curd skin [yuba], another form, comes in thin, 
shiny brittle sheets.”
 “There is also [in Taiwan] ‘stinking bean curd’ [stinky 
tofu], which the process of fermentation has transformed 
into a substance strikingly similar to some of the stronger 
cheeses.
 “Finally, there is pickled bean curd [fermented tofu], 
or doufu lu. It was popular in Szechwan and was what Mrs. 
Chiang’s family often ate with rice for breakfast. Chinese 
groceries occasionally carry jars of the highly spiced 
Szechwanese version of the stuff. Eaten on top of some plain 
white rice, it is an amazing gastronomic experience, though 
not one recommended for the weak in palate. Mrs. Chiang 
claims that the pickled bean curd her mother made was both 
hotter and more fragrant.” One other bean curd recipe is 
given on pages 98-103.
 One yuba recipe is: Bean curd skin soup (fuzhu tang, 
with “4 sheets dried bean curd skin,” p. 267-68).
 Note 2. This is the earliest English-language document 
seen (June 2012) that uses the word fuzhu to refer to dried 
yuba sticks.
 One recipe using fermented black soybeans is: Black 
beans, green peppers, and pork shreds (heidouchi qingjiao 
chao rousi, with “3/4 cup dried salted black beans,” p. 108-
10. “Dried, salted black beans entered Szechwan from the 
outside, probably either from Canton or Hunan. Because they 
were not indigenous, Mrs. Chiang’s mother rarely cooked 
with them, though when she did the results were always 
delicious. She used them mainly in simple stir-fried dishes, 
for the black beans have such a strong and complicated 
fl avor that they [can] dominate any dish to which they are 
added”).
 Chapter 16, “Pickles, appetizers, and garnishes” contains 
a recipe titled simply “Soybeans” (tangcu douz, with “1½ 
cups dried soybeans,” p. 338-40. “Whenever Mr. Chiang’s 
father invited a group of cronies or relatives over, her mother 
would make up a large batch of soybeans to serve with 
the wine. These crunchy, spicy beans are the traditional 
accompaniment of a Szechwanese drinking session, just 
as salted peanuts are in America.” After being rinsed, the 
soybeans are dry roasted in a wok for about 10 minutes, or 
until slightly brown).
 Note 3. The author is given as Chiang Jung-feng, 
with Ellen Schrecker and John Schrecker. The section on 
“Ingredients” includes: Bean curd (doufu). Chinese red beans 
(dousha).
 “Dried, salted black beans (douchi): These dried, 
salted black beans impart such a delightfully pungent, sour, 
and salty taste to dishes that, even though they are not 



KIKKOMAN (1661-2022)   174

© Copyright Soyinfo Center 2022

Szechwanese in origin, Mrs. Chiang likes to cook with them. 
They are small, about the size of a pea, black, and partially 
dried. They come in plastic bags or tins and are available at 
Chinese markets.”
 Dried seaweed (zicai). Hoisin sauce (haixian jiang): 
Very similar to tianmian jiang. Monosodium glutamate (and 
why we don’t use it). Soy sauce (jiangyou). “Soy sauce was 
such an important condiment in the large and busy peasant 
household where Mrs. Chiang grew up that the family made 
it own.” It “was aged in huge earthenware vats.” “Both 
light and dark soy sauces were produced, as well as a rather 
unusual sweet variety.” Mrs. Chiang “fi nds Kikkoman soy 
sauce particularly good.” The difference between light and 
dark soy sauces is “a question of color,” not of taste or 
texture. “Mrs. Chiang, then, uses Kikkoman soy sauce in all 
her cooking.”
 Page 203: John “found that the word ‘ketchup’ originally 
came into English from a Chinese word in the Fukienese 
dialect, ke-tsiap, which could well mean ‘tomato paste.’”

510. Kikkoman K.K. 1976. Dai 58 ki hôkoku-sho. Showa 50 
nen 1 gatsu 1 nichi–Showa 50 nen 12 gatsu 31 nichi [58th 
annual fi nancial report. From 1 Jan. 1975 to 31 Dec. 1975]. 
Tokyo, Japan. 13 p. 19 cm. [Jap]
• Summary: Written entirely in Japanese with no photos. 
Address: Tokyo, Japan.

511. Koshiyama, Ikunori; Fukushima, Danji. 1976. Physico-
chemical studies on the 11S globulin in soybean seeds: size 
and shape determination of the molecule. International J. of 
Peptide and Protein Research 8(3):283-89. [43 ref]
• Summary: “The molecular shape of the 11S globulin, 
the major storage protein of soybean seeds, was estimated 
to be an oblate ellipsoid with a revolution axial ratio of 
8.11 to 8.38 with or without scarce hydration according to 
the procedure of Simha & Perrin by measuring the partial 
specifi c volume, diffusion coeffi cient, molecular weight and 
volume fraction intrinsic viscosity.” Address: Noda Inst. for 
Scientifi c Research, Noda-shi, Chiba-ken, Japan.

512. Matsumoto, Nobumasa. 1976. Shôyu monogatari [The 
tale of shoyu]. Japan: Kikkoman Shoyu Co. Ltd. 172 p. 
[Jap]*
• Summary: A superfi cial pocketbook about Kikkoman only, 
but containing some interesting historical information.

513. Nix, Janeth Johnson. 1976. Adventures in oriental 
cooking. San Francisco, California: Ortho Book Division, 
Chevron Chemical Company. 96 p. Illust. (color). 28 cm. 
Ortho book series.
• Summary: By “Oriental” this book means mostly China and 
Japan. Soy related: Crisp chicken teriyaki (with soy sauce 
made into teriyaki sauce, p. 14). Tofu salad (with 1 pound 
soybean cake, p. 15). Fu yu spareribs (with ¼ cup fu yu, 

fermented bean cake, p. 19).
 The section on “Ingredients and equipment” (p. 22-31) 
begins with a full-page color photo in which we can clearly 
see: Azumaya tofu in a white plastic fi lm-sealed tub, a plastic 
bag of “salted black bean” [fermented black soybeans] 
(ingredients: Black beans, ginger and salt), small pieces of 
deep-fried tofu, miso in plastic tubs, Kikkoman soy sauce 
in a large rectangular can, Aji-no-Moto in a red can, etc. 
The text discusses: Soy sauce (“The one essential ingredient 
in Chinese and Japanese cooking”). Japanese sauces, 
seasonings, and pickles (“For example, besides soy sauce, 
you can fi nd low-sodium soy sauce {for specialized diets}, 
sukiyaki sauce, teriyaki sauce, and soup base for noodles,” p. 
24).
 Note: This is the earliest English-language document 
seen (May 2011) that mentions “low-sodium soy sauce.”
 Chinese sauces, seasonings, and pickles, incl. the 
following which contain soy sauce: oyster sauce, brown bean 
sauce, Szechwan bean sauce, sweet bean sauce, hot bean 
sauce. Fermented black beans.
 Bean cake–fresh and fried (“Soybean cake is almost as 
much a staple in Oriental cooking as rice.” The regular type 
is called tofu in Japan and dow-foo in Chinese. But there are 
other varieties: softer, fi rmer, dried, fried {comes in cubes, 
squares, and oblongs...} Fermented bean cake, also called 
red bean curd, white bean curd, or fu yu,” is often sold in 
jars. Miso, used mainly in Japanese cooking, comes in many 
colors).
 Bean sprouts mean mung bean sprouts. Foods from the 
sea include Japanese kombu and nori.
 In this same section is a sub-section (p. 30-31) titled 
“The language of Oriental cooking,” a glossary that includes: 
Aburage. Age-zushi. Aka-miso. Buta-dofu (“Pork with 
soybean cake”). Dow foo pok (“Fried soybean cake”). Fu 
yu (“Fermented soybean cake, used as a seasoning”). Hoisin 
(“Thick, slightly sweet Chinese sauce made from a soybean 
base”). Kitsune-zushi: See Age-zushi. Miso (“Red or white 
soybean paste”). Miso shiru (Japanese miso soup). Miso-yaki 
(Broiled food that has been marinated in miso). Monosodium 
glutamate (A white, crystalline fl avor-enhancing agent). 
Nori. Norimaki. Shiro miso (“White soybean paste”). Shoyu 
(“Japanese soy sauce”). Sukiyaki. Sumiso. Suribachi. 
Surikogi. Tempura. Teriyaki. Tofu. Umeboshi. Wakame. 
Wok. Yin and Yang.
 Soy related: Miso soup recipes (3, p. 34). Age-zushi 
(p. 52). Melting spareribs with black bean sauce (with 2 
tablespoons fermented black beans, p. 63). Pork roast with 
miso (p. 64). Stuffed bean cake (with fried bean cake, p. 64). 
Sukiyaki (with 1 pound square tofu {soybean cake} cut into 
1-inch squares, p. 66-67).
 In the section on Oriental vegetables is a long sub-
section titled “Soybeans” (with a color photo of green 
soybeans growing on a plant, p. 94-95) which includes how 
to grow them in a home garden. The soybean plant has its 
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own time clock, which gets its signal for fl owering from the 
sky. “Short nights (long days) delay fl owering; long nights 
(short days) speed up fl owering.” Soybeans need a special 
inoculant of nitrogen-fi xing bacteria. Describes how to cook 
and shell the beans in the pods, and to serve them cool, while 
still in the pod [as edamame], as is commonly done in Japan.

514. Yoshimura, Akira. 1976. Sangyô-damashii: Mogi 
Keizaburô no hito to keiei [The soul of an industrialist: The 
character and management of Keizaburo Mogi]. Tokyo: 
Nihon Noritsu Kyokai. 197 p. Interview by A. Yoshimura; 
Analysis and interpretation by Yoshiya Sato. [Jap]*

515. Nakadai, Tadanobu; Nasuno, Seiichi. 1977. The action 
of acid proteinase from Aspergillus oryzae on soybean 
proteins. Agricultural and Biological Chemistry 41(2):409-
10. Feb. [14 ref]
• Summary: Until recently it has long been considered that 
large amounts of free amino acids are liberated from proteins 
by the hydrolytic action of acid protease from Aspergillus 
oryzae. However recent reports indicate that the liberation 
of free amino acids in miso brewing is due to the action of 
carboxypeptidase of the mold. This investigation clearly 
indicates that “free amino acids are liberated from soybean 
protein by the hydrolytic action of both acid proteinase and 
acid carboxypeptidase of A. oryzae in the miso brewing, 
but not liberated by the hydrolytic action of only acid 
proteinase.” Address: Noda Inst. for Scientifi c Research, 
Noda, Chiba, Japan.

516. Hattori, Terumitsu. 1977. Ordinary analysis of 
Kikkoman soy sauce (Naturally brewed in the United 
States). 1581 Webster St., San Francisco, CA 94115. 2 p. 
Unpublished manuscript.
• Summary: Solids content: 31.23 gm/100 gm or 37.10 
gm/100 ml. Ash (minerals) 15.7 gm/100 g, or 18.7 
gm/100 ml. NaCl 14.30 gm/100 gm or 17.00 gm/100 ml. 
Total nitrogen 1.39 gm/100 gm or 1.65 gm/100 ml. The 
nitrogenous component is: Amino nitrogen 44%, peptide 
nitrogen 44%, ammonia nitrogen 12%. Also gives amino 
acid content, reducing sugar, pH (4.75), titratable acidity 
(2.40), content of lactic and acetic acids, alcohol (ethanol 
1.7 ml/100 gm or 2.05 ml/100 ml), specifi c gravity (1.188 
gm/ml), color, calories (66 cal/100 gm or 79 cal/100 ml), 
and sodium benzoate preservative 0.05 to 0.07 gm/100 gm. 
Address: Kikkoman Foods, Inc., Japan Center, P.O. Box 784, 
San Francisco, California 94101. Phone: 415-563-8700.

517. Hayashi, Kazuya; Mizunuma, Takeji; Yokotsuka, 
Tamotsu. Assignors to Kikkoman Shoyu Company, Ltd. 
(Japan). 1977. Process for producing koji for fermented food 
products. U.S. Patent 4,028,470. June 7. 7 p. Application 
fi led 8 June 1976. [2 ref]
• Summary: “Producing koji for fermented food products 

by modifying an unmodifi ed koji-substrate composed of 
a vegetable protein material and a vegetable carbohydrate 
material, inoculating a koji mold in the resulting modifi ed 
koji-substrate, and cultivating it, wherein said cultivation 
is carried out in the presence of 0.1 to 1.2% by weight, 
based on the water content of the modifi ed koji-substrate, 
of acetic acid added. This process is suitable for use in the 
manufacture of fermented foods such as soy sauce, miso, 
or sake.” Address: 1. Kashiwa, Japan; 2. Noda, Japan; 3. 
Nagareyama, Japan.

518. Yokotsuka, Tamotsu. 1977. “Shoyu”: Japanese 
fermented soy sauce. Paper presented at SCOGS (Select 
Committee on GRAS Substances) Hearing. 17 p. Held 
26 July 1977 at the Hilton Hotel, Bethesda, Maryland. 
Unpublished manuscript.
• Summary: Reports on the acute and long term effects of 
feeding shoyu to mice and rats. Concludes that the acute 
toxicity of shoyu was accounted for by the toxicity of its 
sodium chloride content. Address: Kikkoman Shoyu Co. 
Ltd., 339 Noda-Shi, Chiba-ken, Japan.

519. Chu, F.S. 1977. Mycotoxin problems in indigenous 
fermented foods and new methods for mycotoxin analysis. 
Paper presented at Symposium on Indigenous Fermented 
Foods, Bangkok, Thailand. Reprinted in K.H. Steinkraus, ed. 
1983. Handbook of Indigenous Fermented Foods. New York: 
Marcel Dekker, Inc. ix + 671 p. See p. 637-52. [35+ ref]
• Summary: “Because of its potent carcinogenic effect and 
wide distribution of Aspergillus fl avus and A. parasiticus 
in the environment, afl atoxin B1 has been one of the most 
extensively studied mycotoxins. The question of whether 
afl atoxins and/or other mycotoxins may be associated with 
traditionally fermented foods has been raised ever since 
the discovery of afl atoxins, particularly because A. fl avus 
is related morphologically to the well-known A. oryzae, 
which has been used in the preparation of koji, a starter for 
a number of Oriental fermented foods. Extensive studies in 
several laboratories have revealed that the industrial koji 
inoculum, A. oryzae, does not produce afl atoxins (Hesseltine 
et al., 1966; Murakami et al., 1968; Yokotsuka et al., 1967).” 
Address: Dep. of Food Microbiology and Toxicology, Univ. 
of Wisconsin, Madison, WI 53076.

520. Yokotsuka, Tamotsu. 1977. Japanese shoyu. Paper 
presented at Symposium on Indigenous Fermented Foods, 
Bangkok, Thailand. Summarized in K.H. Steinkraus, ed. 
1983. Handbook of Indigenous Fermented Foods. New York: 
Marcel Dekker, Inc. ix + 671 p. See p. 437-51. [50+ ref]
• Summary: This long, excellent paper begins: “Soy sauce 
is a light brown to black liquid with a meatlike, salty fl avor 
manufactured by hydrolyzing soybeans, with or without the 
addition of wheat, using enzymes produced by Aspergillus 
oryzae (A. soyae) in a strong salt brine (approximately 18% 
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w/v). A two-stage fermentation is used. An aerobic, solid-
state mold fermentation is followed by an anaerobic, mixed 
lactic-yeast, submerged fermentation.
 “Patterns of Production and Consumption of Japanese 
Shoyu: Japanese shoyu is produced primarily in the areas 
near Tokyo and in Chiba prefecture. There are approximately 
3600 shoyu companies. Of these, the fi ve largest produce 
about one-half the total shoyu and have 30% of the market. 
Total production in Japan is about 1.2 million kiloliters. 
Average consumption is about 10 liters per capita per year. 
Sixty-three percent is consumed in the homes and 37% is 

used by food industries and restaurants. 
On the average, the Japanese consumer 
eats 34.1 g shoyu daily, an amount that 
contains 2.4 g protein, 0.2 g fat, and 
5.8 g salt along with 14 kcal.
 “Shoyu is a source of salt, 
fl avor, and color, which is especially 
important in the bland Japanese 
diet consisting of rice, fi sh, bean 
curd, fermented beans, and boiled 
vegetables. Shoyu increases the 
appetite, adds a delicious, spicy fl avor, 
and promotes digestion.
 “Nearly 90% of Japanese shoyu 
is the koikuchi type, with a dark 
reddish-brown color and a strong 
fl avor. It is made from a nearly equal 
mixture of soybeans and wheat using 
A. oryzae hydrolytic enzymes followed 
by vigorous lactic acid bacterial 
and alcoholic yeast fermentations. 
It is pasteurized at a relatively high 
temperature.
 “About 10% of the shoyu is the 
usukuchi type, light in color with a 
maximum total nitrogen content of 
1.2%. The third type of shoyu in Japan 
is the tamari type, which is essentially 
Chinese soy sauce made primarily of 
soybeans and small proportions of 
wheat (Yokotsuka, 1960). The highest-
quality shoyu is made by fermentation; 
second and third grades contain some 
chemical hydrolysate, but the Japanese 
government requires that the fl avor 
remain that of the fermented soy.
 “For the past 70 years, defatted 
soybean meal has been used to make 
soy sauce because of its lower cost 
and the fact that utilization of protein 
is sometimes higher in defatted beans 
(Yokotsuka, 1960). Whole bean sauce 
is more stable, however, and produces 

the by-product soy sauce oil used as an ingredient in low-
grade soap and as a source of linoleic acid (Yong and Wood, 
1974). The nitrogen content of defatted soy beans is higher 
than in the whole beans. Digestion of defatted beans requires 
about 10 months, while 15 months digestion is required for 
whole beans. The longer time may be due to the presence of 
fatty acids which are inhibitory to yeasts (Yong and Wood, 
1974).
 “Steps in Production (refer to fl ow sheet, Figure 1)
 “1. Soaking soybeans: Clean soybeans are soaked 10 
to 15 hr in water at room temperature; the water is changed 
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every few hours to prevent acidifi cation by bacteria. The 
weight of the beans should increase 2.1 to 2.15 times during 
soaking (Nakaya, 1934).
 “2. Cooking soybeans: Hydrated beans are cooked 1 hr 
in steam at 10 to 14 psi in a NK-rotary cooker (capacity 1 
ton). The cooked beans are then cooled rapidly. Continuous 
cookers that operate at higher temperatures for shorter times 
have been developed.
 “3. Roasting wheat: Whole wheat or wheat fl our is 
essential for production of typical Japanese shoyu fl avor. 
Usually low-protein (soft) fl our is used. The wheat is roasted 
in sand for several minutes at 170 to 180ºC. A rotary cylinder 
about 0.7 m in diameter and 2 m in length (capacity about 
0.5 ton/hr), rotating at 25 to 30 rpm is used. The sand is 
recycled and the wheat grains are crushed into four or fi ve 
pieces in a roller mill. A slightly charred fl avor is desirable. 
If wheat fl our or bran is used, it is usually only steamed.
 “4. Preparation of koji: A. oryzae is grown on a mixture 
of the cooked soybeans and ground roasted wheat. The best 
shoyu soy sauce is made from a soybean:wheat mixture 
of 50:50 w/w or 52:48 v/v. The soybean/wheat mixture is 
inoculated with 1 to 2% w/w of seed koji–A. oryzae grown 
on polished rice. In earlier times, the mixture was inoculated 
and placed in wooden trays 30 by 70 cm and incubated in 
a room with temperature and humidity control. Tons of the 
soybean/wheat mixture at 25 to 35ºC are placed to depths 
of 30 to 40 cm on porous stainless steel plates several 
meters in length and width. Careful temperature, aeration, 
and moisture control allow completion of this step in 45 
hr, help prevent development of Mucor spp. and bacteria, 
and enhance development of proteolytic enzymes (Church, 
1923). The end product is called koji, a mixture of fungal 
hydrolytic enzymes and the substrate.
 “5. Fermentation: The koji is mixed with 1.2 to 1.5 
volumes of salt brine (23% w/v salt) to make a moromi 
(mash), which ferments in a wood, concrete, or steel tank 
with a capacity of 10 to 20 m3. Pure cultures of Pediococcus 
soyae and Saccharomyces rouxii are added to the moromi 
at the start and after 1 month, respectively, to promote the 
desirable fermentations. The high salt content ensures the 
development of fl avor-enhancing yeasts (Yong, 1971). Lower 
brine-to-koji ratios result in decreased utilization of total 
nitrogen. Traditional fermentation continues for 1 to 3 years 
at ambient temperatures, as the color and fl avor becomes 
more intense.
 “6. Filtration: The fermented moromi is pressed in a 
hydraulic fi lter press at 100 kg/cm2 (1379 psi) for 2 or 3 
days. Although such high pressure incurs added expense, 
lower pressures and longer fi ltration times result in loss of 
fl avor due to oxidation.
 “7. Pasteurization: The liquid soy sauce is heated to 
pasteurization temperature (70 to 80ºC) either in a kettle 
or in a heat exchanger, cooled, fi ltered, and then stored. 
Pasteurization helps remove heat-coagulable material as well 

as preserve the product.
 “8. Bottling: About 60% of Japanese shoyu is packed 
in 2-liter glass bottles and another 30% is packaged in 
1-liter plastic bottles (Yokotsuka, 1977). Benzoic acid or 
propyl- or butyl-p-hydroxy benzoate is sometimes added as a 
preservative.
 “The chemical hydrolysis process is much simpler, 
faster, and cheaper than the fermented process (Figure 2). 
Unfortunately, the product lacks some of the fermented 
soy sauce fl avor and therefore has a very limited market in 
Asia. The Western countries, unaccustomed to the fermented 
product, accept pure chemically hydrolyzed soy sauce more 
readily.
 “In Japan a semichemical process has been developed 
whereby chemical hydrolysis is followed by lactic acid and 
yeast fermentation (Yokotsuka, 1964). Dilute (7 to 8%) 
hydrochloric acid is used to partially hydrolyze defatted 
beans. Wheat bran or copra-meal koji is added to the 
neutralized hydrolysate and the mixture is inoculated with 
yeast. The fermentation can be shortened to 2 to 3 months, 
but the product retains some furfural and sulfi delike odors 
characteristic of chemically hydrolyzed beans. Yokotsuka 
(1964) reported that an estimated 20% of total Japanese soy 
sauce was made by this process (Yong and Wood, 1974).
 The paper goes on to discuss: Control of Process. 
Microbiology of Shoyu. Biochemical Changes during the 
Shoyu Fermentation. Enzymes Produced by the Mold. 
Aroma and Flavor Compounds in Japanese Soy Sauce. 
Nutritional Considerations. New Microbial Strains that Can 
Improve Nutritive Value of Shoyu. Toxicological Problems 
and Relation to Health of Consumer (afl atoxins). Ways in 
Which Production and Utilization Could Be Expanded. 
Economics of Production and Distribution. Expectation of 
Stability in Diet in View of Changing Habits.
 Note: This entire paper appears in Handbook of 
Indigenous Fermented Foods, edited by Keith Steinkraus 
(1983). Address: Kikkoman Corp., 339 Noda, Noda-shi, 
Chiba-ken, Japan 278.

521. Cooney, John E. 1977. Selling American: Top soy sauce 
brewer in Japan shows how to crack U.S. market. Kikkoman 
studied the ways of the West, advertised on TV, moved in 
slowly. Some areas still won’t buy. Wall Street Journal. Dec. 
16. p. 1, 29.
• Summary: The fascinating–well researched and well 
written–story of how Kikkoman used Western marketing 
methods and TV advertising to put shoyu (the Japanese word 
for soy sauce) in millions of Americans kitchens. In one of 
their popular commercials, a chef, “resplendent in traditional 
white garb and fl oppy hat, is cooking hamburgers. ‘Ah,’ he 
says, ‘you want to know my secret recipe?’ Turning a little 
bottle of Kikkoman to the camera he sprinkles some on the 
sizzling meat. ‘Add Kikkoman to almost anything,’ he says.”
 In this way Kikkoman has been working to convince 
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Americans that soy sauce is as American as hamburgers. To 
learn how to persuade the mass market takes time, especially 
for a foreign company that is also a pioneer. Kikkoman 
has been patient–studying American marketing techniques, 
working slowly but steadily–according to Shinichi Suzuki, 
presently head of Kikkoman’s subsidiary in San Francisco, 
California. In 1957, when Kikkoman Corp. founded its U.S. 
subsidiary, soy sauce was unknown to many Americans. 
Moreover, many Americans at the time considered Japanese 
products inferior.
 During World War II, Kikkoman has been stripped of 
its overseas holdings in Asia; now the company was eager 
to expand again, and it viewed the U.S. as a logical place 
to begin. It already has a small base here, since it had been 
exporting Kikkoman shoyu to Japanese Americans since 
the 19th century. It had also been importing large amounts 
of American soybeans and wheat to make shoyu in Japan, 
then shipping some of its shoyu (which contained mostly 
water) back to America–rather ineffi cient. Moreover, since 
the U.S. had defeated Japan in World War II, conquering 
the American mass market would be an especially sweet 
triumph.
 Caution has long been a cornerstone of Kikkoman’s 
business philosophy. The company traces its origins back 
to the 17th century when two families, the Mogis and 
Takanashis, began making shoyu in Noda, Japan. Shoyu 
is said to have come to Japan in the 6th century, when 
Buddhism was introduced. The new religion, advocating a 
vegetarian diet, prohibited the eating of meat and fi sh, which 
has long been used to make seasonings and sauces. These 
traditional products were slowly replaced by plant-based 
products, such as fermented shoyu and miso, and fl avorful 
konbu (kelp) and shiitake mushrooms.
 Gradually Kikkoman grew to become Japan’s largest 
maker of soy sauce. Today shoyu is as widely used in Japan 
as table salt in America, and annual per capita consumption 
is Japan is about 2.5 gallons (10 liters) a year. “Kikkoman 
has captured 35% of the market and its name is as familiar as 
Coca-Cola is here.”
 In 1957, the U.S. soy sauce market, then only $1 
million a year was dominated by two brands, LaChoy (now 
owned by Beatrice Foods) and Chun King (now belonging 
to R.J. Reynolds Industries Inc.). Both companies had lines 
of Chinese foods and both made their soy sauce without 
using fermentation by a quick, chemical process. The few 
Americans who knew about soy sauce thought of it as a 
seasoning to be used in Oriental cookery.
 Kikkoman hired an advertising agency, Grey 
Advertising, Inc., owned by Richard Guggenheim. He urged 
Kikkoman to Americanize soy sauce, and to emphasize its 
versatility as a seasoning. Kikkoman also had to explain that 
what goes under the name “soy sauce” in America would 
never be called that in Japan–because it was considered 
inferior.

 Kikkoman chose to educate Americans using the most 
expensive but effective medium–TV. The ads explained 
how Kikkoman is specially brewed and aged, like beer. The 
American brands are made chemically. The slogan: “Add 
quality; add Kikkoman.” A key decision was made to price 
Kikkoman a few cents higher than
 Because TV advertising was so expensive, Kikkoman 
decided to educate one region at a time–starting in San 
Francisco, where its subsidiary was based. The advertising 
was effective, and by 1959 Kikkoman was ready to educate 
Los Angeles. Over the next 10 years, going slowly, one 
region at a time, Kikkoman expanded across America. As it 
grew, it used food brokers on the belief that “maintaining its 
own sales force would be too expensive; it still uses them.”
 In 1970, because of Kikkoman’s cautious growth 
strategy, their shoyu was fi rst distributed nationwide. In 
1973 the company opened its fi rst shoyu plant in the Western 
world, in Walworth, Wisconsin. By 1976 U.S. sales of 
Kikkoman products had grown to $11 million. In 1977, 
for the fi rst time, the parent company in Japan stopped 
subsidizing its subsidiary’s budget for advertising ($1 
million) and promotion. By comparison, the parent company, 
with about $350 million/year in sales spends about $5 
million on advertising–or 1.4% of sales.
 Has Kikkoman’s cautious approach been effective? First, 
Kikkoman is now the leading soy sauce brand in America. 
Second, a survey by Grey Advertising “found that two-thirds 
of all U.S. households had tried soy sauce and 61% of them 
are ‘users,’ that is, they buy more soy sauce when they run 
out.”

522. Editorial Committee for the 30-Year History of the 
Kikkoman Labor Union. ed. 1977. Kikkôman Shôyu rôdô 
kumiai sanjûnen-shi [Thirty-Year history of the Kikkoman 
Labor Union]. Noda: Kikkoman Shoyu Rodo Kumiai. 350 p. 
[Jap]*
Address: Noda, Japan.

523. Kikkoman Corporation. 1977. Kikkoman today & 
tomorrow: Savory meals for people all over the world 
(Brochure). Noda City, Japan: Kikkoman Shoyu Co., Ltd. 17 
p. [Eng]
• Summary: An attractive booklet with many color photos. 
On the cover are many small color photos of people’s 
faces, Manhattan (New York), pyramids, a koala bear, etc. 
Contents: What is Kikkoman? Dedicated to progress through 
excellence. Photo of the Kikkoman plant at Noda. A word 
from our president–Katsumi Mogi. How we began... Where 
we are (History of shoyu and Kikkoman). Kikkoman soy 
sauce production method. The secret of Kikkoman’s unique 
fl avor. Kikkoman’s technology probes into tomorrow’s 
foods. The Central Research Laboratories “Our goal is to 
make life better through the advanced application of food 
science.” Photo of Kikkoman’s family of quality products. 
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International fl avor in the global society. A bright future, rich 
in variety. The Kikkoman family tree (of companies). The 
Kikkoman Group (directory). Kikkoman sales network in 
Japan. Address: Kikkoman, Noda, Japan.

524. Kikkoman Shoyu Co. Ltd. 1977. The Kikkoman 
cookbook: Your way to better fl avor! Kikkoman Shoyu Co. 
Ltd., 1-3 Kayaba-cho, Nihonbashi, Chuo-ku, Tokyo 103, 
Japan. 80 p. Illust. No index. 26 cm. Distributed by Van 
Nostrand Reinhold Co., New York. [Eng]

• Summary: Originally titled The Kikkoman Way of Fine 
Eating. Copyright 1973. Address: Tokyo, Japan. Phone: 03-
669-1111.

525. Yokotsuka, Tamotsu. 1977. Shokuhin Kagaku Daijiten: 
Shôyu [McGraw-Hill encyclopedia of food, agriculture & 
nutrition: Soy sauce]. Tokyo: McGraw-Hill Kodansha. See p. 
309-310. [Jap]
• Summary: History: Hishio and Kuki production techniques 
came to Japan from China and Korea. According to the 

Taiho Ritsuryo (702 A.D.), 
various types of Hishio and 
Kuki and Miso (this is the Misho 
character–NOT the present 
Miso one) were made from 
soybeans in the Hishio Tsukasa 
of the Kunaisho. It is in later 
times that they started to use the 
liquid which was separated from 
the above three as seasonings. 
In the Kamakura (1185-1333 
A.D.) period in the Wakayama 
prefecture they collected the 
liquid accumulated in the bottom 
of Miso Oke. In the Muromachi 
period (1338-1573 A.D.) 
they added water to miso and 
squeezed it to extract the liquid 
(called Usudare or Taremiso). 
Shoyu (which is different from 
miso) was fi rst mentioned in 
Ekirinbon Setsuyoshu (1597 
A.D.). Address: Kikkoman 
Corporation, Noda, Japan.

526. American Soybean Assoc. 
ed. 1978. International Soya 
Protein Food Conference, 
Proceedings. Hudson, Iowa: 
ASA. 136 p. Held 25-27 Jan. 
1978, Republic of Singapore. No 
index. 29 cm. [328 ref]
• Summary:  Contains 34 papers, 
largely about the use of modern 
soy protein products. Individual 
papers are cited separately. The 
“registration list” (p. 127-35) is a 
detailed directory of participants 
and the press, sorted by country 
or continent.
 The eight “Exhibitors” 
(p. 136) were American Soybean 
Association (Hudson, Iowa), 
DeKalb County Exports Inc. 
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(Ottawa, Illinois), Intercom News (Kansas), Japan Vegetable 
Protein Food Association (Tokyo), Kikkoman Shoyu Co. 
Ltd. (Tokyo), Ralston-Purina (St. Louis, Missouri), United 
Vegetable Oil Co. (Pte) Ltd. (Singapore), and Wenger 
International Inc. (Kansas City, Missouri). Address: Hudson, 
Iowa.

527. Fukushima, Danji. 1978. Soy sauce manufacturing 
techniques. In: ASEAN Soy Sauce Committee, ed. 
1978. Report of the ASEAN Workshop on Soy Sauce 
Manufacturing Techniques. Singapore. 252 p. See p. 138-47.
• Summary: “Thank you chairman, ladies and gentlemen, it 
is a great pleasure for me to have a chance to present a paper 
before a distinguished audience in ASEAN countries.
 “According to a legend, the prototype of soy sauce was 
originated in China since 2,500 years ago and introduced 
into Japan during the 6th century by Buddist priests. This 
prototype of soy sauce is referred to as Chiang. During the 
following centuries, Chiang was transformed into the present 
Japanese shoyu and miso, two unique and distinctive foods, 
which are now quite different from Chinese counterparts. 
Though the forerunner of the present Japanese type of soy 
sauce had been created by the 17th century, the progress 
through the recent two decades on the fermentation 
technology and engineering of soy sauce is striking. 
Therefore, I would like to introduce some recent progress in 
soy sauce manufacturing techniques to you.
 “Slide: Samples of 5 kinds of shoyu
 “The annual production of soy sauce in Japan is 
about 1.2 million kiloliters and the Japanese Government 
recognizes fi ve kinds of shoyu: Koikuchi, Usukuchi, Tamari, 
Shiro and Saishikomi. All are prepared by digesting mixtures 
of soybeans and wheat with enzymes produced by so-called 
koji molds, Aspergillus sojae, Aspergillus oryzae, or Asp. 
tamarii in the presence of 17 to 19% salt. But, color and 
chemical compositions are different. Tamari and saishikomi 
are very dark in color whereas shiro is the lightest in color. 
Koikuchi is deep brown and usukuchi is light brown.
 “Slide: Typical composition of different kinds of shoyu 
This slide shows the chemical composition of these soy 
sauces. tamari and saishikomi shoyu are similar to each 
other in chemical composition but different in manufacturing 
method. They are characterized by high concentration 
of total nitrogen, but aroma is weak. Shiro-shoyu is 
characterised by its least total nitrogen and large amount of 
reducing sugar as well as thin colour; Shiro shoyu is also 
weak in aroma. Tamari-, saishikomi-, and shiro-shoyu are 
produced and consumed only in localities for special use 
and therefore, the production is very small. Koikuchi-shoyu 
is a representative Japanese shoyu, which forms 85% of the 
annual consumption of shoyu in Japan. It is characterized 
by a strong aroma and deep brown colour. This aroma is 
produced only when (1) a large amount of wheat is used as 
raw material along with soybeans and (2) these materials 

are subjected to the appropriate fermentations by mold, salt 
tolerant yeasts, and lactic acid bacteria, as explained later. 
Usukuchi-shoyu is characterized by its lighter brown colour 
and milder fl avour. It is mainly used for cooking when one 
wishes to preserve the original fl avour and colour of the 
foodstuff itself. The total nitrogen of usukuchi-shoyu is 
lower than that of koikuchi-shoyu.
 “The Japanese Government recognises three grades for 
each of these soy sauce, that is, Special, Upper, and Standard. 
The grade is determined by organoleptic evaluation, contents 
of total nitrogen, soluble solids other than sodium chloride, 
and colour.
 Slide: Annual production of JAS mark shoyu in Japan.
 “As shown in this slide, over 50% of the total production 
in Japan are of special grade. Special grade is assigned to 
only high quality soy sauce made by fermentation. For Upper 
and Standard grades the addition of chemically hydrolyzed 
plant protein to fermented shoyu is permitted as long as the 
characteristic fl avour of fermented shoyu is not spoiled. The 
amount of chemical hydrolysate in a blended product can be 
determined by its content of levulinic acid, which is present 
only in the chemical hydrolysate.
 “Slide: Production of Chemical Soy Sauce
 “There are three kinds of styles in hydrolyzing the 
raw materials in soy sauce making. In pure fermented soy 
sauce, the proteins are hydrolyzed by the enzymes produced 
by Aspergillus species, whereas in chemical soy sauce, 
the proteins are hydrolyzed by a high concentration of 
hydrochloric acid. Semi-fermented soy sauce is hydrolyzed 
by a low concentration of hydrochloric acid initially, 
followed by the enzymes produced by Aspergillus species. 
The 63% of bottled soy sauce composed of pure-fermented 
soy sauce only, about 30% composed of its blending mixture 
with semi-fermented one, and the rest 7% composed of that 
with chemical one.
 “Well, let me talk about manufacture of koikuchi soy 
sauce, a representative Japanese type of soy sauce. As you 
know, it consists of 3 major processes; namely, koji making 
process, brine fermentation process and refi ning process, as 
shown in the next slide.
 “Slide: Soy Sauce Manufacturing Process
 “Koji at the fi rst process is a source of enzymes for 
converting starch into fermentable sugars and proteins into 
peptides and amino acids, at the second process of brine 
fermentation. As the fi rst step of koji making, soybean and 
wheat are cooked as follows. Soybeans or more commonly 
defatted soybean fl akes are moistened and cooked under 
pressure, but wheat kernels are roasted. The cooking of 
soybeans is carried out under 0.9 kg/cm2 pressure for 40-45 
minutes in a batch-type cooker, as shown in the next slide.
 “Slide: Batch-type Soybean Cooker
 “However, a continuous cooker has been developed 
recently, by which a high pressure-short time cooking of 
soybeans is carried out, as shown in the next slide.
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 “Slide: Continuous cooker of soybeans
 “Slide: Wheat roaster
 “This is a continuous roaster of wheat. The whole 
wheat is roasted by continuous roaster at 17º to 180ºC for a 
few minutes and then cracked into 4-5 pieces. Next, equal 
quantities of treated soybeans and wheat are mixed and 
then inoculated with a pure culture of Aspergillus sojae or 
Aspergillus oryzae. This pure culture mold is called ‘seed 
mold’ or ‘seed koji.’
 “In the traditional way of making koji, the resulting 
mixture is put into small wooden trays, as shown in the next 
slide.
 “Slide: Koji making by wooden tray
 “During koji making, the mixture in each tray is stirred 
with hand two times to cool. The fi rst stirring is held at about 
20 hours, and the second one is held at about 25 hours, after 
the inoculation.
 “Slide: Temperature and time course of koji making
 “This slide shows the temperature of koji material 
during the time course of koji making by small tray. When 
the time of stirring is too late, the temperature of koji mixture 
rises too high. As a result, the production of the enzymes 
is decreased and sometimes koji mold comes to the death. 
After 72 hours, koji mold grows throughout the materials 
and provide the amylases and proteases needed to hydrolyze 
the proteins and starch in the raw materials. At this time, the 
material becomes green-yellow as a result of the sporulation 
of Aspergillus strains and is harvested. This material is called 
‘koji’.
 “Slide: New koji making equipment.
 “In recent years, automatic koji-making processes 
have been developed to replace this traditional way. The 
new equipment includes a continuous cooker, automatic 
inoculator, automatic mixer, large perforated shallow vats 
in closed chambers equipped with forced-air devices, 
temperature controls, and mechanical devices, for turning 
the substrates during incubation. The substrate mixture is 
put into this shallow perforated vat and the forced air is 
circulated through the mass.
 “Slide: Controller
 “This is the controller, by which the temperature and 
humidity of the forced air are controlled.
 “Slide: Stirring of koji
 “The stirring is carried out by these special turning 
devices.
 “Slide: Harvest of koji.
 “ This is the harvest of koji. At this stage, koji is green-
yellow as a result of the sporulation of the Aspergillus 
strains.
 “Slide: Microphotograph of Aspergillus sojae
 “Slide: Cylindrical koji making equipment
 “This is another type of automatic koji making 
equipment on the market. This is a two fl oor system 
cylindrical koji making equipment and there is a perforated 

rotary disk on each fl oor. The second step in preparation of 
soy sauce is brine fermentation.
 “Slide: Moromi tank
 “This is a moromi tank. The harvested koji is transferred 
to deep fermentation vessels with a salt solution of 22-23% 
by a snake pump. The resulting mixture is called moromi or 
moromi mash. Pure cultures of Pedioccccus halophilus and 
Saccharomyces rouxii are added and the moromi is held for 
6 to 8 months at 25ºC with occasional brief aeration to mix 
the contents–and stimulate microbial growth” (Continued). 
Address: PhD, Director of Research, Noda Institute, Tokyo 
[Kikkoman, Walworth, Wisconsin].

528. Fukushima, Danji. 1978. Fermented soybean protein 
foods in Japan. In: American Soybean Assoc., ed. 1978. 
International Soya Protein Food Conference, Proceedings. 
Hudson, Iowa: ASA. 136 p. See p. 39-42.
• Summary: There are three major kinds of fermented 
soybean foods in Japan: Shoyu, miso, and natto. “In Japan, 
about 439,500 tons of soybeans and defatted soybeans are 
used as the materials of these fermented soybean foods. 
Among these, 175,000 tons are used for shoyu, 195,000 tons 
are used for miso, and 69,000 tons are used for natto.”
 Table 1 shows the consumption of soybeans and defatted 
soybeans in Japan in 1976 for foods (1,026,000 tonnes) and 
feeds (1,980,000), for a total of 3,006,000 tonnes. Foods are 
divided into fermented (shoyu, miso, natto; 439,500 tonnes) 
and non-fermented (tofu and aburage, kori-tofu, and others; 
586,500 tonnes). For non-fermented soyfoods 466,500 
tonnes of soybean are used for tofu and aburage, 29,000 
tonnes for kori-tofu, and 91,000 tonnes for other products.
 “Recently, a new fermented drink using soybeans 
appeared on the market. This product is a drink which is 
made by the fermentation of soy milk by lactic acid bacteria. 
There are many patents related to these kinds of products, 
including a yogurt type, in Japan. Therefore many new 
fermented soybean foods may appear on the market in the 
future.”
 Other tables show: (2) Typical composition of different 
kinds of shoyu. (3) Annual production of purely fermented, 
semi-fermented, and chemical shoyu in 1976. (4) Annual 
production of Japanese Agricultural Standard mark shoyu in 
1976. (5) Chemical composition of major types of miso.
 Figures (fl ow sheets) show: (1) Shoyu manufacturing 
process. (2) Rice miso manufacturing process. (3) Natto 
manufacturing process. (4) Shoyu manufacturing process. 
Address: Noda Inst. for Scientifi c Research, Kikkoman 
Shoyu Co., Tokyo, Japan.

529. Fukushima, D. 1978. Quality evaluation of soy sauce. 
In: ASEAN Soy Sauce Committee, ed. 1978. Report of the 
ASEAN Workshop on Soy Sauce Manufacturing Techniques. 
Singapore. 252 p. See p. 148-58. [Eng]
• Summary: “At fi rst, I would like to explain about the 
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defi nition of the words used here. In this presentation, the 
words ‘Flavor’, ‘Odor’, and ‘Taste’ are used as sensory 
technical words. The ‘Flavor’ means ‘aroma and fl avor as a 
whole’. Further, ‘fl avor’ is divided into two components, that 
is, ‘Odor’ and ‘Taste’. The relationship among these words is 
that Flavor = Odor + Taste.
 “The components of shoyu or soy sauce are very, very 
complicated, because shoyu is made through the very long 
fermentation process, in which innumerable components 
are produced through the activities of many kinds of 
microorganisms. The fl avor of shoyu is a result of the 
integrated effects of these many components. Therefore, 
shoyu has many kinds of delicate fl avors. Therefore, I 
would like to describe about a profi le analysis of shoyu. So 
far, a great deal of expressions have been used, to express 
the fl avor of shoyu. From these expression, we selected 9 
kinds of words for taste and 17 kinds of words for odor as 
sensory technical terms. In order to examine whether or 
not the fl avor qualities of shoyu can be explained by these 
sensory technical terms, the profi le analysis was carried 
out statistically, using multiple regression analysis and 
correlation analysis. Sensory tests were made by a selected 
well-trained panel in an air-conditioning sensory room, 
shown in the next slide [not shown in book].
 “This room is constantly adjusted at 20ºC in 
temperature, at 60% in humidity, and at 500 lux in 
illumination. For the sensory tests, the shoyu samples were 
diluted as ten times as the original ones by distilled water 
and the tests were carried out for the resulting diluted ones. 
For the odor, the sensory tests were done for the original 
samples. Hedonic scale method of 0.5 intervals from -2.5 
to +2.5 was used for the evaluation. The 30 kinds of brands 
of shoyu on the market were tested statistically for sensory 
technical terms. The results are shown in the next slide.
 “As shown in this slide, the 96% of the evaluation for 
the odor were explained by these 17 sensory technical terms 
and the 98% of the evaluation for the taste were explained by 
these 9 terms, indicating
 “2-2.5% (v/v) Ethanol
 “17-l8% (w/v) Salt
 “pH is 4.7-4.8
 “More precise identifi cations on these components were 
done.
 “Almost 90% of the protein in shoyu is digested during 
the long, slow fermentation. With a few exceptions the amino 
acids occur in the same amounts and proportions as those in 
the original soybean-wheat-mixture. The exceptions include 
arginine, which is converted to ornithine; tryptophan and 
cystine, which are unstable in the fermenting mixture; and 
tyrosine, which precipitates out because of its low solubility 
in water. Next slide shows sugar components.
 “Content of sugar is 4.45% as glucose in typical 
koikuchi-shoyu. Mostly they are monosaccharides such as 
glucose, xylose, galactose, arabinose and mannose. Glucose 

comes from wheat starch and other monosaccharides derived 
from soybean and wheat polysaccharides.
 “This shows some of organic acids found in shoyu. 
Major organic acids are lactic, pyroglutamic, acetic, succinic 
and citric acids. Of course, the content of each acid varies as 
refl ection of lactic acid fermentation. As minor components 
of carboxylic acids, we found propionic, pyruvic, iso-valeric, 
n-caproic, benzoic, alpha-ketobutyric, palmitic, oleic, 
linoleic, iso-butyric acids and others.
 “Besides ethanol, many kinds of trace amounts of 
alcohols are detected. In addition to ethanol, trace amounts 
of n-butanol, iso-butanol, iso-amylalcohol, 2-phenyl ethanol, 
furfurylalcohol, iso-propylalcohol, and benzyl alcohols 
were detected as volatile compounds. Ether soluble volatile 
fraction comprises only 0.005% or 50 ppm of liquid shoyu, 
yet Japanese researchers have identifi ed more than 150 
compounds in this fraction of the condiment.
 “This is a gas chromatogram of volatile fractions of 
shoyu through a capillary tube column of 50 meters and 
shows about 200 peaks of different compounds. Some 
examples of these are shown in the next few slides.
 “This shows some representatives of carbonyl 
compounds such as acetaldehyde, diacetyl, maltol, 
4-hydroxy-2 (or 5) -ethyl -5 (or 2) methyl–3 (2H)–furanone 
and so on. This furanone has sweet and fragrant smell. It 
can be thought one of the most important members of shoyu 
fl avor.
 “This slide shows phenolic substances in shoyu fl avor. 
Among these 4–ethyl–guaiacol and vanillin are considered 
to be two important compounds contributing good smell of 
shoyu.
 “This shows some of the ester compounds found in 
shoyu. As you know, esters of organic acids generally have 
good smells, usually found in fl owers and used for perfumes 
and toiletry. Based on the content of ethyl alcohol and lactic 
acid, you can easily imagine that ethyl lactate is predominant 
among these esters and contribute its fragrance to shoyu 
odor.
 “Other trace components are terpenes such as borneol, 
volatile sulphur compounds, and various pyrazines. All 
these compounds are considered to constitute complexity of 
fl avor and aroma of koikuchi shoyu. Now, I describe about 
the chemical components of shoyu precisely. So, let me talk 
about the relationship between these chemical constituents 
and the sensory evaluation of shoyu.
 “At fi rst, I will describe the sensory evaluation of 
shoyu aroma by pattern analysis. As already shown in gas 
chromatographic data, shoyu has many, many different 
kinds of compounds which contribute to odor. And any 
key compounds for the aroma do not present in shoyu. 
The characteristic aroma of shoyu is a result of the mutual 
interaction of these many compounds. Therefore, in order 
to connect the result of sensory evaluation of aroma with its 
chemical constituents, it is necessary to consider the aroma 
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constituents as a pattern of the gas chromatography and to 
analyze it statistically. Therefore, I would like to talk about a 
pattern analysis of the odor of shoyu. The 49 different brands 
of two litre bottled shoyu on the market were collected 
as samples in the sensory tests. Some of these samples 
consisted of purely fermented shoyu only and some consisted 
of the mixture of purely fermented and acid hydrolyzed 
shoyu. These samples were evaluated for odor by the sensory 
test panel of 268, using fi ve point scaling method, that is: 
extremely good, 5 point; good, 4 point; common, 3 point; 
good, 2 point, and extremely good [?], 1 point. The score 
was summarised up to each sample and used for the pattern 
analysis...”
 Note: None of the slides mentioned in the text appears in 
the book. Address: Director of Research, Noda Inst., Tokyo.

530. Fukushima, Danji. 1978. Soy sauce manufacturing 
techniques (Continued–Document part II). In: ASEAN Soy 
Sauce Committee, ed. 1978. Report of the ASEAN Workshop 
on Soy Sauce Manufacturing Techniques. Singapore. 252 p. 
See p. 138-47.
• Summary: (Continued): “During the fermentation period 
enzymes from the koji hydrolyze most of the protein to 
amino acids and low molecular weight peptides. Much of 
the starch is converted to simple sugars, which are fermented 
primarily to lactic acid, alcohol, and carbon dioxide. The pH 
drops from an initial value of 6.5-7.0 down to 4.7-4.8. The 
high salt concentration around 18% effectively limits growth 
to a few desirable types of microorganisms. Namely, at the 
fi rst stage of moromi mash, Pediococcus halophilus is grown 
and it produces lactic acid, by which pH is brought down. 
The optimum temperature of this stage is about 15ºC.
 “Slide” Microphotograph of Pediococcus halophilus 
This is Pediococcus halophilus, which is a salt-preferable 
lactic acid bacterium.
 “At the second stage, Saccharomyces rouxii is often 
added to the moromi mash to strengthen the alcoholic 
fermentation. The optimum temperature of this stage is about 
28ºC.
 “Slide: Microphotographs of Saccharomyces rouxii. 
This is Saccharomyces rouxii, which is salt-tolerant yeast. 
At the last stage of moromi, Torulopsis strains are grown, 
which are a group of salt-tolerant yeasts. These strains 
produce phenolic compounds which are important as aroma 
compounds of soy sauce. The optimum temperature of this 
stage is about 15ºC.
 “Slide: Aged moromi.
 “This is an aged moromi. Usually, the fermentation 
of moromi is carried out in indoor fermentation vessels as 
shown in this slide. Recently, however, closed type outdoor 
moromi fermenters have appeared on the market as shown in 
the next slide.
 “Slide: Outdoor fermentation tank.
 “These are outdoor type moromi fermenters. After the 

fermentation of moromi is put into a cloth and the liquid part 
of the mash is separated from the residue with a hydraulic 
press.
 “Slide: Filtration of moromi
 “This is a moromi put on a cloth. The edge of the cloth 
is folded and then a new cloth is put on the moromi. Thus, a 
cloth with moromi is piled up. The resulting piled cloths with 
moromi are kept for a day as they are, followed by hydraulic 
pressing.
 “Slide: Hydraulic pressing machine
 “These are hydraulic pressing machines. Pressing is 
carried cut successively by hydraulic pressing machines with 
cylinders having diameters of 8, 12, and 18 inches. Filtering 
is held, until the water content of the residue becomes around 
25%.
 “Now, the pressing machines described here are not 
automatic. However, a new automatic pressing machine 
appeared on the market recently.
 “Slide: Vertical type of automatic pressing machine This 
is a vertical type of automatic pressing machine.
 “Slide: Automatic moromi fi ller
 “This is an automatic moromi fi ller which is located at 
the top of the press
 “Slide: Filter press type pressing machine
 “This is a fi lter press type pressing machine.
 “Now, let me talk about a fi nal process. The fi nal process 
of soy sauce making is refi ning. The salt content of the 
fi ltrated raw soy sauce is adjusted to 17-18%. The adjusted 
raw soy sauce is heated to 70-80ºC for an hour or so by a 
plate heater. This heat treatment is necessary to develop the 
desired characteristics in the product: Namely,
 “1. It improves clarity by precipitating heat coagulable 
substances;
 “2. It produces large numbers of compounds such as 
aldehydes, acetals, mercaptans, mercaptals, organic acids, 
pyrazines, furfurals, and many others which contribute to 
fl avor;
 “3. It increases resistance to growth of fi lm yeasts 
apparently by production of organic acids and phenolic 
compounds;
 “4. It increases color intensity;
 “5. It inactivates most enzymes.
 “After heating, the shoyu is clarifi ed by sedimentation. 
The clear supernatant can be packaged immediately or it 
can be spray-dried if the powdered form is desired. In some 
cases, sodium benzoate is added to shoyu as a preservative, 
but recent tendencies are for asceptical bottlings without 
adding any synthetic preservatives. More than 50% of shoyu 
on the market in Japan are pure and natural ones, which do 
not contain any preservatives.
 “The revolution on soy sauce technology occurred 
during the recent two decades. It is that on the yield and the 
quality of soy sauce, which are the most important in soy 
sauce making. The yield increase from 65% 25 years ago 
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to almost 90% at present, which were brought about by the 
improvement of the treatment of soybeans and koji making 
system. Generally, the degree of the hydrolysis of soybean 
proteins by the enzymes of Aspergillus species is greatly 
infl uenced by the cooking conditions. The relationship 
between the cooking conditions and the yields of soy sauce 
are as follows. The yields are expressed by the per cent of 
hydrolyzed nitrogen against the total nitrogen contained in 
the materials.
 Table 1 shows cooking vs. soy sauce. Cooking has 3 
columns: Pressure, temperature and time. Soy sauce has 4 
columns: NaCl, total nitrogen, amino acid, and yield.
 “The higher the pressure is, that is, the higher the 
temperature is, the higher the yields become, whereas the 
longer the time is the higher the yields become. As you can 
see, the increase of the contents of the total nitrogen and 
amino nitrogen is accompanied with the increase of the 
yields.
 “Next, the application of automatic koji making system 
prevents koji from the infection of undesirable micro-
organisms. Further, the desirable conditions for making koji 
can be made by controlling the temperature and humidity, 
without being infl uenced by the climate, resulting in high 
production of koji enzymes and high yield of soy sauce. 
Namely: -
 Table 2 shows activity of proteases vs. yield of soy 
sauce. Each side has only 1 column.
 “In addition, owing to the prevention of koji from the 
infection of undesirable microorganisms, the high quality 
aroma of soy sauce has come to be produced.” Address: PhD, 
Director of Research, Noda Institute, Tokyo [Kikkoman, 
Walworth, Wisconsin].

531. Takei, Kaz. 1978. Re: Sending sample of fermented soy 
sauce in powdered form. Letter to Dr. W.J. Wolf, Northern 
Utilization & Development Div., 1815 North University St., 
Peoria, Illinois 61604, March 16. 1 p. Typed, with signature 
on letterhead.
• Summary: “The sample of our fermented Soy Sauce in 
powder form has been forwarded to you so you should 
receive it within a few days. Enclosed is our specifi cation 
sheet.” Address: Vice President, Industrial Sales, 1581 
Webster St., San Francisco, California 94115. Phone: (415) 
563-8700.

532. Kikkoman Foods, Inc. 1978. Re: Invitation to celebrate 
fi ve years of operations (Folded card). Walworth, Wisconsin. 
4 panels.
• Summary: On the cover of this printed, folded invitation 
card (each panel is 4½ by 6 inches) is written “Kikkoman 
Foods, Inc.” On the inside is written: “Kikkoman Foods, Inc. 
requests the pleasure of your company on June 16, 1978, to 
celebrate fi ve years of operations at Walworth, Wisconsin.
 “Tour of plant at Six Corners Road, 5:00 P.M.

 “Cocktails, dinner and entertainment in the Martinique 
Room, The Abbey, Fontana, from 6:30 P.M.
 “Please reply on enclosed card.” Address: P.O. Box 69, 
Walworth, Wisconsin 53184.

533. Mori, H. 1978. Shôwa 52 nendo ni okeru shôyu, miso 
no kenkyû gyôseki [Review of annual achievements in shoyu 
and miso research]. Nippon Jozo Kyokai Zasshi (J. of the 
Society of Brewing, Japan) 73(5):351-69. May. [532 ref. Jap]
• Summary: This important Japanese-language article, 
published each year in the May issue of this periodical, has 
two parts: (1) A review of the past year’s major discoveries 
and developments in the fi elds of miso and soy sauce in 
Japan. (2) A bibliography related to those discoveries and 
developments. Address: Noda Sangyo Kagaku Kenkyusho.

534. Shurtleff, Bill. 1978. News from New-Age Foods Study 
Center. Soycraft (Lawrence, Kansas) 1(3):3-5. June.
• Summary: This open letter begins: “Dear Soycrafters of 
North America: There has recently been growing interest 
in North America in starting a Soycrafters Union or 
Cooperative, perhaps along the lines of Japanese National 
Tofu, Miso, Shoyu, Natto, etc. Unions [Associations]. Such 
a development would seem to represent a great leap forward, 
of benefi t to many in the expansion of consciousness and 
production of quality soyfoods in the Western world.”
 The author then summarizes fi ve major functions 
of Japanese national trade associations related to soy 
products, and suggests how each of these be adapted to 
present American conditions and consciousness which are 
very different from those in Japan: Purchasing soybeans, 
maintaining a list of member shops, doing ‘soyfood 
publicity,’ publishing a newsletter, and establishing and 
running a nationwide center, information clearing house, and 
school for teaching production of low-technology “soyfoods” 
to people from both developed and developing countries.
 “How might this basic model be adapted to the United 
States? First, since soyfoods are still quite new in the USA, 
we might want to form one united front cooperative or union 
for all soycrafters or producers of soyfoods, rather than 
trying to form individual unions for tofu & soymilk, miso, 
tempeh, shoyu, etc. Given such a joint union, it would seem 
that all of the functions performed by the Japanese unions 
would be of great potential value to producers in North 
America. The key point, however, is that for the Union 
to work it must be fi nancially viable and sound. Thus it 
must be created and supported by individual members who 
understand clearly that its functions are in their best interest, 
both in the short and long run.”
 “Second, we must remember that the number of shops 
presently producing soyfoods here is still very small. We 
have the names of 95 tofu shops and/or soy dairies in the 
United States plus 6 more in Canada, 9 tempeh shops, 8 
miso shops, and one shoyu factory (Kikkoman). Of these, 
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about 41 of the tofu shops and soy dairies, 5 of the tempeh 
shops, and 2 of the miso shops are ‘new-age’ types, newly 
started by Caucasian Americans. This latter group would 
probably form the initial nucleus of the Soycrafters Union, 
however after the benefi ts of membership could be clearly 
demonstrated, the more conservative Japanese producers 
might be eventually interested in joining.”
 “At the proposed First North American Soycrafters 
Convention to be held in Ann Arbor [Michigan] July 15-16 
the above suggestions might be discussed one by one...”
 At the end of the article is a form which new or existing 
tofu or soymilk manufacturers in the U.S. are invited to fi ll 
out and return to Shurtleff so that he can list them in the next 
edition of The Book of Tofu. Its asks for the name, address, 
and phone number of the company, the person(s) in charge, 
the date tofu or soymilk production started, the approximate 
cost of getting started, the average quantity of soybeans used 
per week, the soyfoods produced (in order of importance), 
the main pieces of equipment purchased, and equipment the 
company plans to purchase in the near future.
 Note the early use of the terms “soyfoods” and 
“soyfood” in this article. The term “soyfoods” was coined by 
Surata Soyfoods of Eugene, Oregon, in Dec. 1976.
 Note 2. This is the earliest document seen (Feb. 2013) 
that contains the term “low technology” (or “low tech”). 
Shurtleff coined this term to refer to soyfoods that could be 
made, and had long been made, using simple, traditional 
technologies, appropriate to Third World countries or 
relatively poor areas. Address: Director, New-Age Foods 
Study Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 
177, Japan. Phone: (03) 925-4974.

535. Fabricant, Florence. 1978. Food: How the Chinese cook 
at home. New York Times. July 9. p. LI6.
• Summary: Chinese home cooking is, of course, much 
simpler, quicker, and less expensive than restaurant cooking. 
Bick Lee, in order to expand her knowledge of “Chinese 
vegetable cooking” spent several days in the kitchen of the 
Ching Kok Lin Buddhist nunnery in Kowloon, Hong Kong. 
The nuns lead very frugal, spartan lives. Bick Lee’s mother 
is a Buddhist, but the Lees are not vegetarians–although their 
meals do tend to emphasize vegetables.
 A meatless recipe for “Mock duck” is given. The 
ingredients include: “1 tablespoon light soy sauce (or 
Kikkoman brand soy sauce), 1/8 teaspoon monosodium 
glutamate (optional), 1 teaspoon sesame oil, 1 round sheet 
pressed bean curd (see note).” Then: “Cut sheet of bean curd 
in half and trim the thick edge with scissors. Lay one of the 
pieces of bean curd on a cookie sheet. Moisten it with half 
the sauce, brushing it over the surface or folding the bean 
curd over itself to pick up the sauce... 4. Lay the second 
piece of bean curd over the fi rst and repeat the process with 
the sauce and mushrooms.” Steam then pan fry.
 “Note: Dried straw mushrooms and bean curd sheets 

may be obtained only in Chinese groceries in Chinatown.”
 Note: These “bean curd sheets” are clearly what we call 
“pressed tofu sheets” (pai-yeh or chien-chang).

536. Elias, Stanley. 1978. In Japan, puffi ng goes continuous. 
Food Engineering 50(7):58-59. July.
• Summary: For the past several years, Kikkoman Shoyu Co., 
Ltd. has been using a continuous explosion puffi ng system, 
based on superheated steam, for treating granulated soybeans 
prior to further processing. Developed in-house, this 
system has also been tested on wheat and polished rice. The 
residence time is as short as 5 seconds, the pressure up to 15 
psi (15 kg per square cm), and the capacity up to 4 tons/hour. 
After Japanese and U.S. patents are secured, Kikkoman plans 
to license the manufacturing rights to Kurimoto Iron Works. 
A schematic diagram shows the process. Photos show: (1) 
The control panel. (2) The puffi ng chamber and discharge 
hopper. (3) The rotary transfer valve, a key component. 
Address: Technical Editor.

537. Lekachman, Robert. 1978. Selling our own backyard: 
Review of the book American for Sale, by Kenneth C. Crowe 
(Doubleday. 213 pp.). Saturday Review. Sept. 16. p. 44-46. 
[1 ref]
• Summary: A number of towns in several U.S. states have 
competed vigorously to attract assembly plants to be built by 
Volkswagen, Honda, and Datsun in the USA. Congressman 
Henry Reuss of Wisconsin has nothing but good things to say 
about Kikkoman’s teriyaki and soy sauce plant in his state 
at Walworth. Today, he says, the company is a great success. 
It has built a new $9 million plant and created 50 new jobs. 
This helps America’s balance of payments. Japanese families 
are popular in the area and a delight to the local school 
system.

538. Minard, L. [L.M.]. 1978. Yes, we have no paternalism. 
Forbes 122:112. Oct. 16.
• Summary: In 1974 Kikkoman Shoyu, in business since 
1661 and now having $800 million a year sales, announced 
that it would build a soya sauce brewery in Walworth, 
Wisconsin. “But Walworth’s townfolk and farmers refused 
to rezone a 200-acre Kikkoman plot for industrial use... The 
county planners intervened and gave Kikkoman the go-ahead 
on its $10 million, 2.4 million-gallons-a-year plant.
 “The plant has been a huge success... Kikkoman’s 
U.S. sales have doubled in the last fi ve years. The fi rm’s 
market share is now 46%, having surpassed that of its main 
competition, Beatrice Food’s La Choy brand, a year ago...
 “With only $20 million in sales and 70-odd workers, 
Kikkoman-Walworth is too small to import much of the 
Japanese management style.”
 A large photo shows Dr. Danji Fukushima.

539. Daiei. 1978. Daiei Thanksgiving food favorites (Ad). 
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Honolulu Star-Bulletin (Hawaii). Nov. 15. p. 89.
• Summary: In the category “Oriental Food” featured items 
include “Kikkoman Shoyu–1 gallon, $3.48.
 “Takahashi Mini Natto, 1.75 oz. 3/$1.00.” Address: 
Pearlridge Center.

540. Nicholson, Tom; Cumming, J.B., Jr.; Sylvester, M. 
1978. Bosses with an accent. Newsweek 92:80. Nov. 27.
• Summary: An American working at the Kikkoman Shoyu 
soy-sauce factory in rural Wisconsin has made a happy 
discovery; most Japanese make excellent employers. The 
factory is owned by the Japanese, staffed at the top with 
talented Japanese managers, and permeated by a Japanese 
worldview and way of doing business–including loyalty to 
the company and a consensus style of management. Both 
American workers and Japanese employers have diffi culty 
adjusting to the new arrangement, but both are trying and–
generally–succeeding.

541. Nunomura, Nobutake; Sasaki, M.; Asao, Y.; Yokotsuka, 
T. 1978. Shoyu (soy sauce) volatile fl avor components: Basic 
fraction. Agricultural and Biological Chemistry 42(11):2123-
28. Nov. [23 ref]
• Summary: “The volatile basic fraction concentrates 
were prepared from heated, and raw shoyu, separately. 
Each concentrate was successively analyzed by combined 
gas chromatography-mass spectrometry. In the above 
two concentrates, 35 components were identifi ed, 27 
of which have not been reported previously for their 
presence in shoyu. The identifi ed compounds were 24 
pyrazines, 5 pyridines, 2 oxazoles and 4 other compounds... 
Consequently, the quantity of the basic compounds was 
found to increase during pasteurization; especially the total 
quantity of the above major pyrazines increased remarkably. 
Therefore, it is concluded that these confi rmed pyrazines 
which have very low odor threshold values play an important 
role in the so-called ‘heated’ fl avor which is brought about 
by pasteurization of raw shoyu in the course of production. 
In addition, organoleptically, the basic compounds are 
considered to be indispensable to the shoyu fl avor.” Address: 
Central Research Labs, Kikkoman, Noda, Japan.

542. Food Engineering. 1979. Fermented protein foods: 
Japan has made considerable progress in fermentation 
technology using vegetable protein ingredients. 51(1):ef-16-
17. Jan.
• Summary: This article is based, in part, on a similar one by 
Dr. Danji Fukushima of Kikkoman Foods, Inc. (Walworth, 
Wisconsin). Contents: Introduction. Variety of fermented 
foods. Important role in the diet. Eight good reasons for 
using fermentation in the production of foods (says Dr. C.W. 
Hesseltine). Hydrolyzed vegetable protein (HVP). MSG and 
Maggi.
 A photo shows 2 cartons of Kibun Soena and two 

glasses of this fermented soymilk.

543. Product Name:  Kikkoman Japanese Style Steak 
Sauce, Sweet & Sour Sauce.
Manufacturer’s Name:  Kikkoman Foods.
Manufacturer’s Address:  California.
Date of Introduction:  1979 January.
Ingredients:  Incl. soy sauce.
Wt/Vol., Packaging, Price:  Steak: 12 oz. bottle retails for 
$0.79. Sweet & Sour: 9½ oz bottle retails for $0.69.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Product 
Development. 1979. “Oriental sauces thrive on ethnic food 
boom.” July. p. 58. A photo shows the two products. It is not 
clear whether the soy sauce used in the two products is made 
by Kikkoman in Japan or in Walworth, Wisconsin.

544. Fukushima, D. 1979. Fermented vegetable (soybean) 
protein and related foods of Japan and China. J. of the 
American Oil Chemists’ Society 56(3):357-62. March. [10 
ref]
• Summary: Contents: Abstract. Introduction. Soy Sauce: 
Fermented soy sauce: Japanese and Chinese styles of soy 
sauce and their characteristics. Manufacturing process. 
Comparison of fermented soy sauce with chemical soy 
sauce. Fermented soy paste. Chinese soybean cheese (sufu). 
Fermented whole soybean (natto). New fermented soybean 
products.
 Tables show: (1) Types of fermented soy sauce (shoyu) 
in Japan. The fi ve types are koikuchi shoyu [regular shoyu] 
(85.4% of total; 1.050 million kiloliters a year), usukuchi 
shoyu [light-colored shoyu] (11.1%), tamari shoyu (2.2%), 
shiro shoyu [clear shoyu] (0.4%), and saishikomi shoyu 
[twice-fermented shoyu] (0.3%).
 (2) Consumption of whole soybeans and defatted 
soybeans in Japan, 1976 (one-third is for foods, especially 
shoyu, and two thirds is for feed).
 (3) Typical composition of soy sauces recognized by the 
Japanese government. The fi ve types are the same as those 
discussed in Table 1, however their names are spelled out in 
full.
 Note 1. This is the earliest English-language document 
seen (April 2012) that uses the word “saishikomi” or the 
term “saishikomi shoyu” to refer to twice-fermented shoyu, 
which is one of Japan’s fi ve basic types of shoyu.
 Note 2. This is the earliest English-language document 
seen (April 2012) that uses the term “shiro shoyu” to refer 
to light shoyu, which is one of Japan’s fi ve basic types of 
shoyu.
 (4) Annual production of soy sauce by grade, as graded 
by the Japanese Agricultural Standard (JAS) in 1976. The 3 
grades are special (53.4% of total), upper (26.0%), standard 
(12.9%), non-JAS mark (7.7%). Total production is 1.226 
million kiloliters.
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 (5) Chemical composition of major types of miso in 
Japan. The fi ve types are rice miso (sweet, semisweet, 
and salty), barley miso (semisweet), and soybean miso 
(salty). For each is given the color, aging time, chemical 
composition, and total tonnage produced.
 Figures show: (1) Flow sheet for making koikuchi 
(regular) shoyu. (2) Flow sheet for making tamari (regular) 
shoyu.
 (3) Two chromatograms comparing the organic acids of 
fermented and chemical (HVP) soy sauce. Fermented soy 
sauce has an abundance of lactic acid, whereas HVP soy 
sauce has an abundance of formic acid.
 (4) Flow sheet for making rice miso. (5) Flow sheet for 
making sufu [fermented tofu]. (6) Flow sheet for making 
natto. (7) Flow sheet for making fermented soy milk drink. 
One such drink appeared on the Japanese market last year. 
Lactobacillus casei, L. acidophilus, and L. bulgaricus are 
typically used as starters for fermented soy milk drinks.
 Concerning fermented whole soybean (natto): It is a 
traditional fermented food that originated in the “northern 
parts of Japan 1,000 years ago.” It is usually served with 
shoyu and mustard.
 A portrait photo shows Danji Fukushima. Address: 
Kikkoman Foods, Inc., P.O. Box 69, Walworth, Wisconsin.

545. Fukushima, D. 1979. Additional comments on 
traditional fermented foods. J. of the American Oil Chemists’ 
Society 56(3):379-80. March. [2 ref]
• Summary: See also p. 357-62. Address: Kikkoman Foods, 
Inc., P.O. Box 69, Walworth, Wisconsin.

546. Hesseltine, C.W. 1979. Other fermented foods. J. of the 
American Oil Chemists’ Society 56(3):380-81. March.
• Summary: Discusses four more examples of traditional 
fermentations that have been industrialized: Kaffi r beer 
(Bantu beer), the new Kikkoman plant in the USA, mahewu 
(sour maize from South Africa), and tempeh. Address: 
Northern Regional Research Center, Peoria, Illinois.

547. Nunomura, Nobutake; Sasaki, M.; Yokotsuka, T. 1979. 
Isolation of 4-hydroxy-5-methyl -3(2H)-furanone, a fl avor 
component in shoyu (soy sauce). Agricultural and Biological 
Chemistry 43(6):1361-63. June. [13 ref]
• Summary: “In the previous studies (1-3) a main and 
important constituent of the characteristic shoyu fl avor 
was isolated from shoyu and identifi ed as 4-hydroxy-2(or 
5)-ethyl-5(or 2)-methyl-3(2H)-furanone (abbreviated to 
HEMF, tautomers ratio; ca. 3:2), and the other 78 volatile 
components in the shoyu fl avor were identifi ed by a gas 
chromatography-mass spectrometric (GC-MS) method.
 “A gas chromatogram of the fl avor concentrate obtained 
by direct extraction of shoyu with dichloro-methane is 
shown in Fig. 1. The largest peak of all except the solvent 
(dichloromethane) peak consists of HEMF. Most of the other 

large peaks were identifi ed by the GC-MS method besides 
the one large peak which appeared immediately after that of 
HEMF. The unknown compound of this peak was collected 
by gas chromatographic (GC) fractionation. This compound 
had a strong caramel-like odor and, organoleptically, seemed 
to be related to HEMF. Then, the compound was subjected 
to IR, UV and MS analyses...” Address: Central Research 
Laboratories, Kikkoman Shoyu Co., Ltd., 399-Noda, Noda-
shi, Chiba-ken 278, Japan.

548. Food Product Development. 1979. Oriental sauces 
thrive on ethnic food boom. 13(7):58. July.
• Summary: Discusses two new sauces made by Kikkoman 
Shoyu Co., Ltd. of Noda, Japan: Japanese-Style Steak Sauce 
(resembling Japanese Tonkatsu Sauce; $0.79 for a 12-oz 
bottle) and Sweet & Sour Sauce ($0.69 for a 9.5-oz jar). The 
ingredients of each are given. The addition of soy sauce, an 
ingredient not found in Kikkoman Tonkatsu Sauce, makes 
the Steak Sauce better suited to American tastes. Both sauces 
have been on the market a little more than 6 months, contain 
soy sauce as an ingredient and fl avor enhancer (not as a 
base), and are made and packaged in California. Kikkoman 
did taste panel tests using a consulting form that employs 
about 200 housewives from northern California.
 Note: It is not clear whether the soy sauce used in the 
two products is made by Kikkoman in Japan or in Walworth, 
Wisconsin.

549. Aishima, Tetsuo. 1979. Classifi cation of soy sauce 
on principal components in GC profi les. Agricultural and 
Biological Chemistry 43(9):1905-10. Sept. [15 ref]
• Summary: “Discrimination of soy sauce samples consist 
of 8 different brands on the basis of principal components 
extracted from GC [gas chromatographic] profi les of aroma 
concentrates was performed by stepwise discriminant 
analysis. Considering the results from sensory evaluation, 
classifi cation of samples into 8, 3, and 2 groups was 
examined. Statistically signifi cant difference was found 
among the 8 brands on the basis of principal components. 
The three groups consist of good, common. and inferior 
samples also classifi ed correctly. Completely correct two 
way discrimination, good and bad, was accomplished in 
the same manner. These clear classifi cations suggested 
that evaluation and discrimination in sensory tests were 
performed by comparing the profi les of aroma substances.”
 Presently, more than 170 aroma compounds in soy sauce 
have been identifi ed, yet no single compound can represent 
the soy sauce aroma. Address: Noda Inst. for Scientifi c 
Research, Noda-shi, Chiba-ken, Japan.

550. Aishima, Tetsuo. 1979. Objective evaluation of soy 
sauce by statistical analysis of GC profi les. Agricultural and 
Biological Chemistry 43(9):1935-43. Sept. [24 ref]
• Summary: “The relationships between GC data of volatiles 
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and sensory score of the highest grade of soy sauce (Tokusen 
shoyu) were analyzed by multivariate analyses. Samples 
belonging to four brands could be unambiguously classifi ed 
into the correct brands and the statistical distance among 
them suggested a close relation with sensory evaluation. 
The precise predictive equations for the aroma quality 
were calculated from GC data and sensory evaluation by 
multiple regression analysis. Eight principal components 
were extracted from 39 GC peaks as signifi cant factors 
constituting soy sauce aroma. The second PC can explain 
58% of the variation among total variation contained in the 
sensory score. Discriminant functions on the basis of the 8 
PCs can clearly classify all samples.” Address: Noda Inst. for 
Scientifi c Research, Noda-shi, Chiba-ken, Japan.

551. Kohei, Homma. 1979. Kikkôman jûgyôin shimin 
seikatsu chôsa [Survey on the lifestyle of Kikkoman 
employees]. Rikkyo Daigaku Shakaigaku Kenkyushitsu. 39 
p. [Jap]*

552. Aishima, Tetsuo; Nagasawa, M.; Fukushima, D. 
1979. Differentiation of the aroma quality of soy sauce by 
statistical evaluation of gas chromatographic profi les. J. of 
Food Science 44(6):1723-27, 1731. Nov/Dec. [19 ref]
• Summary: “Stepwise discriminant analysis (SDA) and 
principal component analysis (PCA) were applied to 
quantitative gas chromatographic (GC) profi les of soy sauce 
volatiles in order to compare soy sauce quality evaluated 
by sensory evaluation with GC data. Although the brands 
of sob sauce were roughly separated into four groups on 
the basis of canonical score with the same tendency of the 
sensory rank, SDA correctly classifi ed each sample into the 
proper group of the 8 groups. The six PCs among 8 factors 
extracted from the selected 39 peaks by the PCA showed 
signifi cant relationships with the sensory evaluation in 
multiple regression analysis. The fi rst PC showed a 55% 
of contributing proportion. The importance of harmonious 
balance of each aroma compound for the aroma quality was 
evident from a comparison of the six PCs.”
 Samples of 8 different brands of purely fermented soy 
sauce were purchased on the open market each month for 
20 months. Therefore 160 samples were available for use. 
Address: 1-2. Noda Inst. for Scientifi c Research, Noda-Shi, 
Chiba-ken, Japan; 3. Kikkoman Foods Inc., P.O. Box 69, 
Walworth, Wisconsin 53184.

553. Ogawa, Hiroshi. 1979. Noda no taru shokunin [The 
craftsmen who make wooden kegs in Noda]. Nagareyama, 
Chiba prefecture, Japan: Ron Shobo. 150 p. Series: Furusato 
Bunko. [20+ ref. Jap]*

554. Sato, Yoshiya. 1979. Fûmi o uru otoko-tachi: Yonjû 
oku nin shijô ni idomu Kikkôman [The men who sell fl avor: 
Kikkoman challenges a world market of 4 billion people]. 

Tokyo: Nihon Rikuruto Senta. 245 p. No index. 18 cm. [Jap]
Address: Member of newspaper inspectors committee 
(Shinbun Kansa Iinkai Iin).

555. Nunomura, Nobutake; Sasaki, M.; Yokotsuka, T. 1980. 
Shoyu (soy sauce) fl avor components: Acidic fractions 
and the characteristic fl avor component. Agricultural and 
Biological Chemistry 44(2):339-51. Feb. [24 ref]
• Summary: “From the volatile fl avor concentrate of shoyu, 
acidic I and acidic II fractions were separated. Shoyu was 
also directly extracted with CH2Cl2 in order to cover the 
components that were not obtained by the above method, 
and the extract was separated into ten (A to J) fractions. 
C- C-I fractions were acidic ones. The above fractions were 
successively analyzed by gas chromatography and combined 
gas chromatography-mass spectrometry. Consequently, 93 
components were identifi ed, 36 of which have not been 
reported previously as constituents of shoyu. The identifi ed 
compounds were 15 alcohols, 15 carbonyls, 9 esters, 4 
lactones, 6 furans, 3 furanones, 5 pyrones, 7 phenols, 
13 acids and 16 other compounds. Organoleptically, the 
caramel-like aroma compounds among them are important 
for the characteristic fl avor of shoyu. 4-Hydroxy-2(or 
5)-ethyl-5(or 2)-methyl-3(2H)-furanone (HEMF) and 
4-hydroxy-5-methyl-3(2H)-furanone seem to be important, 
and particularly, in view of the content and the organoleptic 
property, HEMF is concluded to be the main and most 
important constituent of the characteristic fl avor of shoyu.” 
Address: Central Research Laboratories, Kikkoman Shoyu 
Co., Ltd., 399-Noda, Noda-shi, Chiba-ken 278, Japan.

556. Kikkoman International Inc. (KII). 1980. Kikkoman: 
the company and its soy sauce (Interview). SoyaScan Notes. 
April 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Shurtleff and Aoyagi visited Kikkoman’s offi ce 
in Japantown, armed with a list of questions.
 Why doesn’t Kikkoman use alcohol as a preservative in 
their shoyu in the USA? (1) Some people, such as Seventh-
day Adventists, object to its use in foods. (2) There is a high 
tax on U.S. products containing added alcohol (ethyl alcohol 
= ethanol); for shoyu it is about $0.15 per gallon of shoyu. 
(3) Kikkoman believes that sodium benzoate, which has been 
approved by the FDA, is safe. It is contained in some natural 
foods such as dry shiitake mushrooms and cranberries.
 Kikkoman conducted a chemical analysis of San Jirushi 
tamari. The regular contains 2.5% ethanol (alcohol) and 
the low-salt (low-sodium) contains 3.5%. Ordinarily tamari 
in Japan contains only about 0.1% ethanol. Therefore they 
must be adding alcohol as a preservative and not listing it 
on the label. This tamari also contains 6-10% carbohydrates. 
If it contained no wheat, it have only 5-6% carbohydrates. 
Therefore they must be adding wheat.

Saccharomyces rouxii and Torula are yeasts, not 
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molds; they can eventually form a white fi lm on the surface 
of shoyu. They are salt tolerant. Most are killed by heat 
treatment (hiire; also called pasteurization). In the old days, 
Japanese would just fi lter off this white fi lm.
 To make their shoyu (soy sauce) Kikkoman uses a 
specially made soybean meal called kakko daizu. More of 
the natural soybean oil is left in it, and the nitrogen solubility 
index (NSI) is 25-30% instead of the typical 10%. It has 
a fl aky rather than a meal-like, texture. Who makes it for 
Kikkoman in the USA? At Walworth, Wisconsin, is any 
soybean oil left over from the process? If yes, what is done 
with it?
 In Japan Kikkoman uses whole soybeans in their 
Tokusen (Special) grade soy sauce. Why?
 Beatrice Foods makes La Choy soy sauce (America’s 
#2 brand) and RJR Foods made Chun King, but Del Monte 
recently bought RJR Foods, so Del Monte now makes Chun 
King.
 The three JAS (Japanese Agricultural Standard) shoyu 
grades (in Japan) are Tokkyu (which has 1.50 or more grams 
of nitrogen per ml volume of shoyu = w/v), Jokyu and 
1.35 to 1.49 gm, and Hyojun has 1.2 to 1.35 gm. Higher in 
nitrogen than all of these is Tokusen, which is not recognized 
by JAS. Who uses the word Tokusen? Kikkoman does. U.S. 
shoyu is equivalent to Tokkyu in nitrogen content. Kikkoman 
makes no Hyojun grade. More than 90% is Tokkyu. Grades 
lower than Tokkyu are made by Kikkoman only on special 
request. The specifi c gravity of shoyu is 1.19.
 In Japan, the real name for “tamari” is tamari shoyu. The 
defi nition of tamari shoyu from the Ministry of Agriculture 
(Norinsho) is vague. The word kikaku means “standard of 
identity.”
 Hawaiian-style shoyu is called amakuchi (sweet); it is 
made in Japan but sold in Hawaii, not in the USA. It does 
not have an identity in the JAS standards, but it is considered 
a type of koikuchi (regular shoyu). After fermentation, a 
natural sweetener (typically kanzo, an extract of liquorice 
root) is added. It contains less salt than typical koikuchi.
 Milder soy sauce (Kikkoman’s green label) has the 
salt removed after fermentation by use of the ion exchange 
membrane method–the same used to extract salt from sea 
water. This is done after pressing but before heating.
 Lots of HVP / chemical soy sauce is made and 
consumed in Kyushu–Japan’s southernmost main island; lots 
of it is sweet.
 After shoyu is pressed, the oil layer on top and the 
bottom layer of high molecular weight substances are both 
discarded. The middle is the choice. The process is called 
“clarifi cation” (seicho).
 Kikkoman says the last time they made a product made 
by blending shoyu of different ages (1, 2, and 3 years old) 
was in the 1940s. Ask Dr. Yokotsuka or Fukushima. In 1967 
Kikkoman was making a Tokusen consisting of a mixture 
of 1 year and 2 year fermented shoyus. They called it an 

18-month shoyu. If they now had to return to “naturally 
fermented” with temperature control (tennen jôzô) they 
would ferment the shoyu for 1 year, then mix winter shikomi 
and summer shikomi.
 The Chinese traditionally did temperature controlled 
fermentation by placing the large earthenware jars in a 
courtyard in the sunlight.
 Concerning heat treatment or pasteurization (hiire), 
people nowadays like a lighter colored shoyu than formerly. 
Kikkoman’s heat treatment is done using a plate heater at 
82ºC. There are two methods of heating: (1) Put hot shoyu 
into a large open top tank and allow it to cool very slowly. 
During this time, lots of the natural alcohol evaporates 
off (0.3 percentage points of the total). (2) Run the shoyu 
through a plate cooler after a plate heater. Get details of 
times and temperatures from Drs. Yokotsuka or Fukushima.
 After heat treatment there are almost no enzymes left in 
the shoyu. All the molds have been killed but a small number 
of spore-forming bacteria and yeasts survive–about 10 to 100 
per ml.
 Semichemical shoyu is called shinshiki shoyu (“new-
style shoyu”) in Japanese. Kikkoman stopped making it 
about 15 years ago. There are an estimated 4 commercial 
shoyu makers in Hawaii and 24 in the United States, but 
only 5 of those in the U.S. make fermented shoyu; the rest 
just mix ingredients to make quick HVP soy sauce. One can 
do this in a small room. The American Soybean Association 
might have the addresses of these companies. Why are 
they not in the Soya Bluebook? One may be in Seattle 
[Washington]. The shoyu makers in Hawaii are Diamond 
& Marumasa, Honolulu Sake and Shoyu, Aloha Shoyu, and 
Island Shoyu. U.S. shoyu makers include Jan-U-Wine and 
Sona, both in Los Angeles, Chinese Maid, and Reese Finer 
Food Co.
 In making shoyu, something is fi ltered with a ceramic 
fi lter. What? And at what stage?
 The emperor of Japan does not use shoyu made by 
Kikkoman at their Goyo Gura in Noda. It is forbidden for 
him to use any special products. No one is allowed to supply 
him specially–even as a gift. The imperial household must 
pay for everything on the open market.
 Dehydrated shoyu is most widely used in dehydrated 
instant ramen–in the broth packet; it is also used in making 
beef jerky and salami / sausages.
 In making tamari shoyu, salt water is always added (to 
the presscake?) to get assaku tamari, which is usually called 
niira tamari. Why didn’t San Jirushi mention this?
 What is bansui? Ichiban (“number one”) is the shoyu 
itself. The 2nd extraction (ni-ban) is made by washing the 
presscake with salt water; this is called shokuen-sui. Only 
makers of low-quality shoyu do this nowadays. Ensan means 
hydrochloric acid; it is used in making HVP.
 To make saishikomi shoyu, the koji is mixed with shoyu 
rather than with salt water. Saishikomi is also called kanro 
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shoyu; it is used to season sashimi and sushi.
 HVP / chemical soy sauce costs 10-15% less than 
Kikkoman.
 Shiro shoyu is made in Nagoya. They roast the 
soybeans and steam the wheat. See fl ow chart. The moromi 
is fermented for 3 months. It is salty, and is used in nimono 
(dishes simmered in broth). It is 1/3 as light as usukuchi = 
much lighter than usukuchi. Usukuchi does not add rice koji 
any more. They add mirin instead.
 The character for hishio fi rst appeared in Japan in about 
600 AD. In which document? Hishio Tsukasa? Continued. 
Address: San Francisco, California.

557. Kikkoman International Inc. (KII). 1980. Kikkoman: 
the company and its soy sauce. Part II (Interview). SoyaScan 
Notes. April 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: Yamasa, Higeta and Kikkoman do 
not use any HVP in making shoyu. In the USA, HVP is made 
with stronger hydrochloric acid (HCL) than is used in Japan, 
so the former takes less time to make and is lower in quality.
 Formic acid and levulinic acid are the main ones that 
show up on gas chromatograms of chemical soy sauce.
 Most Chinese soy sauce made in the USA contains HVP 
says Kikkoman. See also interview with David Hall on this 
same date.
 In their color fi lm, Kikkoman showed that they were 
using whole soybeans since at that time all of their exported 
soy sauce was made with whole soybeans. Note: The use of 
whole soybeans also looks better and raises less questions. 
Concerning Kikkoman’s reluctance to use the word “mold” 
in connection with koji, a key ingredient in soy sauce: Dr. 
Hesseltine used the word “yeast” instead of the correct 
word “mold” to describe the making of koji. Japanese are 
comfortable with the world “mold” in connection with food, 
but most Americans are not–even though many enjoy mold-
ripened cheeses.
 Sendai shoyu is not really traditional shoyu since: (1) 
They don’t use little wooden koji trays. (2) They use koji 
starter (moreover, pure culture koji starter) rather than 
airborne yeasts. (3) Traditionally neither yeasts nor bacteria 
were added to the moromi. (4) Traditionally, moromi was 
made only during the cold months; if it were produced 
during the summer, it was made with chilled water to slow 
down the fermentation process. How was the water chilled?
 Ajinomoto is a major maker of HVP, a tan liquid. How 
is it shipped? As a liquid or a solid?
 Kikkoman says the term tennen jôzô (“naturally 
fermented”) refers to the way they make shoyu. We say 
it means fermented at the natural temperature of the 
environment without any heat control. Is there any formal 
defi nition of tennen jôzô? Must it be made with whole 
soybeans? This creates a lot of environmental pollution 
during disposal of the salty oil. Ask Haga-san at Sendai.

 Fermented shoyu is hon-jôzô. Semichemical shoyu is 
shinshiki-jôzô.
 Farmer Jones uses shoyu in curing bacon and in making 
liverwurst (“liver sausage”).
 Note: Liverwurst is an anglicisation of the German 
word, “Leberwurst.” Liverwurst normally contains pigs’ 
livers, rather than calves’ livers and also contains veal. 
Most liverwurst varieties are spreadable. The sausage is 
usually made with pork. Only about 10-20% of the sausage 
is actually made using pork liver, which is enough to give it 
a distinctive liver-taste. Other ingredients are meat, fat, and 
spices including ground black pepper, marjoram, allspice, 
thyme, ground mustard seed, or nutmeg (Source: Wikipedia, 
at Liverwurst, Sept. 2011). Address: San Francisco, 
California.

558. Earle, Steve. 1980. Re: Tamari and other types of shoyu 
in Japan. Letter to William Shurtleff at Soyfoods Center, 
May 7. 5 p. Typed, with signature on letterhead. [2 ref]
• Summary: A long, excellent letter containing detailed 
answers to ten questions from Shurtleff about tamari in 
Japan.
 “Dear Bill, Thank you for your two recent letters of 
April 13th and 18th. I must apologize for the delay in reply, 
however various guests from overseas have kept me away 
from the offi ce.
 “All of your questions have been taken up with our 
technical staff, and in particular with our plant manager, Mr. 
Nakamura. The matters to do with the Kikkoman lab tests 
are the most urgent, however I will choose to address them 
separately. The following pertains to your questions of April 
13th.
 “You may want to cross-reference some of this 
information with Kikkoman or other suppliers. I respect your 
right, and would even encourage, you to do so, however I 
would ask that in doing so you do not show or pass on our 
letters, either in original or copy. I would like to ask this of 
you as a personal favor.
 “1. Ref your questions 1, 2, & 3: I am enclosing a 
copy of the most recent Japan Agricultural Standard (JAS) 
schedule as it pertains to Shoyu. In addressing the JAS 
schedule it is a good idea to remember that these standards 
are subject to the political infl uence of the major shoyu 
manufacturers (most notably Kikkoman). Note for example 
that the `total nitrogen` requirements for the different grades 
(‘tokkyu’, ‘jokyu’, and ‘hyojun’) are more stringent for 
‘tamari-shoyu` than for `koikuchi-shoyu`.
 “As the Shoyu industry is a good bit larger than the 
Tamari industry Tamari is classifi ed as a Shoyu (‘tamari-
shoyu`), whereas from a historical perspective it should 
obviously be the other way around.
 “The fi ve offi cial classes of shoyu are, as you say, 
`koikuchi-shoyu`, ‘usukuchi-shoyu`, ‘tamari-shoyu`, 
‘saishikomi-shoyu`, and ‘shiro-shoyu`. Each of these are 
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graded ‘tokkyu’, ‘jokyu’, or ‘hyojun’ according to total 
nitrogen, organic constituent (‘ekisu’), alcohol, color, and 
other criteria.
 “A recent addition to this schedule is a grading above 
‘tokkyu’ which is called ‘tokusen’ and requires a nitrogen 
content of 1.65% for koikuchi and 1.76% for tamari-shoyu.
 “As mentioned above, the nitrogen and ekisu criteria 
for tamari-shoyu are consistently higher than are those for 
koikuchi-shoyu, even though the two are often sold in the 
same market places.
 “There are no stipulations regarding proportions 
of soybeans to wheat in tamari-shoyu other than that 
the ingredient in the production of the koji should be 
predominantly soybeans. Mr. Nakamura says however that 
it is generally agreed within the industry that tamari-shoyu 
contains no more than 15-20% wheat. The JAS defi nitions 
are evidently not very strict or binding, as San-Jirushi has the 
option of calling its ‘Honjozo’ class product either tamari-
shoyu or koikuchi-shoyu.
 “Your defi nition of ‘tamari’ as being made entirely from 
soybeans and ‘tamari-shoyu’ being made with up to 20% 
wheat is essentially the same one that we have used in our 
marketing through San-Jirushi International to distinguish 
between the two classes of product. We ask you to bear 
in mind however that same defi nitions are not necessarily 
subscribed to in Japan: All tamari is classifi ed as ‘tamari-
shoyu,’ and a product containing a small proportion of wheat 
may be referred to as tamari.
 “One further distinction between tamari-shoyu and 
shoyu which should perhaps be made clear in your book is 
the purpose for using wheat in the respective products, aside 
from the proportions used, The koji in shoyu, as you know, is 
made loose (“bara-koji”) whereas the koji used in tamari and 
tamari-shoyu is made in extruded balls (“miso-dama”). while 
the wheat used in shoyu is an essential ingredient to the koji 
and contributes signifi cantly to the fl avor and aroma of the 
fi nished product, the wheat in tamari-shoyu is used primarily 
to provide the gluten necessary to form the miso-dama when 
defatted soybeans are used. It makes a difference of less than 
half a percent in the carbohydrate content of the fi nished 
product and does not add signifi cantly to fl avor,
 “2. Ref your question no. 6: Our confl icting statements 
regarding salt content are indeed misleading. They are due to 
different criteria used in the U.S. and Japan; JAS stipulates 
that salt and other nutrients be measured in terms of grams 
per 100 ml while the FDA requires that they be stated in 
grams per 100 grams. 16% is the JAS fi gure and `3.3% is 
grams per 100 grams. Note likewise that Kikkoman Shoyu 
contains 17.5g salt by the Japanese method and 14g by the 
U.S. method.
 “3. Ref your questions 7 & 8: San-Jirushi currently 
produces about thirteen different soy sauce products. Many 
of these are for specialized industrial purposes (such as 
the rice-cracker industry) and others are sold under private 

label. The major products however are: ‘Kibiki’ (2 Chinese 
characters), ‘Sashimi-damari`, ‘Ryotei Tamari’ (4 Cc), 
‘Takujo-Shoyu’ (4 Cc), ‘Tokusen-Honjozo’ (5 Cc), ‘Honjozo’ 
(3 Cc), ‘Jokyu’ (2 Cc), and ‘Tei-En’ (2 Cc).
 “Of the above, ‘Ryotei-Tamari’ and ‘Takujo-Shoyu’ are 
registered product names that belong to San-Jirushi. ‘Kibiki’ 
and ‘Sashimi-damari’ are accepted generic terms within the 
industry. ‘Tokusen,’ ‘Honjozo,’ and ‘Jokyu` are all defi ned 
by JAS.
 “San-Jirushi produces about 8,000 kl of soy sauce per 
year, Approximately half of this is ‘Honjozo’ class. Another 
25% is ‘Tokusen’ class (9 sui), and the remaining 25% is 
divided between the other classes. ‘Kibiki’ class is sold 
predominantly to the rice-cracker industry,
 “I should also mention to you that San-Jirushi produces 
8,000 kt [kilotons] of miso per year. The majority of this 
is akadashi and mame miso, which means that we produce 
more soybean miso than any other single company (more for 
example than Marusan or Kakukyu).
 “4. Ref your question no, 4: The cylinder that stands 
in the center of the vat is commonly called “sashioke” (3 
Cc) or “do-oke” (2 Cc), The ones used at San-Jirushi are of 
barrel-like construction made from wooden staves and bound 
typically with bamboo, The top end is wider than the bottom 
end, so that the bottom end of one will fi t snugly into the top 
end of a second one, Ordinarily two sections joined this way 
are used in one vat.
 “The sashi-oke is stood in the vat when it is empty and 
the moromi is fi lled in around it. It is not actually perforated: 
There are notches in the bottom end which make mousehole-
like openings when faced against the bottom of the vat,
 “There is a second kind not used here made from 
bamboo strapped together into a cylinder shape which does 
allow the liquid to seep in from the side.
 “San-Jirushi evidently prefers the wooden type as it 
keeps all of the liquid circulating from bottom to top.
 “Liquid is scooped from the sashi-oke with long-handled 
ladles and poured on top of the vat (ordinarily over the 
stones resting on top), This operation is called “Kakuhan” (2 
Cc) and is performed ideally twice a day during the fi rst two 
months of fermentation. Thereafter it is reduced to once a 
day, or once every several days as is judged necessary by the 
attendant. Kakuhan is necessary in order to keep the moromi 
(“miso” [mash]) moist at the top, as well as the bottom, of 
the vat.
 “5. Ref your question no, 11: The answer to your 
questions regarding the addition of salt-water during the 
‘assaku’ procedure is an emphatic No: San-Jirushi does 
not wash the press cake with salt-water or add salt-water 
at any time during the pressing procedure as it is felt that 
this is detrimental to the quality of the product, It may be a 
common practice among other manufacturers however.
 “6. Ref your question no 5: The name ‘tamari’ does not 
seem to have appeared until the Kamakura era, The records 
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we referred to are the ones from the Nara period mentioning 
‘hishio’, notably (8 Cc) Todaiji Shosoin Monsho. It has 
been interpreted from these writings, and particularly the 
characters used in naming the different forms of hishio, 
that the original type of grain hishio (2 Cc) which came 
from China was made entirely from soybeans, and that the 
liquid from it, or else a moromi-like form of it, was used as 
a seasoning. The Todaiji Shosoin Monsho was written in the 
fi rst half of the 8th century, so perhaps our statement should 
have read ‘8th century’ instead of ‘7th.’ I have been told 
however that there is earlier mention of hishio–maybe you 
know if this is so.” Continued. Address: San-Jirushi Corp., 
1-chome, Meisei-dori, Kuwana, Mie 511, Japan. Phone: 
(0594) 22-3333.

559. Earle, Steve. 1980. Re: Tamari and other types of shoyu 
in Japan (Continued–Document part II). Letter to William 
Shurtleff at Soyfoods Center, May 7. 5 p. Typed, with 
signature on letterhead. [2 ref]
• Summary: (Continued): “7. Ref. your question no. 10: 
Based upon our knowledge of the industry (not, in other 
words, on offi cial fi gures) the major producers of tamari-
shoyu are as follows in order of size. I don’t have a handy 
access to their addresses however perhaps you could fi nd 
these out through the Japanese business offi ce in San 
Francisco.
 “San-Jirushi (Mie Prefecture)
 “Yamami (Aichi, near Nagoya)
 “Nakagawa Jozo (Aichi)
 “Ichibiki (Aichi)
 “Yamaizumi (Aichi)
 “Kanami (Aichi)
 “Kameya Gomei (Aichi)
 “Sato Jozo (Aichi)
 “Yamashin (Aichi)
 “Morita is the same as Yamaizumi. Okazaki Marusan 
is, I believe, the second largest producer of miso in Japan, 
however they do not produce tamari.
 “The product they are now marketing in the U.S. is 
not sold in Japan, and is not considered suitable for sale 
according to the standards within the industry It is (by their 
own admission) the liquid that comes off of the top of their 
vats of soybean miso. Because of its high ammonia content it 
is in most cases thrown away, or else added to aminosan-eki 
to produce low cost products.
 “These last comments are not meant as accusations, as I 
respect Marusan’s right to sell where they can fi nd a market. 
It is the feeling of San-Jirushi however that their product 
refl ects poorly upon the ‘tamari’ name.
 “8. Ref your question no. 10: I would be happy to read 
over your draft before it goes to print and can perhaps offer 
advice and suggestions. In the event however that you do 
draw on any of the material supplied from here I would 
request that you make mention of San-Jirushi and/or my 

name where it is appropriate in the chapter.
 “If there are other ways we can be of help, please let me 
know. Mr. Sato has suggested supplying photographs to be 
used for illustration purposes; if these would be useful too 
you let us know which parts of the plant you would want 
portrayed.
 “We appreciate your interest and will hope to hear from 
you again. With best wishes,...”
 cc. San-Jirushi International.
 On 18 April 1980 William Shurtleff wrote Steve Earle 
asking if San-J was correctly representing the ingredients 
in and composition of the tamari it was selling in the USA. 
Tests by Kikkoman U.S.A. seemed to indicate that San-J was 
misrepresenting its tamari. Earle admitted that the tamari 
sold by San-J in the USA was indeed being misrepresented–
as follows:
 8 May 1980. Dear Bill.
 “The following is with regard to your letter of April 
18th concerning the tests done on our product by Kikkoman, 
U.S.A.
 “The results obtained by Kikkoman are quite accurate 
and correspond in fact with the nutritional information that 
we are circulating. We admit that the samples in question 
are indeed misrepresented. The product contained is one 
manufactured for the Japanese market and differs slightly 
from the descriptions in our San-J advertising.
 “This is a mistake. At the time that the product was 
being formulated for bottling and shipment there was 
apparantly a misunderstanding at the technical end of our 
operation as to which product was required. The formula 
used entails a blending of sake-mirin prior to pasteurization. 
The mirin serves primarily as a fl avoring and secondarily 
helps to preserve the product. It is high in alcohol and natural 
sugars, which accounts for the high fi gures for alcohol and 
carbohydrate in the fi nished product.
 “Mirin is quite commonly used this way in the soy sauce 
industry. Kikkoman for example uses it in their products here 
in Japan. The big difference of course is that they list it on 
the label.
 “We did not discover that the product had been mistaken 
until very recently, and are both most embarrassed and most 
concerned as a result. I would like to ask, Bill, that you 
trust the problem is being attended too and that you please 
keep it entirely confi dential until it is resolved. Please also 
understand that the samples tested by Kikkoman were in fact 
‘samples,’ and that the product has not as yet been sold in 
any signifi cant volume.
 “Subsequently San-J Tamari will in fact be the pure 
tamari as described on our label and in our advertising, and 
we will also issue new nutritional data accordingly.
 “Your cooperation in this matter will be deeply 
appreciated. Thank you, and best regards...” Address: San-
Jirushi Corp., 1-chome, Meisei-dori, Kuwana, Mie 511, 
Japan. Phone: (0594) 22-3333.
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560. Food Product Development. 1980. Oriental specialty 
miso expands market horizons. 14(5):26. May.
• Summary: About Kikkoman Instant Miso-Shiru Soy 
Bean Soup Mix, available in red (aka) and white (shiro). 
“Following the lead of its soybean cousin tofu, miso 
is beginning to break away from its limited market in 
gourmet, ethnic, and health food stores and fi lter into select 
supermarkets.” A photo shows the front of the two packages, 
written in both Japanese and English.

561. Mori, H. 1980. Shôwa 54 nendo ni okeru shôyu, miso 
no kenkyû gyôseki [Review of annual achievements in shoyu 
and miso research]. Nippon Jozo Kyokai Zasshi (J. of the 
Society of Brewing, Japan) 75:384-410. May. [625 ref. Jap]
• Summary: This important Japanese-language article, 
published each year in the May issue of this periodical, has 
two parts: (1) A review of the past year’s major discoveries 
and developments in the fi elds of miso and soy sauce in 
Japan. (2) A bibliography related to those discoveries and 
developments. Address: Noda Sangyo Kagaku Kenkyusho.

562. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods 
America Tour: May 5 to June 10; July 25 to Aug. 3, 1980 
(Log and trip report–unpublished, including Itinerary with 
map). Lafayette, California: New-Age Foods Study Center. 
Unpublished log.
• Summary:  This trip had fi ve purposes: (1) To introduce 
tempeh to America; (2) To promote the authors’ newly 
published Book of Tempeh. Harper & Row, the publisher, 
paid most of the trip expenses; (3) For William Shurtleff to 
attend the University of Illinois Short Course in Soybean 
Processing; (4) To visit and study soyfoods companies in 
America; (5) To introduce people to the many advantages of 
a meatless / vegetarian diet.
 A photo shows: Shortly before the trip, Akiko (left) and 
Valerie Robertson (right) (working in the Shurtleff’s small 
home kitchen) “canned” many quart Mason jars of Tempeh 
Cacciatore to serve at the intermission of each lecture / 
presentation.
 Includes the name and address of 37 people and 
organizations visited. Many of these were pioneers in 
the soyfoods and natural foods movement: April 25–
Optimum Foods (Napa, California). April 27–David Burns 
(Sebastopol, CA). May 5–Jeremiah Ridenour of Monterey 
Bay Soyfoods (Santa Cruz, CA). May 6–Thelma Dalman, 
Foodservice Director for the Santa Cruz City Schools, 
Monterey Peninsula Herald, Ted & Marie Fehring (Carmel), 
Paula Welch Terui of Jack and the Beanstalk (Carmel Valley, 
CA). May 8–Al Jacobson of Garden of Eatin’, Mr. Kaye 
Dunham of Tumaro’s, Hugh Roberts of Meals for Millions. 
May 9–Eddie Okita of Okita Enterprises, and Noritoshi 
Kanai of Mutual Trading Co. (Los Angeles, CA). May 10–
Kay Glass (La Cañada, CA). May 11–Frazier Farms natural 

foods supermarket (Escondido, CA), Bill Walton vegetarian 
and basketball star (San Diego, CA; we stay with Craig 
Wright and Andrew Salony of TriLife; they hope to market 
Bill Walton’s tofu under the TriLife brand). May 12–Clare 
Quinn of The Farm (Tucson, Arizona; her check bounced so 
we never got paid). May 13–Kathryn Bennett of Southwest 
Soyfoods (Santa Fe, New Mexico), Tracy McCallum, Taos. 
May 14–Leslie Wertz (Alamosa, Colorado). May 16–Stay 
with Christie and John Baker (Boulder, Colorado). May 
17–Steve Demos of White Wave Soyfoods and Good Belly 
Deli. May 18–Sanford and Rebecca Greenwood of East 
West Center (Boulder, Colorado). May 19–Judson Harper 
and the low cost extrusion cooker program at Colorado State 
Univ., Carol Hargadine of Nupro Foods & Soywaze Tofu 
(Fort Collins, CO). May 21–Gale Randall of the Indonesian 
Tempeh Co. (Palmyra, Nebraska). May 22–David Tucker of 
New Pioneer Co-op Society (Iowa City). May 23–George 
Strayer of Edible Soy Products (Makers of Pro-Nuts, May 
23) and Agricultural Exports (Hudson, and Cedar Falls, 
Iowa). May 24–Cedar Falls (Iowa) and Minneapolis media. 
May 25–Pat Aylward and Jamie Stunkard of Joy of Soy Tofu 
(Minneapolis, Minnesota). May 27–Richard Cihoski (Duluth, 
MN). May 28–Chris Burant of Bountiful Bean Plant and 
Jehan Ziegler of Higher Ground Cultured Foods (Madison, 
Wisconsin). May 29–Danji Fukushima of Kikkoman Foods 
(Walworth, Wisconsin), Diane Loomans of The Magic Bean 
Co-op (Milwaukee, Wisconsin). May 30–Susan Dart (Lake 
Forest, Wisconsin), Research staff of Kraft Foods (Glenview, 
Illinois), Brian Schaefer of It’s Natural (Evanston, Illinois). 
May 31–Paul Obis of Vegetarian Times magazine (with 
Brother Ron Pickarski) (Oak Park, Illinois). June 2–Lou 
Richard of Fearn Soya Foods, Leonard and Irene Stuttman 
of INARI, Ltd. June 3–John Gingrich of The Soy Plant. June 
4–Tim and Carol Ann Huang of Yellow Bean Trading Co. 
(Detroit, Michigan). June 5–Glen Blix and Charles D. Howes 
of Loma Linda Foods (Mt. Vernon, Ohio; furthest point east 
on tour). June 6–Warren Hartman of Worthington Foods 
(Worthington, Ohio). June 7–Mick Vissman and Bill Lutz 
of Hip Pocket Tofu Deli and Rain Star (Columbus, Ohio), 
Ed Willwerth of Soya Food Products (Cincinnati, Ohio). 
June 8–Jay McKinney of Simply Soyfoods (Bloomington, 
Indiana). June 9–Lynn Adolphson and Bob Thompson of 
Archer Daniels Midland Co., and Grant Smith of A.E. Staley 
Mfg. Co. (Decatur, Illinois). June 10-11–Les Karplus of Corn 
Country Foods and Strawberry Fields. June 11–William 
Thompson and John Santas of INTSOY (Champaign, 
Illinois).
 During the INTSOY Short Course: July 6–We did a 
program hosted by Patricia Mutch at Andrews University 
(Berrien Springs, Michigan).
 July 9-13–Third Annual Soycrafters Association of 
North America conference was held at the University of 
Illinois, produced by Richard Leviton. There were 270-285 
attendees, and it made good money.
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 People at the University of Illinois we met during 
the course: Dr. William Thompson, Frances Van Duyne, 
Harold Kauffman, John Erdman, L.S. Wei, A.I. Nelson, M.P. 
Steinberg, Munir Cheryan, Ted Hymowitz, Woody Yeh.
 Return trip after course: July 28–Bob Davis of Light 
Foods (St. Louis, Missouri). July 30–James Lowrie of Iowa 
State University (Ames, Iowa). Aug. 2–Lake Tahoe. Aug. 4–
Home in Lafayette, CA.
 At most of the public classes / lectures on this trip, 
Shurtleff and Aoyagi served their favorite tempeh and 
tofu dishes. They wanted to fi nd out how Americans liked 
tempeh, so they asked for a show of hands as to which the 
attendees liked best. The tempeh dish was usually Tempeh 
Cacciatore, and the results were, on average, that the tempeh 
was preferred by a ratio of 2 to 1 over the tofu.
 On this trip, Shurtleff and Aoyagi did 27 public 
programs, had 28 media interviews and appearances, traveled 
9,000 miles, earned $13,000 gross income and $8,500 net 
income. Address: P.O. Box 234, Lafayette, California 94549.

563. Bu’Lock, J.D. 1980. Such a tasty dish (Letter to the 
editor). Times (London). June 4. p. 19, cols. 5-6.
• Summary: In reply to a letter about “ergot” by Dr. Alan 
Long. “The traditional oriental fermentations of soya and 
the like work reliably in their places of origin because those 
places are so heavily ‘infected’ with the correct mould 
species that other microorganisms–including some real 
nasties–have no chance to gain a foothold. By the same 
token, anyone trying to introduce them in the West had 
better employ some trained microbiologists. The Kikkoman 
company has manufactured fermented soya products in 
Japan for over 300 years, but the factory they recently [1973] 
established in the United States had to conform to the very 
highest standards of food microbiology. A start along similar 
lines is already being made in Britain, but I am fearful that 
amateur enthusiasms will do such ventures more harm than 
good.” Address: Weizman Microbial Chemistry Lab., Dep. of 
Chemistry, The Univ. of Manchester, Manchester [England].

564. Yokotsuka, Tamotsu. 1980. Re: Brief chronology of 
shoyu in Japan. Letter to William Shurtleff at Soyfoods 
Center, June 15. 1 p. [2 ref. Eng]
• Summary: 1521. The characters used today for the term 
shoyu were fi rst used in Japan in the Ekirin Bonsetsu Yoshu. 
Prior to this time the characters hishio, mame-bishio, etc. 
were commonly used.
 1532. Today’s characters for shoyu were fi rst used in a 
cooking book, the Daiso Ryôri-sho.
 1558 A brewer in Noda sent tamari to Kawanaka-jima. 
Address: Kikkoman, Noda, Japan.

565. Kikkoman Corporation. 1980. Kikkoman: Management 
and performance (Brochure). 399 Noda, Noda City, Chiba 
278, Japan. 4 p. 18 x 15 cm.

• Summary: This is a fi nancial statement as of 2 June 1980. 
U.S. $1.00 = ¥224. Lists the company’s directors. Katsumi 
Mogi is president. Sales increased from about $180 million 
in 1970 to about $500 million in 1979, or three-fold in 
ten years, and at an average annual growth rate of 13.3%. 
Capitalization has grown from about $16 million in 1968 
to $33.48 million in 1980. The total annual demand for soy 
sauce in Japan is about 324 million gallons. Kikkoman’s 
yearly production is about 110 million gallons, or about 34% 
of the total. Address: Noda, Japan. Phone: (0471) 233-5610.

566. Hauser, Nao. 1980. The joy of eating this Thai’s food. 
Chicago Tribune. Oct. 20. p. E1.
• Summary: Chanpen Ratanadilokchai is the cook at Thai 
Room Restaurant in Chicago. A recipe for Fried whole red 
snapper calls for “1 tablespoon each: soy sauce, brown bean 
sauce.”
 At the end of the recipe we read: “Note: Chanpen prefers 
Kikko-man soy sauce because it is the right weight.”
 When shopping, she buys “thick bean sauce” and “bean 
cake [probably tofu] to use in fresh egg rolls.”
 A photo shows Chanpen happily at work in the 
restaurant kitchen.

567. Andoh, Elizabeth. 1980. At home with Japanese 
cooking. New York, NY: Alfred A. Knopf. 254 p. Illust. by 
Michiko Fujiwara. Index. 25 x 22 cm.
• Summary: A beautiful, intimate and very useful book, 
approachable and suffused with a unique tranquility and 
charm. The illustrations (line drawings) are exquisite.
 Contents: Acknowledgments. Introduction. A note 
about the romanization of the Japanese language (Hepburn 
system). In the Japanese kitchen: Techniques and equipment–
Grilling, broiling, steaming, braising and simmering, frying, 
dry roasting, grinding, crushing and mixing, using knives 
(four types, and how to hold and use them), skewering, 
straining and mashing, grating, pots and pans, miscellaneous 
equipment (chopsticks, rice paddle, rice tub, fl at fan, bamboo 
mats, bamboo trays, metal mold, etc.). Meals and menu 
planning. The recipes: Soups, rice, noodles, braised and 
simmered foods, grilled and skillet-grilled foods, deep-fried 
foods, steamed foods, mixed, sauced and tossed foods, 
pickles, sweet things and beverages. In the Japanese kitchen: 
Foodstuffs. Suggestions for ordering Japanese foodstuffs, A 
glossary of Japanese terms.
 The very helpful glossary includes (soy related): 
Abura agé: fried bean curd [tofu]. Aka miso: dark bean 
paste [miso]. Daizu: dried soybeans. Eda mamé: fresh 
soybeans. Kikkoman: brand name of soy sauce. Kinako: soy 
fl our [roasted]. Marukomé miso: brand name of medium 
fermented bean paste. Miso: fermented bean paste. Miso 
shiru: soup thickened with fermented bean paste. Natto: 
fermented sticky soy beans. Okara: by-product of fresh tofu-
making. Saikyô miso: light bean paste, a brand and regional 
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name. Sendai miso: dark bean paste, a brand and a regional 
name. Shinshû Ichi miso: medium bean paste, a brand and 
regional name. Shiro miso: white (or light) bean paste. 
Shôyu: soy sauce. Teri yaki: glaze grilling. Tôfu: bean curd. 
Usu kuchi shôyu: thin or light soy sauce. Yuba: thin brittle 
sheets of soy milk (by-product of tôfu-making).
 Note: This is the earliest English-language document 
seen (May 2022) that uses the word Abura-agé (hyphenated 
with diacritics) to refer to deep-fried tofu pouches.
 Also includes: Each of the basic sea vegetables / sea 
greens used for food in Japan (ao nori, hijiki, konbu, nori, 
wakamé, etc.). Umé-boshi: pickled plums.
 The book contains excellent recipes and descriptions 
(see the index) using bean curd [tofu] (7 recipes), eda mamé 
(1), fried bean curd (abura agé) (5), grilled bean curd (yaki-
dôfu) (3), miso (17), and soybeans, dried (1); natto is not 
mentioned.
 Elizabeth concludes the Introduction by explaining: 
“What I’ve tried to write here is the very book I wish I’d had 
with me when I started out fourteen years ago.”
 About the author (last page and with portrait photo 
on inside rear dust jacket): Elizabeth, who was raised in 
New York and graduated from the University of Michigan, 
traveled to Japan in 1966 to study Japanese, lived with the 
Andoh family on the island of Shikoku, and married into 
that family two years later. Shortly after her marriage, she 
enrolled in a class at the Yanagihara School of Classical 
Japanese Cooking, where she studied for six years. She has a 
daughter, Rena, to whom this book is dedicated.
 The copyright page states: “Many of the recipes which 
appear here were originally printed in slightly different form 
in Gourmet magazine, 1975, as part of a 6-part series entitled 
‘The Seasonal Japanese Kitchen,’ by Elizabeth Andoh.” 
Address: Tokyo, Japan.

568. Freiman, Jane Salzfass. 1980. Banzai! Two stellar 
cookbooks from the land of the rising sun. Chicago Tribune. 
Dec. 22. p. C1.
• Summary: One of the books, Japanese Cooking: A Simple 
Art, by Shizuo Tsuji (Kodansha 1980, 517 pages, $14.95) 
was sponsored by Kikkoman (the soy sauce people) and 
Suntory (the Japanese whisky people).
 A recipe for Spinach with sesame dressing calls for “2 
teaspoons dark soy sauce.”

569. Kikkoman Foods, Inc. 1980. Graham Kerr–the 
Galloping Gourmet speaks out for Kikkoman: Soy sauce. 
Teriyaki sauce (TV ad synopsis). Walworth, Wisconsin. 1 p. 
Color.
• Summary: Note: Graham’s surname Kerr is pronounced 
like the word “Care.” We will give each frame a number: 
“Kikkoman Soy Sauce. (1) Graham Kerr. (2) This is 
Kikkoman naturally brewed soy sauce... (3) and these words 
are terribly important to me as a cook. (4) It’s put together 

only with soy beans, wheat, salt and water. (5)... and brewed 
and checked until its mild, but magnifi cent! (6) What it does 
for your food is incredible... (7) It sparks it up and gives it 
life. (8) Just look for the soy sauce called Kikkoman. (9) 
Hmm... mm... I’ll say its fantastic.”
 “Kikkoman Teriyaki Sauce. (1) I’ve got a wonderful 
seasoning comparison to show you. (2) There’s a link 
between this beautiful chicken... (3) Made from a base of 
Kikkoman naturally brewed soy sauce... (4) and a fantastic 
collection of herbs, spices and wine. (5) That’s easy... its 
basted with Kikkoman teriyaki! (6) You can baste and 
marinade and splash on this sauce... (7) on roasts and steaks 
and hamburgers and fi sh. (8) One of the world’s great 
tastes... Kikkoman teriyaki sauce.” Address: Walworth, 
Wisconsin.

570. Fukuoka, Toshihiko. 1980. Kikkôman: Aji no waarudo 
burando [Kikkoman: The world brand for fl avor]. Tokyo: 
K.K. Asahi Sonorama. 187 p. Illust. No index. 18 cm. Series: 
Za kaisha shiriizu no. 52. [8 ref. Jap]

571. Fukushima, Danji; Hashimoto, Hikotaka. 1980. Oriental 
soybean foods. In: F.T. Corbin, ed. 1980. World Soybean 
Research Conference II: Proceedings. Boulder, Colorado: 
Westview Press. xv + 897 p. See p. 729-743. [7 ref]
• Summary: Contents: Fermented soybean foods. Non-
fermented soybean food. Conclusion. References.
 The following statistics show the amount (tons) of 
whole soybeans / defatted soybean grits / total of whole and 
grits consumed for various soybean foods and feeds in Japan 
in 1976.
 Fermented soyfoods: Shoyu (soy sauce) 10,000 / 
165,000 / 175,000, miso 190,500 / 5,000 / 195,500. Natto 
69,000 / 0 / 69,000.
 Non-fermented soyfoods: tofu and aburage (fried tofu 
pouches) 411,500, 55,000 / 466,500. Kori-tofu (dried-frozen 
tofu) 29,000 / 0 / 29,000. Others 16,000 / 75,000 / 91,000.
 Animal feeds: 30,000 / 1,950,000 / 1,980,000. Thus 
total use for foods and feeds is whole soybeans 756,000. 
Defatted soybean grits 2,250,000, total of both 3,006,000. 
By type of use, animal feeds account for 65.9% of total 
Japanese usage of whole soybeans and defatted grits, non-
fermented soyfoods account for 19.5%, and fermented 
soyfoods account for 14.6%. The top three food users are 
tofu (466,500 tons, 45.5% of all food uses), miso (195,500), 
and shoyu (175,000). There are 35,000 tofu plants in Japan.
 Fermented soybean foods described are shoyu (soy 
sauce; 5 types), miso (3 basic types, 6 varieties), sufu 
(Chinese soybean cheese), tempeh (fermented soybean cake), 
natto (fermented whole soybeans; itohiki-natto and hama-
natto), and fermented soymilk (recently a new fermented 
soybean product appeared on the market in Japan. It is a soy 
milk drink fermented by lactic acid bacteria).
 Non-fermented soybean foods described are tofu (soy 
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milk curd), aburage (fried tofu pouches), kori-tofu (dried-
frozen tofu), yuba (coagulant fi lm of soy milk), kinako 
(roasted soybean powder), moyashi (soybean sprouts), and 
soybeans. Production, chemical composition, and use of each 
of these foods is discussed.
 Figures (fl ow sheets) show: (1) Shoyu manufacturing 
process. (2) Rice miso manufacturing process. (3) Sufu 
manufacturing process. (4a) Tempeh manufacturing process. 
(4b) Natto manufacturing process. (5a) Tofu manufacturing 
process. (5b) Kori-tofu manufacturing process. Address: 
Kikkoman Foods Inc., P.O. Box 69, Walworth, Wisconsin 
53184.

572. Ichiyama, Morio. 1980. Noda no Shôyu-shi [History of 
shoyu in Noda]. Noda, Japan: Ron Shobo. 128 p. [Jap]
Address: Noda city.

573. Kikkoman International Inc. 1980. The endless 
possibilities of Kikkoman (Brochure). [San Francisco, 
California]. 16 p. 21 x 21 cm.
• Summary: A color booklet with a large label from 
Kikkoman soy sauce on the front and rear covers. Opposite 
each page of recipes is a full-page color photo of one 
of the preparations. Contents: The family of Kikkoman. 
Meat. Seafood. Grills. Poultry. Vegetables. Large or small, 
Kikkoman comes in a package that’s right for your business.

574. Mogi, Koya. 1980. Recent progress of soy sauce 
manufacturing in Japan. In: Proceedings of the Oriental 
Fermented Foods. Food Industry Research and Development 
Institute, P.O. Box 246, Hsinchu, (300) Taiwan. iv + 229 p. 
See p. 88-101. Held 10-14 Dec. 1979 in Taipei, Taiwan. 13 
tables. 6 fi gs. [2 ref]
• Summary: Contents: Introduction. Manufacture: Treatment 
of raw materials, koji making, aging, pressing, refi ning. High 
temperature and short time cooking method. The following 
tables are included: 1. Classifi cation of shoyu (5 kinds, 
3 grades, 3 production methods). 2. Some characteristics 
of different kinds of shoyu (kinds, color, soybean:wheat 
ratio). 3. Typical composition of 5 different kinds of shoyu. 
4. Differences in koikuchi shoyu grades (total nitrogen, 
soluble solids except NaCl, alcohol). 5. Differences in 
shoyu production methods (hon-jozo, shinshiki, amino acids 
liquid mix). 6. Shoyu production of different kinds in 1977 
(koikuchi 917,738 kl = 85% of total, usukuchi 124,829 kl = 
11.6% of total, tamari 23,437 kl = 2.2% of total, shiro 4,456 
kl = 0.4% of total, saishikomi 3,072 = 0.3% of total). 7. 
Shoyu production in different grades in 1977 (special 59.3% 
of total, upper 27.5%, standard 13.2%). 8. Shoyu production 
by different methods in 1977 (hon-jozo 66.9% of total, 
shinshiki-jozo 28.4%, amino acids liquid mix 4.7%).
 The innovation of treating soybeans using the high 
temperature and short time cooking method increased 
the yield of shoyu very much and was patented in Japan, 

the USA, and Canada. The protein in raw soybeans is 
undenatured and cannot be hydrolyzed (digested) by the 
enzymes of koji molds. Therefore it is necessary to denature 
the soybean protein by cooking so that it can be hydrolyzed. 
“The phenomenon of the so-called ‘N-property’ (turbidity 
nature) appears, if portions of soybean protein remain 
undenatured. ‘N-property’ is the phenomenon that shoyu 
becomes turbid when it is diluted and heated. This is the 
appearance of insoluble form of undenatured protein and 
remarkably diminishes the commercial value of shoyu.
 “Undenatured protein is soluble in water, especially 
saline water, and goes into the product. If the product 
contains undenatured protein, ‘N-property’ described 
above appears as a coagulant when shoyu is diluted to the 
concentration fi tted to the specifi ed cuisine and/or further 
heated. However, excess denaturation also makes soybean 
protein undecomposable by proteolytic enzymes. Thus, over-
denaturation results in a decrease of the yield of shoyu and 
an increase of the production cost.
 “Steam cooking has been used as a means to increase 
digestibility of soybean protein. Technical know-how of so-
called ‘NK-method’ developed by Mr. Tateno et al. of the 
author’s company in 1952 has been generally used by many 
soy sauce manufacturers. It was an epoch-making method 
of soybean treatment in shoyu making. Before that time, the 
utilization rate of nitrogen was about 66 to 70%. A utilization 
rate of nitrogen is defi ned as a percentage of soluble nitrogen 
in moromi mash to total nitrogen in the raw materials used. 
In this method, soybeans are cooled rapidly after cooking to 
prevent excess denaturation. Soybeans are steamed at 0.9 to 
1 kilogram per square centimeter gauge pressure for 30 to 
60 minutes (average 45 minutes) and then cooled as soon as 
possible with the aid of jet condenser to reduce the pressure 
inside the cooker. Thus, the utilization rate of nitrogen 
attained by the ‘NK-method’ is 81 to 82%. After many years, 
the ‘NK-method’ was fi rst replaced with ‘high temperature 
and short time cooking method’ in about 1970.
 “It has long been believed that the treatment of the 
‘NK-method’ is best with steam at 0.9 kilograms per square 
centimeter for 30 to 60 minutes and that either higher 
temperature or longer time causes excess denaturation and 
decrease of the utilization rate of nitrogen. However, the 
author’s results of bench-scale experiments indicate better 
digestibility of soybeans when the conditions of higher 
temperature and shorter time are used for denaturation of 
protein.” Address: Kikkoman Shoyu Co., Ltd., Plant No. 7, 
339 Noda, Noda-shi, Chiba-ken, Japan.

575. Nagahori, Takashi; Motai, H.; Okuhara, A. 1980. 
Shôyu no N-nitoroso amin seisei yokusei busshitsu [On 
the substances in shoyu to suppress the nitrosation of 
dimethylamine]. Eiyo to Shokuryo (J. of Japanese Society of 
Food and Nutrition) 33(3):151-60. [39 ref. Jap]
• Summary: Amino acids in shoyu competitively inhibit 
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formation of nitrosamines from nitrite and amines. Shoyu, 
miso, and protein hydrolysates suppress nitrosation by 60-
70%, by means of Van Slyke reactions between amino acids 
in the soyfoods and nitrites. Rates of suppression are: regular 
(koikuchi) shoyu 62-65%, tamari shoyu 69-79%, and rice 
miso 71-77%. Address: Central Research Labs., Kikkoman 
Shoyu Co. Ltd., Noda, Japan.

576. Tsuji, Shizuo; Sutherland, Mary. 1980. Japanese 
cooking: A simple art. New York and Tokyo: Kodansha 
International. 518 p. Introduction by M.F.K. Fisher. Illust. 
(510 line drawings by Yoshito Suzuki. 16 color pages, mostly 
photos). Index. 27 cm.
• Summary: This is a beautiful and informative book 
by a great Japanese chef, though the awkward English 
terminology often sounds like “Japlish.” The illustrations are 
very nicely done, but the artist’s name does not appear in the 
book. Tsuji is the author of 29 books on gastronomy, travel, 
and music. His basic thesis is that “like Japanese and poetry, 
cooking is simply the result of an acute awareness of the 
seasons. Freshness and naturalness are the sine qua non of 
Japanese cuisine.”
 This defi nitive treatise on Japanese cooking, the most 
complete and well-thought-out to date, is written by the head 
of the Ecole Technique Hoteliere Tsuji, the technical hotel 
school in Osaka, Japan. This is the “largest school training 
professional chefs in Japan,” according to the publisher.
 The excellent “Ingredients” section (p. 53-100) gives 
detailed descriptions (with Japanese characters) of: Azuki 
beans (p. 55). including red rice (sekihan) and “sweet red-
bean paste” (an). Bean curd (tôfu, p. 56-61) incl. momen 
tofu (regular; “The type described here as ‘regular’ is known 
in Japan as momen–’cotton’ tofu... ‘Cotton’ bean curd is 
the type most commonly used in Japan”), kinu-goshi (silk 
tofu), yakidôfu (lightly broiled or grilled bean curd), atsu-age 
or nama-age (thick cakes), aburage or usu-age (thin deep-
fried tofu), ganmodoki (mixed tofu), kôya-dôfu or kôri-dôfu 
(“freeze-dried bean curd”), yuba (“soybean milk ‘skin’” 
[soybean milk skin]), okara (“bean curd pulp or ‘lees’”).
 Note 1. This is the earliest English-language document 
seen (May 2022) that contains the term atsu-age or the term 
usu-age or the term “thin deep-fried tofu” (all regardless of 
hyphenation), all of which refer to types of Japanese of deep-
fried tofu.
 Miso (p. 76-77) incl. shiro-miso, Shinshû-miso, inaka-
miso, Hatchô miso, akadashi miso. Soybeans and edamame. 
Soy sauce (shôyu, p. 90-93) incl. Natural Japanese soy 
sauce, synthetic soy sauce, Kikkoman, light soy sauce 
(usukuchi shôyu), tamari (“In Japanese cooking tamari is 
generally used as a dipping sauce or a base for basting sauce 
such as Yakitori Sauce”). “Dutch traders in Nagasaki in the 
seventeenth century exported soy sauce to Europe, and it was 
the secret seasoning served at the court banquets of Louis 
XIV of France” [sic]. Kuzu (p. 93-94). Wheat gluten (p. 98, 

60).
 Soy-related recipes include: Making soups (p. 151-
56). Miso soup (Miso-shiru, p. 156-57). Ginger soy sauce 
(Shôga-jôyu, p. 172). Ponzu sauce (p. 172, with soy sauce 
and tamari). Mustard-vinegar miso sauce (Karashi-su-
miso, p. 172-73). Dengaku, dengaku miso toppings, and 
bean curd dengaku (Tôfu dengaku) (p. 190-93). Teriyaki 
(p. 199-202, 370; the meaning in the United States is now 
different from the original meaning in Japan. Defi nition 
and history, homemade teriyaki sauce, teriyaki yellowtail, 
chicken teriyaki, steak teriyaki). Egg “tofu” (Tamago-dôfu, 
p. 216). Dressings for aemono (salads, p. 246, incl. white 
tofu dressing, white miso dressing, red miso dressing). 
Rice with miso soup and pickles (p. 270-71). Nori-roll 
sushi (Nori-maki, p. 300, with freeze-dried bean curd). 
Fox noodles (Kitsune udon, p. 312). Pickling vegetables 
(Tsukemono, p. 315, 318, with miso). Pureed corn soup 
(Tômorokoshi surinagashi-jiru, p. 347, with miso). Thunder 
soup (Kaminari-jiru, p. 349, with “1 cake tôfu (bean curd)” 
and “2-3 cakes thin deep-fried tôfu {aburage or usuage}, cut 
into julienne strips). Potatoes simmered in miso (Jaga-imo 
miso-ni, p. 393). Radish with white miso sauce (Furofuki 
daikon, p. 394). Chinese cabbage and deep-fried tofu (Age-
dôfu hakusai-ni, p. 398). Tortoiseshell tofu (Tôfu bekkô-ni, 
p. 398-99). Fried and simmered freeze-dried tofu (Kôri-
dôfu age-ni, p. 399-400). Gold purses (Fukuro, p. 400, 
with thin deep-fried bean curd). Deep-fried tofu (Agedashi-
dôfu, p. 412-13). Green beans with sesame-miso dressing 
(Sandomame goma-miso ae, p. 420). Savory okra (cold) 
(Okura wasabi-joyu, p. 420-21). Tangy white salad (Shirazu-
ae, p. 421-22). “River Bank” oyster stew (Kaki dote-nabe, 
p. 433-34, with miso). Simmering tofu (yudôfu, p. 436-37). 
Mushroom rice (Shiitake gohan, with “1 cake thin deep-fried 
bean curd (aburage or usuage),” p. 438-39). Soybeans in the 
pod (Edamame, p. 471-72).
 Murasaki (p. 287): Japanese love sushi so much that 
they have developed a special afi cionado’s vocabulary. “At 
a sushi restaurant, you do not ask for soy sauce as shôyu, 
but, rather, as ‘purple,’ or murasaki. Every shop has its own 
house sauce, made by reducing soy sauce or thicker tamari 
sauce over heat with saké, mirin, bonito fl akes and so on.” 
Since the resulting sauce is darker than regular soy sauce, the 
name murasaki seems appropriate.
 The recipe for Abe River mochi (Abe-kawa mochi) uses 
“1 cup kinako (roasted soybean fl our)” as a major ingredient 
(p. 469).
 Concerning azuki beans (red beans; characters small 
+ bean) (p. 55): “This small, red bean is the legume you 
will most frequently encounter in Japanese cooking besides 
soybeans (daizu). It is used in the cooking of many countries, 
so it is stocked in most supermarkets throughout the United 
States. For some historical reason this bean is commonly 
spelled adzuki. This spelling is a Victorian romanization; 
phonetically, azuki is correct.
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 “These beans are steamed with glutinous rice on special 
occasions to make the festive red rice (sekihan; p. 280). They 
are more commonly boiled with sugar to make sweet red-
bean paste (an), which forms the base of a large percentage 
of Japanese sweet confections (see p. 327). An is made in 
two textures: smooth puree (koshi-an) and ‘chunky,’ with 
beans partially crushed (tsubushi-an). If there is no time to 
make an from scratch, ready-made an is available canned 
and stocked in most Japanese food stores.”
 Note 2. This is the earliest English-language document 
seen (March 2006) that uses the term “smooth puree” to refer 
to koshi-an, or the term “chunky” to refer to tsubushi-an. 
Address: Tsuji Professional Culinary Inst., Osaka, Japan.

577. Fukushima, Danji. 1981. Re: History of tofu in Japan. 
Letter to William Shurtleff at Soyfoods Center, Jan. 22–in 
reply to inquiry. 1 p. Typed, with signature on letterhead. [2 
ref]
• Summary: Tofu was fi rst introduced into Japan in the 8th 
century; from that time until about the 12th century it was 
called “okabe.” Source: Tomomi Kono. 1970. Encyclopedia 
Japonica. Tokyo: Shogakukan. Vol. 13, p. 227. Please see 
enclosed photocopy.
 Fermented tofu originated in China in the 5th century 
A.D. Source: T. Watanabe, H. Ebine, and T. Ota. 1971. Daizu 
Shokuhin. Tokyo: Korin Shoin. p. 196. Please see enclosed 
photocopy.
 In Japan today, several factories produce 50,000 to 
100,000 packages of packaged tofu per day.
 By separate mail, Dr. Fukushima is sending a copy of 
a color slide showing Kibun’s Soena. Address: Kikkoman 
Foods, Inc., Walworth, Wisconsin 53184.

578. Fukushima, D. 1981. Soy proteins for foods centering 
around soy sauce and tofu. J. of the American Oil Chemists’ 
Society 58(3):346-54. March. [41 ref]
• Summary: Contents: Abstract. Introduction. Soy sauce 
varieties: Koikuchi, usukuchi, tamari, saishikomi, and shiro 
shoyu. Soy sauce manufacturing process (for each of the 5 
types). Miso. Other fermented products: Tempeh and natto. 
Tofu and related products: Regular and silken tofu, dried-
frozen tofu, deep-fried tofu. Fermented tofu (Sufu). Other 
soy products: Soy milk, fermented soy milk beverages, yuba.
 This paper discusses traditional Oriental soy protein 
foods which are growing rapidly in popularity in the USA 
among non-Asian-Americans.
 “Generally speaking, soy sauce is divided into two 
groups: fermented soy sauce and chemical soy sauce. 
Fermented soy sauce has a long history as a human 
food, whereas chemical soy sauce has a history of only 
several decades. In fermented soy sauce, the proteins and 
carbohydrates contained in the materials are hydrolyzed 
very slowly under mild conditions below 30ºC for over six 
months, whereas in chemical soy sauce they are hydrolyzed 

quickly by hydrochloric acid at 80ºC for 8-10 hours. 
Chemical hydrolysis is a cheap and rapid process, but 
during the hydrolysis, various secondary reactions occur and 
produce undesirable compounds, e.g. dark humins, furfurol, 
dimethyl sulfi de, hydrogen sulfi de, levulinic acid and 
formic acid, which are not present in fermented soy sauce. 
Furfurol, dimethyl sulfi de and hydrogen sulfi de, which have 
strong, bad odors in themselves, are derived from pentose, 
methionine, and sulfur-containing amino acids respectively. 
Furthermore, tryptophane, one of the nutritionally important 
amino acids, is destroyed almost completely. As shown in 
Figure 1 [two chromatograms], the main organic acid of 
fermented soy sauce is lactic acid, whereas the main organic 
acid of chemical soy sauce is formic acid. Levulinic acid, 
present in chemical soy sauce, does not exist naturally.
 “To improve the odors of chemical soy sauce, 
semichemical soy sauce was devised. It is made by 
hydrolyzing raw soybeans with a lower concentration of 
hydrochloric acid (7-8%) as the fi rst step, followed by 
fermenting the hydrolysate with osmophilic yeasts in the 
presence of wheat koji.” In Japan, chemical soy sauce is not 
used as a soy sauce in itself, but as an extender for fermented 
soy sauce.
 Table 1 gives the typical chemical composition (per 100 
ml) of the fi ve varieties of traditional soy sauce in Japan, 
including Bé [Baumé; a measure of the relative density of 
liquids], sodium (koikuchi is lowest at 17.6%, usukuchi is 
highest at 19.2%), total nitrogen (koikuchi has 1.55 gm, 
tamari has 2.55 gm or 65% more), formol nitrogen, reducing 
sugar, alcohol (koikuchi is 2.2%, by far the highest), pH 
(ranges from 4.6 to 4.8), and color.
 A brief description of each of the fi ve traditional 
varieties: (1) Koikuchi: This “dark-colored” shoyu is by 
far the most popular of the fi ve types of fermented soy 
sauce in Japan, comprising 85% of the total. It is an all-
purpose seasoning with a strong aroma, complex fl avor, 
and deep, reddish-brown color. These characteristics are 
mainly derived from the use of equal amounts of wheat and 
soybeans in the koji; (2) Usukuchi [light-colored] shoyu is 
characterized by a lighter, red-brownish color and a milder 
fl avor and aroma. It is used mainly for cooking when one 
wishes to preserve the original fl avor and color of the food 
itself. As in koikuchi, equal amounts of soybeans and wheat 
are used in the koji, but the fermentation is done under 
conditions which prevent the development of a dark color. 
(3) Tamari shoyu has a higher amino acid content, but it 
lacks aroma. The koji is made primarily from soybeans with 
little or no wheat. (4) Saishikomi (twice-fermented) shoyu 
is made using equal amounts of wheat and soybeans in the 
koji, but using raw (unpasteurized) soy sauce instead of salt 
solution, which is mixed with the harvested koji. Saishikomi 
is characterized by aroma and full-bodied taste. (5) Shiro 
(clear, or “white”) shoyu is made by using a very high ratio 
of wheat to soybeans in the koji, and further by fermentation 
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under conditions which prevent dark color development. It is 
characterized by a very light yellow to tan color, though the 
amino acid content is very low because of the low soybean 
content in the koji. Flow sheets (Figures 2-5) show the 
process for manufacturing koikuchi, usukuchi, and tamari 
shoyu. Each has three basic parts: Koji making process, brine 
fermentation process, and refi ning process.
 Concerning soy sauce production and consumption: 
The total annual production of soy sauce in Japan in 1979 
reported by the Japanese Agricultural Standard (JAS) was 
1,252,431 kiloliters (kl). In 1979 in Japan, about 70% of the 
soy sauce products in Japan were purely fermented, 25% 
contained some semichemical soy sauce, and the remaining 
5% contained chemical (HVP) soy sauce. The most recent 
estimates of annual consumption of soy sauce in the USA are 
as follows: Fermented soy sauce 17,850 kl; Chemical (HVP) 
soy sauce 25,500 kl. Within fermented soy sauce, production 
of koikuchi soy sauce is estimated to be 16,500 kl/year.
 In Japan an “instant tofu powder” is actually a spray-
dried soy milk. This product was made and introduced by 
Nihon Tanpaku Kogyo (Japan Protein Industry) about 15 
years ago (ca. 1966) and was used mainly as a raw material 
for making regular or silken tofu in order to save time. 
“Recently, however [1973], the product was placed on the 
market as an instant powdered tofu [named Hausu Hontôfu] 
by Hausu [House] Foods Co.”
 Other fi gures show: (5) Manufacturing process of rice 
miso. (6) Manufacturing processes of soy milk used for 
making tofu, regular tofu, and silken tofu. (7) Manufacturing 
process of freeze-dried tofu (kori-tofu). (8) Manufacturing 
process of fermented soy milk beverage. Lactobacillus casei, 
L. acidophilus, and L. bulgaricus are usually used as starters. 
One such product recently appeared on the market in Japan.
 A photo shows D. Fukushima. Address: Kikkoman 
Foods, Inc., Walworth, Wisconsin 53184.

579. Kikkoman International Inc. 1981. Introducing the 
Kikkoman soy ceremony (Ad). Food Processing (Chicago) 
42(5):95. May.
• Summary: The top half of the ad contains a photo showing 
two shoyu tasting dishes on a lacquerware tray, each with a 
bullseye (target) design on the bottom.
 The text begins: “Of all the fl avoring ingredients bearing 
the name soy sauce, Kikkoman stands alone. Go ahead. 
Match us up with any other soy sauce and you’ll easily be 
able to see, smell and taste the difference.”
 Below the text is the octagonal Kikkoman logo with the 
words “Since 1630.” And below that the tagline: “Kikkoman. 
Good taste is good business.” Address: P.O. Box 784, San 
Francisco, California 94101. Phone: (415) 956-7750.

580. Mori, H. 1981. Shôwa 55 nendo ni okeru shôyu, miso 
no kenkyû gyôseki [Review of annual achievements in shoyu 
and miso research]. Nippon Jozo Kyokai Zasshi (J. of the 

Society of Brewing, Japan) 76(5):300-28. May. [683 ref. Jap]
• Summary: This important Japanese-language article, 
published each year in the May issue of this periodical, has 
two parts: (1) A review of the past year’s major discoveries 
and developments in the fi elds of miso and soy sauce in 
Japan. (2) A bibliography related to those discoveries and 
developments. Address: Noda Sangyo Kagaku Kenkyusho.

581. Sugimoto, Hiroshi; Nishio, M.; Horiuchi, T.; 
Fukushima, D. 1981. Improvement of organoleptic quality 
of fermented soybean beverage by additions of propylene 
glycol alginate and calcium lactate. J. of Food Processing 
and Preservation 5(2):83-93. June. [10 ref]
• Summary: A fermented soybean beverage having a low 
viscosity and protein content (with 5.5% acidity {w/v} as 
lactic acid) was prepared by lactic acid fermentation of 
soymilk with Lactobacillus casei.
 During the fermentation, an undesirable off-fl avor that 
developed could be signifi cantly reduced by the addition of 
propylene glycol alginate (PGA). A powdery-gritty sensation 
could be masked by addition of calcium lactate with the 
PGA. Address: Central Research Labs., Kikkoman Corp., 
399 Noda, Noda-shi, Chiba-ken 278, Japan.

582. Yokotsuka, Tamotsu. 1981. Recent advances in shoyu 
research. In: George Charalambous and G.E. Inglett, eds. 
1981. The Quality of Foods and Beverages: Chemistry and 
Technology. Vol. 2. New York: Academic Press. 390 p. 
See p. 171-96. Proceedings of a Symposium of the Second 
International Flavor Conference. Held 20-21 July 1981 at 
Athens, Greece. [140 ref]
• Summary: Contents: Introduction. Manufacture: Treatment 
of raw materials, koji making, mash making and aging, 
pressing, refi ning. Flavor evaluation of koikuchi shoyu. 
Flavor components of shoyu. Some recent research and 
technological progress in shoyu manufacturing: Treatment of 
raw materials, koji molds and koji making, control of mash 
(temperature of mash, period of mash fermentation, microbes 
in mash), refi ning (pressing of mash, pasteurization, color 
of shoyu). Safety problems regarding koji molds and shoyu. 
Address: Kikkoman Corp., Noda-shi, Chiba-ken, Japan 278.

583. New York Times. 1981. Kikkoman soy sauce even on 
catfi sh? Concern sees many uses. Oct. 10. p. 33.
• Summary: Kikkoman is now the No. 1 brand of soy sauce 
in the United States (with about 40-45% of the U.S. market), 
ahead of its two main domestic rivals, La Choy (a product 
of Beatrice Foods) and Chun King (made by the Reynolds 
Tobacco Co.).
 Before Kikkoman arrived in the U.S. market in about 
1956, soy sauce was sold primarily as a seasoning for 
Oriental foods. But since that time, Japan’s largest and best-
known maker of soy sauce “has marketed its tart, sweet and 
salty sauce as all-purpose and all American.”
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 The result has been truly remarkable. With patience 
and care, Kikkoman has steadily increased its market share. 
“Sales in this country have grown an average of 15 to 20 
percent a year for the past fi ve years, reaching $27 million 
of the $100 million market in the fi scal year ended March 
1981.”
 In 1956, when Kikkoman fi rst began to advertise 
seriously here, the soy sauce market in America amounted 
to only about $1 million a year. On 21 Jan. 1972 Kikkoman 
held the groundbreaking ceremony for its new plant in 
Walworth, Wisconsin; that year “the annual per capita 
consumption of soy sauce in the United States was one 
tablespoon or less.” In Japan today, annual per capita 
consumption of soy sauce is 340 ounces a year–compared 
with 5 ounces in the USA–according to Malcolm W. 
Pennington, a director of Kikkoman’s American production 
subsidiary.
 Kikkoman introduced a type of soy sauce that was new 
to most Americans; it was naturally fermented from soybeans 
and wheat. “Many so-called soy sauce products [such as La 
Choy and Chun King] are chemically manufactured sauces 
that use an amino acid base and artifi cial fl avorings.”

584. Spencer, Colin. 1981. Slip out of the gastronomic strait 
jacket with a large leek. Guardian (England). Nov. 20. p. 12.
• Summary: There are now more brands of naturally 
fermented soy sauce on the market. “Apart from those called 
shoyu or tamari, there is a Japanese brand called Kikkoman. 
All of these make excellent sauces.”
 A recipe for Caulifl ower pie calls for “2 tablespoons 
natural fermented soy sauce.”

585. Jootla, Susan Elbaum. 1981. Re: Making miso and tofu 
at home in India. Letter to William Shurtleff at Soyfoods 
Center, Dec. 15. 2 p. Typed, with signature.
• Summary: She and her husband have used up their fi rst 
batch of homemade white miso and are now consuming 
a great pot of modifi ed red miso. She thanks William and 
Akiko Shurtleff for the guidance their Book of Miso and 
Book of Tofu have given them in making these soybean 
products over the past few years.
 She gives details of their experiments making tofu 
and miso 7,000 feet up in India’s western Himalayas. Her 
husband had been trying unsuccessfully ever since he 
worked in Indonesia in the 1950s. Finally a friend who 
worked in a Florida health food store sent them The Book 
of Tofu. Using Epsom salts and an electric blender they 
succeeded in making good tofu. Susan then wrote an article 
on making tofu in India for an Indian woman’s magazine, 
which was published in the spring of 1979. She is working 
on another longer article.
 Having conquered tofu, she turned to miso. The big 
problem was getting koji starter, which she eventually 
obtained from Kikkoman in Tokyo.

 Susan is now thinking of making tofu commercially 
on a small scale to cater to the interest evinced by several 
boarding houses in town. There are already a few soyamilk 
producers in India. In India, Susan uses tofu as “a substitute 
for paneer, which is the fresh cheese from milk, drained and 
pressed briefl y to a compact solid texture. Tofu can be used 
in curries and pakoras (a very common snack, spicy fritters) 
in almost the same way as paneer is traditionally prepared, 
thus decreasing the problem of tofu’s novel taste.
 “We have also found that okara can be incorporated into 
dough for chapaties [chapatis], in equal proportions to the 
wholewheat fl our. When the dough is seasoned with salt and 
ground cumin and coriander seeds, and baked as a chapati 
on a cast iron griddle, the resultant thick bread should be 
attractive for Indian cooks who begin to make tofu but are 
reluctant to waste the residue.
 “As you can see, we are tofu enthusiasts and are trying 
to spread an appreciation of soyfoods in this country in a 
small way. So far, texturized soy protein is the only product 
that seems to have caught on here.” Doubtless, this is 
because it does not require refrigeration, is not affected 
by heat or moisture, and is a useful and inexpensive meal 
stretcher.
 Note: As of April 2008, Susan has long practiced 
Buddhist meditation and is the author of many related books. 
Google “Susan Elbaum Jootle” and you will see. Address: 
Jeet Villa, Dalhousie, H.P. [Himchal Pradesh], India.

586. Hughes Markets. 1981. Christmas (Ad). Los Angeles 
Times. Dec. 21. p. I19.
• Summary: The section titled “Foods of the Orient” 
includes: Kikkoman soy sauce, gallon can–$4.35. Fresh age, 
Hinode 1.8 oz.–83¢. Kikkoman 10 oz. Tempura Sauce–95¢. 
JFC soy bean fl our 7 oz. Kinako–69¢. Hime black [soy] 
beans 6.35 oz., Kuromame amani–99¢. Wheat cake [sic, 
dried frozen tofu] 3.5 oz. Misuzu Koya Dofu–$1.19.
 Also includes: Umeya frozen Mochi. Kokuho rice. Hime 
rolled kelp–Honporo Maki. Hime dried seaweed–Sushinori 
[Sushi nori]. Kikkoman sweet cooking sake–Aji Mirin. 
Ozeki sake. Bamboo tips. Dried gourd strip–Kezuka Kampyo 
[Kanpyo]. Rice vinegar–Mitsukan Su. Sliced pickled ginger–
Miyako Kizami Shoga. Dried mushrooms–Miyako Shiitake. 
M.S.G.–Asahi Aji.
 Note: Hughes now has 21 stores in the greater Los 
Angeles area–all open 24 hours a day. “We welcome food 
stamp shoppers.”

587. Yokotsuka, Tamotsu. 1981. Re: Earliest known use of 
the word chiang-yu. Letter to William Shurtleff at Soyfoods 
Center, Dec. 22. 1 p. Handwritten on letterhead. [1 ref]
• Summary:  “As far as I know the fi rst or earliest references 
to chiang-yu may be in Japan. It is in the Ekirinbon-
setsuyoshu publicised in 1597 in Japan.” Address: Senior 
Vice President, Kikkoman Corp., 339 Noda, Noda-shi, 
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Chiba-ken 278, Japan. Phone: 0471 (24) 1111.

588. Aishima, Tetsuo. 1981. Glass capillary chromatographic 
profi les of soy sauce aroma correlated with sensory 
assessment. Agricultural and Biological Chemistry 
45(12):2847-53. Dec. [22 ref]
• Summary: “The relationship between soy sauce gas 
chromatographic (GC) patterns precisely analyzed on a 
glass capillary column and ranked order in sensory analysis 
was investigated by stepwise multiple regression analysis. 
The most negative and positive correlation between the 
GC peaks and sensory data were shown by trans-2-hexen-
l-ol contributing to preferable aroma and iso-butyric acid 
concerning to unpleasant smell, respectively. Highly 
predictable multiple regression models were calculated in 
the analysis. The variety of volatile components selected for 
the equations indicated that these constituents represented 
not only different groups of chemical structures in aroma 
compounds but also growth of various microorganisms 
during the soy sauce making process.” Address: Noda Inst. 
for Scientifi c Research, Noda-shi, Chiba 278, Japan.

589. Ariga, Toshiaki; Asao, Y. 1981. Isolation, identifi cation 
and organoleptic astringency of dimeric proanthocyanidins 
occurring in azuki beans. Agricultural and Biological 
Chemistry 45(12):2709-12. Dec. [12 ref]
• Summary: “Six kinds of dimeric procyanidins were isolated 
from azuki beans... The total content of dimeric procyanidins 
was assumed to be at least 0.011% in azuki beans. These 
compounds may contribute to the astringency of the bean 
and its products.” Address: Central Research Laboratories, 
Kikkoman Corporation, Noda-shi, Chiba 278, Japan.

590. Hattori, Terumitsu. 1981. Re: Answers to questions 
about the history of shoyu. Letter to William Shurtleff at 
Soyfoods Center. 4 p.
Address: Kikkoman, San Francisco.

591. Hashiba, H.; Okuhara, A.; Iguchi, N. 1981. Oxygen-
dependent browning of soy sauce and some brewed products. 
Progress in Food and Nutrition Science 5:93-113. (Pergamon 
Press). [18 ref]
• Summary: “Many brewed products such as soy sauce, miso, 
wine and Saké grow brown in contact with atmospheric 
oxygen.
 “This browning is nonenzymatic and is largely due 
to Amadori compounds formed by the reaction between 

sugars and amino compounds (amino 
acids and peptides) in them during 
the aging process. In fact, several 
Amadori compounds were isolated 
and identifi ed from those foods.
 “Sixteen Amadori compounds 
were synthesized and their browning 

was studied. Amadori compounds were 10-100 times as 
reactive in browning as the parent materials, sugars and 
amino compounds, especially in the presence of oxygen and 
iron. Although Amadori compounds could produce a color by 
themselves, the color production was remarkably promoted 
by amino acids...” Address: Central Research Laboratories, 
Kikkoman Shoyu Co. Ltd., Noda-Shi, Chiba-ken, Japan.

592. Kikkoman Corporation. 1981. Photocopies of 
Kikkoman labels. Kikaku Senden-bu (Planning and 
Marketing Dept.), Tokyo, Japan. 10 p. Unpublished 
manuscript. 28 x 44 cm.
• Summary: These photocopies of Kikkoman soy sauce 
labels were taken from company scrapbooks. Labels are 
shown from the following years: 1951, 1953, 1955, 1957, 
1958, and 1969. Each label contains text in both English and 
Japanese. The 1951 label reads: “The ‘Kikkoman’ Shoyu. 
Brewed by Nodashoyu Co., Ltd. Made in Japan. The 1969 
label reads: “The ‘Kikkoman’ Shoyu. Brewed by Kikkoman 
Shoyu Co., Ltd. Product of Japan. Address: Tokyo, Japan.

593. Kikkoman K.K. 1981. Dai 63 ki hôkoku-sho. Showa 55 
nen 1 gatsu 1 nichi–Showa 55 nen 12 gatsu 31 nichi [63rd 
annual fi nancial report. From 1 Jan. 1980 to 31 Dec. 1980]. 
Tokyo, Japan. 15 p. 19 cm. [Jap]
• Summary: Written entirely in Japanese with no photos. 
Address: Tokyo, Japan.

594. Mogi, Masatoshi. 1981. Miso to gojûnen [Miso and fi fty 
years]. Noda, Japan: Published by the author. 232 p. [Jap]*
Address: Kikkoman Central Research Lab.

595. Photograph of various types of Chinese and Japanese of 
soy sauce sold in the San Francisco Bay Area. 1981.
• Summary: Back row (left to right): Superior Soy, Longevity 
Brand Soy Sauce, Superior Soy, and Westbrae White Tiger 
Tofu Sauce. The fi rst three brands are Chinese style.
 Front row (L-R): Westbrae tamari, illegible, Kikkoman 
soy sauce in table-top dispenser, illegible. Longevity Brand 
Soy Sauce.
 The Chinese brands were purchased in San Francisco 
Chinatown by William Shurtleff, who also shot the photo at 
home on Mountain View Dr. in Lafayette, California.

596. Yokotsuka, Tamotsu; Sasaki, M. 1981. Risks of 
mycotoxin in fermented foods. Advances in Biotechnology 
2:461-66. [37 ref. Eng]
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• Summary: “In the production of Japanese fermented foods 
such as shoyu, miso, and sake, the major enzyme source 
is Aspergillus molds such as A. oryzae and A. sojae. Many 
investigators have failed to fi nd a single afl atoxin producer 
among the Aspergillus molds used for food fermentation. 
Some cultures produced fl uorescent compounds having Rf 
values resembling those of afl atoxins, further investigations, 
however, indicated that these compounds were 7 kinds 
of nontoxic pyrazine compounds including fl acacol, 
isocoumarin compounds, lumichrome, and other compounds 
than afl atoxins. Aspergillus molds were also checked for 
their production of Aspergillic acid, Beta-nitropropionic acid, 
kojic acid, and oxalic acid. Results indicated no possible 
hazard caused by these compounds in Japanese fermented 
foods.”
 For 3000 years in China, molds belonging to the 
genera Aspergillus and Rhizopus have been used as enzyme 
sources for the production of fermented foods. Likewise, for 
hundreds of years in Japan, the molds Aspergillus oryzae and 
A. sojae have been widely used for the production of foods 
such as shoyu, miso, sake, mirin, shochu, rice vinegar, etc.
 Shoyu consumption in Japan is about 11 liters per person 
pr year, whereas consumption of miso is about half that of 
shoyu. Sake is 2.2 liters.
 Conclusion: 1. It is not diffi cult to avoid mycotoxin 
contamination from pure-culture starter molds if we select 
strains which do not produce these mycotoxins.
 “2. Some Aspergillus molds produce fl uorescent 
compounds with Rf values resembling those of afl atoxins. In 
detection and characterization of samples to be contaminated 

with afl atoxins, Rf values should be 
determined with two or more solvent 
systems, and ultraviolet and infrared 
spectral data should also be used. 
This implies that the compounds 
must be chemically isolated and 
identifi ed.” Address: Kikkoman 
Corp., Noda-shi, Chiba-ken, Japan.

597. Iizuka, Hiroshi. 1982. Re: Early 
history of shoyu. Letter to William 
Shurtleff at Soyfoods Center, Jan. 
8. 2 p. Typed, with signature on 
letterhead. [1 ref]
• Summary: As Dr. Yokotsuka 
suggested in his letter [of 22 Dec. 
1981], the word chiang-yu seems 
most likely to have been used for 
the fi rst time in Japan. The fi rst 
reference in Japan [to shoyu or 
chiang-yu] is generally regarded 
as the Ekirinhon-setsuyoshu 
[Ekirinbon]. The best history 
of shoyu he can think of is the 

Kikkoman Shoyu-shi (1968). “The best shoyu historian that 
we know is Mr. Morio Ichiyawa [sic, Ichiyama], the author 
of the original edition of the above-mentioned book. Mr. 
Ichiyama used to work for Kikkoman and was long engaged 
in the compilation of the company’s history. After having 
served as the [Noda] City Museum Curator, he leads a retired 
life in Noda City. He is 85 years old.” Address: Senior 
Asst. Manager, Planning, International Operations Dep., 
Kikkoman Corp., 25 Kanda Nishiki-cho 1-chome, Chiyoda-
ku, Tokyo 101, Japan. Phone: 03-233-5610.

598. Wood, Brian J.B. 1982. Soy sauce and miso. Economic 
Microbiology 7:39-86. Jan. A.H. Rose, ed. Fermented Foods. 
[50 ref]
• Summary: Contents: 1. Introduction. 2. The preparation of 
soy sauce: Introduction, preparation of raw materials (the 
beans, wheat), mixing, koji, moromi. 3. Of beans, microbes, 
and miso: Beans, microbes, miso. 4. Trade in soy sauce: 
Introduction, statistics. Table 1 (p. 64-66) shows exports of 
soy sauce in 1978, in tonnes (metric tons) from Hong Kong, 
Korean Republic, Singapore, Japan, and total, to almost 
every country in the world (with each country’s population in 
millions), grouped by region as follows:
 1. North America: Canada, USA (#1)–Regional total 
imports: 6,052.3 tonnes.
 2. South and Central America [and Caribbean]: 
Argentina (#3 in region), Bolivia, Brazil, Chile, Costa 
Rica, Ecuador, El Salvador, Guatemala, Guyana, Honduras, 
Mexico (#2), Nicaragua, Panama, Paraguay, Surinam, 
Venezuela (#1), Granada, Jamaica, Trinidad and Tobago, 
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total. Former Dutch West Indies–Regional total imports: 
1,046.4 tonnes.
 3. Europe: Austria, Belgium, Czechoslovakia, Denmark, 
Finland, France (#4 in region), Germany (West #3), Greece, 
Italy, Netherlands (#2), Norway, Portugal, Spain, Sweden, 
Switzerland, UK (#1), USSR–Regional total imports: 3,017.7 
tonnes.
 4. Near and Middle East: Bahrain (#3), Egypt, India, 
Iran (#2), Iraq, Jordan, Kuwait, Oman, Qatar, Saudi Arabia 
(#1), United Arab Emirates, Yemen Arab Republic–Regional 
total imports: 1,193.5 tonnes.
 5. Far East and Western Pacifi c: Brunei, Hong Kong 
(#3 in region), Indonesia, Japan, Korea (South), Macao, 
Malaysia (#2), Philippines, Sabah (#1; A state of Malaysia 
from 1963; Formerly British North Borneo), Sarawak (A 
state of Malaysia from 1963), Singapore, Taiwan, Thailand–
Regional total imports: 3,139.4.
 6. Pacifi c and Australasia: Australia (#1 in region), Cook 
Islands, Christmas Islands, Fiji, Guam (#2), Nauru, New 
Caledonia, New Hebrides, New Zealand, Oceania n.c.s. (#3), 
Papua New Guinea, Portuguese Timor, Samoa and Tonga, 
Solomon Islands, Tuvalu (Ellis Island), U.S. Oceania–
Regional total imports: 1,647.5 tonnes.
 Note: This is the earliest document seen (March 
2010) concerning soybean products (soy sauce) in Kiribati 
(Christmas Islands), in Nauru, in Qatar, in Portuguese Timor 
(later renamed Timor-Leste [East Timor]) or in Tuvalu. 
This document contains the earliest date seen for soybean 
products in Kiribati (Christmas Islands), in Nauru, in Qatar, 
Portuguese Timor, or in Tuvalu (1978); soybeans as such 
have not yet been reported.
 7. Africa: Algeria, Canary Islands, Ethiopia, Gambia, 
Ghana, Kenya, Libya, Malagasy, Malawi, Mauritius (#2 
in region), Nigeria, South Africa (Republic of, #1), Sudan, 
Réunion Islands (#3), Tanzania, Zaire. Other African 
countries–Regional total imports: 365.7 tonnes. World total 
imports: 15,731.5 tonnes, of which 6,192.8 tonnes from 
Hong Kong, 1,233.5 tonnes from South Korea, 1,713.6 
tonnes from Singapore, 6,591.6 tonnes from Japan. The 
value in pounds sterling and in pounds sterling per tons of 
soy sauce is given for each exporter.
 Other tables show: (2) Soy sauce exports (in tonnes 
and value) each year from 1976 to 1976 from Hong Kong, 
South Korea, Singapore, and Japan. A large percentage of 
Hong Kong’s exports are re-exports (probably from China). 
(3) Total soy sauce exports from Japan, 1976-1978, by 
container type, with amount and value. (4) Soy sauce and 
miso production in Japan every 5 years from 1965 to 1978 
(in tonnes). (5) Soy sauce and miso production in Japan for 
export in 1976, 1977, and 1978. Miso production (in tonnes) 
averaged about 40% of soy sauce production, and miso 
exports (in tonnes) averaged about 13% of soy sauce exports. 
(6) Imports of soy sauce into Hong Kong, Singapore, and 
the USA from exporting countries in 1978 (with fi gures for 

exports from China in 1976 and 1977). (7) Re-exports of soy 
sauce (made in China) from Hong Kong and Singapore in 
1978 to major importing countries worldwide, by region, by 
country. Small countries that are the destination of this soy 
sauce include: Honduras, Nicaragua, Panama, Venezuela, 
Trinidad and Tobago, Former Dutch West Indies [also called 
Netherlands Antilles; they are part of the Lesser Antilles 
and consist of two groups of islands in the Caribbean Sea: 
Curaçao and Bonaire, just off the Venezuelan coast, and 
Sint Eustatius, Saba and Sint Maarten, located southeast of 
the Virgin Islands. The islands form an autonomous part of 
the Kingdom of the Netherlands], Pakistan, Saudi Arabia, 
United Arab Emirates, Brunei, Sabah, Sarawak, Fiji, Nauru, 
Oceanea (non-U.S.), Oceanea (U.S.), Papua, Samoa and 
Tonga, Solomon Islands, Ghana, Malagasy Republic, Togo. 
Total from Hong Kong: 2,945.3 tonnes, and from Singapore 
109.5 tonnes.
 (8) Exports of miso (in tonnes) from South Korea and 
Japan in 1978 to major importing countries worldwide, 
by region, by country. The leading importers are: USA 
(622), Saudi Arabia (353), Singapore (66), Bahrain (64), 
Netherlands (38), Iran (29), Iraq (29) France (28), German 
Federal Republic (23), Smaller importers include: Chile, 
Guyana, Surinam, Bangladesh, Iran, Iraq, Jordan, Kuwait, 
Quatar, Saudi Arabia, United Arab Emirates, Yemen Arab 
Republic, Sabah, Fiji, Guam, New Hebrides, Papua New 
Guinea, Samoa, Solomon Islands, Algeria, Canary Islands, 
Ghana, Kenya, Libya, Mozambique, South Africa Republic, 
Zaire.
 Note: This is the earliest document seen (June 2007) 
concerning soybean products (miso) in Quatar. This 
document contains the earliest date seen for soybean 
products in Quatar (1978); soybeans as such have not yet 
been reported.
 (9) Exports of miso from South Korea and Japan in 
1976, 1977, and 1978 (quantity and value each year; no 
importing country names are given).
 5. Tour of South East Asia: Technical and scientifi c 
aspects, trade aspects. 6. Acknowledgments. References
 The chapter on Trade states: Soy sauce and soy paste 
(miso) are traded between all countries of South East 
Asia. The Korean Republic’s exports nearly quadrupled 
in tonnage. The Kikkoman Company’s production facility 
in Wisconsin produced 21,6000 tonnes of soy sauce in 
1978. This was equal to 3 times the total exports from 
Japan in the same year. Japan’s total share of the world soy 
sauce market remains very healthy. Miso exports are still 
small in comparison with soy sauce. On a rising market 
Japan’s exports still only represent 0.2% of its annual miso 
production; “clearly there is considerable room for expansion 
here.”
 Miso is of greater relative importance to Korea than it 
is to Japan. Among the European countries, Belgium and 
Holland import the greatest amount of miso on a per capita 
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basis. Spain imports a fair amount of miso. The U.S.A. and 
Canada had total miso imports totaling about 10% of their 
soy sauce imports.
 “In Thailand, there are about 50 soy sauce factories, 
the majority of which are small, producing less than 100 
kilolitres per year, although it should be noted that most 
of them also produce soybean paste and soybean cheese 
[probably tofu]. The total annual consumption of soy sauce 
in Thailand is estimated at about 6,000 kilolitres (about 7,200 
tonnes).
 “In Malaysia, there are about 140 soy sauce factories 
producing in total an estimated 5.5 million gallons of soy 
sauce per year according to the proprietor of a leading 
brewery in Kuala Lumpur. This is about 21,000 tonnes per 
annum” (p. 84). Address: Dep. of Applied Microbiology, 
Univ., of Strathclyde, Glasgow [Scotland], U.K.

599. Hayashi, Kazuya. 1982. [Re: Use of enzymes in modern 
shoyu production in Japan]. Letter to William Shurtleff 
at Soyfoods Center, Feb. 15. 5 p. Handwritten, without 
signature. [Jap; eng]
• Summary: Dr. Hayashi specializes in the use of enzymes 
(especially protease) in shoyu at Kikkoman’s Central 
Research Laboratory. 1. Use of enzymes with shoyu in 
Japan: The use of added commercial enzymes was approved 
by the newly revised Japan Agricultural Standard (JAS, 
1980). The use of an enzyme-treated solution in “new-type 
shoyu” [Shinshiki] and amino-acids mixed type shoyu was 
approved. However only a few commercial products in 
Japan today are actually made with the use of commercial 
enzymes because (1) the enzymes are too expensive, (2) 
the effect of the enzymes is not signifi cant since most 
manufacturers use the “all-koji” method, and (3) in a salt 
solution of high concentration, the effect of the enzymes is 
greatly reduced. Examples of actual current use: The Shono 
Starch Co. Ltd. uses enzymes form making a product named 
“Umamigen.” Corn is treated with an enzyme solution in 
making shoyu. Kikkoman has a patent on making shoyu 
using 100% enzyme solution. It calls for the use of yellow 
koji enzyme (peptidase) and glutaminase. The quality is fi ne 
but the product is too expensive. This method is good when 
the presence of afl atoxins could be a problem. In the future a 
low-salt, high-temperature digestion method may allow the 
use of enzymes (cellulase digestion, peptidase digestion).
 2. High temperature fermentation method: This research 
was started in about the 1920s. The research on low-
temperature fermentation began in about the 1930s. In the 
early period, this was called the sokujo or “rapid method” 
of fermentation; the temperature was raised to 30-35ºC. 
The quality was bad due to elution of some key fl avor 
components, and because the glutamic acid content was 
lower. Also, the environment was not favorable to microbial 
growth. Use of the low-temperature method produces better 
quality shoyu. Use salt water (less than 5ºC) for starting. For 

the fi rst 15-30days, keep at 15ºC. After one month, raise the 
temperature to 25-27ºC to complete the fermentation, then 
maintain at about 20ºC. This is suitable for the breakdown of 
the material by bacteria.
 3. Addition of yeasts and lactic acid bacteria to the 
shoyu fermentation process began around the 1960s. 
Only the yeast Saccharomyces rouxii is used in practice. 
Torulopsis is for experimental use only. Lactic acid bacteria 
are not yet adapted to actual production. Use of epoxy-lined 
tanks is also important.
 4. Bansui (using a second pressing of the shoyu): Only a 
few shoyu makers use this method since the product quality 
is bad and it cannot be sold. For details, see Kimura 1914.
 5. Chemical shoyu: During the Taisho period (1912-
1926) and Showa period (1926+) Dr. K. Kurono/Koruna 
Kanraku at the Fermentation Research Institute did early 
work. The use of amino acids spread. In the early Showa 
period Ajinomoto company was a leader under Dr. Hori 
Shinichi. During the period 1945-55 Mieki, a glutamic 
acid solution, was produced in large quantities (180,000 
kiloliters). Improvement of amino acid solution purifi cation 
led to cheap but tasty shoyu. Then came new-type (Shinshiki) 
shoyu. Bunzo Rokusho and the Mantetsu [Manchurian 
Railway] Research Institute did research in the early Showa 
period. During the period 1945-55 new-type shoyu making 
became widespread. Defatted soybean meal was digested 
with a weak acid and wheat koji was added to make shoyu.
 6. History of the use of POBB (Para-oxy Butyl 
Benzoate): 1924–Sabalitscka discovered this food 
preservative. 1934–Dr. Kurono tested the effect on shoyu. 
1937–Its use was approved for use in shoyu by the Japanese 
government. 1948–Use was approved as a food additive. The 
effect is great but the solubility is low.
 7. Making koji for miso: The use of koji boxes is more 
popular, but the rotary drum is also used.
 8. The future of the shoyu manufacturing process: 
Treatment of raw material and koji making will be 
spontaneous and automatic. Use of outdoor fermentation 
tanks. Continuous pressing. Improve sanitation by using a 
closed system. Digestion without salt. Liquid fermentation. 
Automatic control of microorganisms. Introduction of 
computerized system. Use of new raw materials and new 
microorganisms. Introduction of the fi xed-enzyme method. 
Use of membrane fi ltration method. Address: Central 
Research Lab., Kikkoman, Noda, Japan.

600. Tallent, W.H. 1982. Shoyu update. Northern Regional 
Research Center, Notes from the Director No. 1493. p. 2-3. 
Feb. 26.
• Summary: “On February 22-23, Drs. H. Hashimoto 
(manager, quality control) and D. Fukushima (executive vice 
president and general manager) of Kikkoman Foods, Inc., 
visited the Center [NRRC]. Their Walworth, Wisconsin, 
plant, which began producing fermented shoyu in 1973 with 
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a capacity of 2.6 million gallons per year, now has expanded 
to produce about 5.2 million gallons. Their fermentation is 
based upon wheat and soybeans. Currently they have about 
45% of the soy sauce business in the United States and sales 
are increasing rapidly.
 “Total U.S. sales of soy sauce in 1956 was about 1 
million dollars (consumption 15 ml per capita per year); 
this has now increased to 100 million dollars (148 ml per 
capita per year). Many years ago we supported yeast genetic 
work on this fermentation based upon Dr. L.J. Wickerham’s 
(NRRC, retired) demonstration that the shoyu yeast had 
mating types and that improved strains could be developed in 
a genetic improvement program.
 “Kikkoman now has a whole line of dehydrated products 
based on shoyu that are used to make instant teriyaki sauce 
for chicken, beef, and seafood. A relatively new product is 
a steak sauce that contains applesauce, shoyu, spices, and 
salt. H.L. Wang and C.W. Hesseltine (FL [Fermentation 
Lab]) supplied the Kikkoman visitors with information on 
tempeh and pointed out the similarities of the preparation of 
this food with their method of producing koji for the shoyu 
fermentation. Drs. Hashimoto and Fukushima also talked 
with W.J. Wolf and other Meal Products Research (OC 
[Oilseed Crops]) members concerning isofl avone analysis, 
phosphatidyl-choline autoxidation, and nutritional properties 
of soybean proteins.” Address: Center Director.

601. Palucci, Jeno. 1982. Brief history of Chun King soy 
sauce (Interview). SoyaScan Notes. April 30. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Jeno founded Chun King in 1945. The company 
fi rst began selling ready-made soy sauce in about 1947.
 Note: A search of the U.S. Patent and Trademark Offi ce 
database shows that the “Chun King” trademark (more 
specifi cally a “Word Mark”) was fi rst used and fi rst used 
in commerce on 1 Jan. 1948 and was fi rst registered (by 
Chun King Corporation, Duluth, Minnesota) on 16 Sept. 
1957. The trademark was to be used for “Various canned 
unitarily packed foods.” A list of these foods is given, and 
includes “Soya Sauce.” Actually Chun King registered two 
similar “Word Marks. Both have the word “Chun” written 
in rounded Oriental-looking letters above the word “King.” 
Both words are the same height, the same width, and the 
same “typeface” or design. In one, the wards are written in 
outline letters and in the other in solid black letters.
 Chun King never made fermented soy sauce. They 
bought their nonfermented soy sauce by the barrel from a 
plant in Toledo, Ohio, run by the Donofrio Brothers, then 
repackaged it under the Chun King label. He does not 
remember the company’s name but their technician was a 
man (perhaps Lou Minor) who had worked for La Choy. This 
man fi rst got Jeno interested in soy sauce before he started 
buying from A.E. Staley. In the late 1940s and 1950s Jeno 
was not aware of any fermented soy sauce being made in 

the USA; it was all made from HVP. Kikkoman introduced 
fermented soy sauce to the USA by importing it from Japan.
 Jeno thinks Chun King may initially have bought its soy 
sauce from A.E. Staley Mfg. Co.–but he is not sure. It was 
shipped by the barrel. Starting in the late 1950s, Jeno bought 
HVP from Staley and started blended his own soy sauce; he 
recalls that Staley sold both HVP and blended soy sauce.
 When Jeno started selling soy sauce, La Choy had about 
60% of the U.S. market and the remaining 40% was divided 
up among Chinese-, Japanese-, and Korean-American 
manufacturers. One Polish fellow in Chicago, Illinois, named 
Ben Gee, was also in the business. In the 1950s it became 
a battle between La Choy and Chun King, and in the end, 
when Jeno sold out, Chun King was defi nitely the market 
leader. But now La Choy has again taken the lead. Chun 
King is trying to re-capture the lead with a big ad campaign 
and a catchy jingle.
 Jeno is quite sure that all Chun King soy sauce is 
presently made in Cambridge, Maryland. The company’s 
plant used to be in Duluth, Minnesota, but after he sold the 
company, the Duluth plant was closed, and he bought it back.
 Jeno also grew mung bean sprouts; he tried sprouting 
soybeans but was not successful. Address: Jeno’s Inc. 
(Pizza), 525 Lake Ave. South, Duluth, Minnesota 55802. 
Phone: 218-723-5555.

602. Kikkoman International. 1982. Market share of U.S. 
soy sauce market (including teriyaki sauce): Dollar base. San 
Francisco, California. 3 p. Unpublished manuscript. [1 ref]
• Summary: The SAMI (Selling Areas Marketing Inc.) report 
shows that for U.S. supermarkets in Dec. 1981 the market 
shares based on dollar sales were Kikkoman 49%, La Choy 
32%, Chun King 13%, and Other 6%. In May 1982 these 
fi gures were 50%, 32%, 11%, and 7%. In 1979 these fi gures 
were 44%, 34%, 16%, and 6%. Thus Kikkoman’s gains 
in market share were made largely at the expense of Chun 
King. Address: San Francisco, California.

603. Mori, H. 1982. Shôwa 56 nendo ni okeru shôyu, miso 
no kenkyû gyôseki [Review of annual achievements in shoyu 
and miso research]. Nippon Jozo Kyokai Zasshi (J. of the 
Society of Brewing, Japan) 77(5):281-312. May. [743 ref. 
Jap]
• Summary: This important Japanese-language article, 
published each year in the May issue of this periodical, has 
two parts: (1) A review of the past year’s major discoveries 
and developments in the fi elds of miso and soy sauce in 
Japan. (2) A bibliography related to those discoveries and 
developments. Address: Noda Sangyo Kagaku Kenkyusho.

604. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
industry: directory and databook. 2nd ed. Lafayette, 
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging 
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soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Terminology: The many types of 
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry 
soybeans, soynuts and soynut butter, soy sprouts, whole 
soy fl our & grits, roasted soy fl our [kinako] & soy coffee, 
soymilk and dairylike soymilk products, tofu (eight types), 
okara or soy pulp, yuba.
 1B–Fermented soyfoods: Tempeh, miso, soy sauce, 
shoyu & tamari, natto & thua-nao, fermented tofu 
& soymilk, soy nuggets [fermented black soybeans] 
(Hamanatto & tou-ch’ih).
 II. Modern soy protein foods: Defatted soy fl our, grits 
& fl akes, soy protein concentrates, textured soy protein 
products, soy protein isolates.
 III. Soy oil products: Soy salad oil & cooking oil, soy oil 
margarine & shortening, soy lecithin.
 2. Soyfoods industry directory: Names and addresses of 
over 850 soyfoods manufacturers in the Western world, plus 
major soymilk, miso, shoyu, and yuba manufacturers in East 
Asia. 3. Analysis of the soyfoods industry in the U.S.
 4. Trends in U.S. and world soybean production: Graph 
of world soybean production (1922-1979) including graphs 
for the world total, USA, Asia total, and Latin America. 
Graph of U.S. soybean production, yields, and exports 
(1924-1979).
 5. Analysis of the tofu industry in the West: The U.S. 
tofu market: overview and outlook. Graph of the number of 
tofu (and tempeh) manufacturers in the West from 1975 to 
1982. Four-year analysis of the tofu industry in the West. 
Listing of North America’s largest tofu manufacturers and 
their weekly tofu output. Japan’s largest tofu manufacturers 
and their daily output. Favorite tofu, soymilk, and tempeh 
recipes as served at U.S. soyfoods, delis, cafes, and 
restaurants, or marketed as ready-to-serve products. Books 
on tofu published in America.
 6. Analysis of the tempeh industry in the West: Graph of 
number of tempeh manufacturers. Recipes. Listing of North 
America’s largest tempeh manufacturers and their weekly 
output.
 7. Analysis of the worldwide soymilk industry: Analysis 
of the soymilk industry in the United States. Analysis of 
the soymilk industry in Japan. Major Japanese soymilk 
companies and their products.
 8. Analysis of the soy sauce / shoyu and miso industries 
worldwide. Statistics on fermented soyfoods in East Asia. 
The soy sauce market in the United States (1981). U.S. 
imports of soy sauce. Graph (1947-1981. Source: U.S. 
General Imports, Schedule A. Commodity by Country. U.S. 
Dept. of Commerce, Bureau of Census). U.S. imports of 
soy sauce. Table (1947-1981. Source: U.S. General Imports, 
etc. See above). The shoyu / soy sauce market in Japan. 
Graph. (1886-1980. Includes: Number of manufacturers. Per 

capita consumption. Shoyu production. Kikkoman’s market 
share (%)). The miso market in Japan. Graph. (1930-1980. 
Includes: Per capita consumption. Total miso production. 
Factory production. Number of manufacturers. Home 
production. Amount of soybeans used). Overview of the 
miso market in the United States. Miso exports from Japan 
(1981). Japan’s ten largest miso manufacturers and their 
output.
 9. Other: Analysis of the soynuts industry in the U.S. 
North America’s larger soyfoods delis, cafes & restaurants. 
The soybean crushing industry; overview.
 10. Soyfoods terminology and standards (Glossary of 
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh 
green soybeans, okara, roasted soy fl our (soy coffee, soy 
chocolate), soybeans, soymilk (soymilk ice cream, soymilk 
soft serve, frozen soymilk yogurt, soymilk mayonnaise, 
soy shakes, soy nog, soymilk whipped cream), soynuts, soy 
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu 
cutlets called nama-age or atsu-age in Japan, deep-fried 
tofu burgers or burger balls, called ganmodoki or hiryozu 
in Japan, deep fried tofu pouches (called aburage in Japan; 
the words “deep-fried” may be dropped from the names 
after the initial usage, and in recipes or on package labels, 
if desired}), silken tofu {made without separation of curds 
and whey, called kinugoshi in Japan; modern types, all made 
with glucono delta-lactone as coagulant, and all known in 
Japanese as juten-dofu, are packaged lactone silken tofu, 
bagged lactone silken tofu (fukuro-dofu), sealed lactone 
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu 
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu. 
(Note 1. It is illegal to describe the latter product as “freeze-
dried tofu,” since freeze-drying is a completely different 
process), terms associated with making tofu {fresh soy 
puree, a coagulant or curding agent, forming box, fi lter bag 
or pressing sack, tofu comes in cakes, not blocks}), whole 
soy fl our, fl akes and grits, yuba.
 II. Traditional fermented soyfoods: Fermented soymilk 
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt}, 
acidophilus soymilk, soymilk kefi r, viili, piima, buttermilk 
{Soy Kefi r, etc.}), fermented tofu (wine-fermented tofu, 
brine-fermented tofu), miso (rice miso, barley miso, 
soybean miso, Chinese soybean chiang), natto (thua-nao 
from Thailand and kinema from Nepal; all are non-salted), 
fermented black soybeans [fermented black soybeans] 
(Chinese fermented black soybeans know as shih, tou-ch’ih, 
tou-shih, or dow-si; savory fermented black soybeans called 
Hamanatto in Japan, Daitokuji fermented black soybeans 
called Daitokuji natto in Japan, Philippine fermented black 
soybeans called tausi or tao-si in the Philippines, Indonesian 
fermented black soybean paste called tauco, formerly spelled 
tao-tjo, Malaysian fermented black soybean sauce called tao-
si), soy sauce (shoyu. The fi ve basic types of Japanese shoyu 
are: regular shoyu called koikuchi shoyu in Japanese, light-
colored shoyu called usukuchi shoyu, tamari shoyu, clear 
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shoyu called shiro shoyu, and rich shoyu called saishikomi 
shoyu), tempeh, other fermented soyfoods.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the word “Soygurt” to refer to soy yogurt.
 III. Soy oil and modern soy protein foods: soy oil, 
defatted soy fl our, fl akes and grits, soy protein concentrate, 
soy protein isolate, textured soy protein products (TSP, TVP 
is a registered trademark of the Archer Daniels Midland 
Company and cannot be used as a generic name for this 
product), meat analogs (foods typically made from spun soy 
protein fi bers to resemble meat, fi sh, or poultry products).
 11. Names of soyfoods around the world: Names of 
40 products. Brazilian / Portuguese names. British English 
names. Chinese names (fermented tofu is Toufu-ju or Sufu). 
French names. German names. Japanese names. Spanish 
names.
 12. Key institutions working with soyfoods in the 
West: The Soyfoods Center, Soyfoods Association of North 
America, INTSOY, American Soybean Association, Bean 
Machines, Inc., Soycrafters Apprenticeship Program, USDA 
Northern Regional Research Center, Sojaquelle.
 About The Soyfoods Center.
 Note 3. This is the 2nd market study published by 
Shurtleff. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

605. Fruin, W. Mark. 1982. Three centuries of Kikkoman: 
Growing pains & organizational change. I. Soyfoods. 
Summer. p. 58-60.
• Summary: Contents: Introduction. 1. Family specialization 
as the key to success. 2. Beyond the limits of the family. 3. 
Becoming a corporation.
 “The Kikkoman Corporation, the world’s largest 
and most successful producer of shoyu, has achieved its 
preeminence by a 300-year history of managerial and 
marketing innovation. This tradition began in 1661 when 
Takanashi Hyozaemon fi rst fermented shoyu in Noda, a town 
in Chiba prefecture which is located 90 minutes by modern 
train outside of Tokyo and which is still the headquarters of 
the Kikkoman Corporation today.
 “The Takanashi family was not actually the fi rst to 
make shoyu in Noda (it was the second) but it was the fi rst 
to create a self-sustaining structure to carry forward the 
process of shoyu manufacture through many generations. 
The Takanashi family did this by participating in the 
establishment of a separate branch household in Noda 
solely to make shoyu and by supporting that family and 
its successors fully in their efforts to specialize in shoyu 
fermentation. This led to the joining of a number of families, 
mostly named Mogi, for the pooling of resources–capital, 
know-how, and entrepreneurial talent–in the manufacture of 
shoyu, resulting ultimately in the fortune of a large number 
of Mogi-Takanashi families, the success of the Kikkoman 
Corporation, and the international renown of shoyu.

 “In the history of any enterprise as old, large, and 
successful as Kikkoman, a number of critical decisions 
and moments in the evolution of that organization may be 
identifi ed. I have chosen to focus on 6 [in 3 issues] of these 
because I believe that they are crucial for comprehending the 
development of Kikkoman’s corporate strategy and structure 
since the 18th century.”
 “The fi rst family in Noda to specialize in shoyu 
fermentation was known as the Kashiwa household. It was 
initiated in 1764 when a son of Takanashi Hyozaemon, 
descendant and namesake of the fi rst Takanashi to brew 
shoyu in Noda in 1661, was adopted into the family of Mogi 
Shichizaemon of the same town. He was adopted for the 
express purpose of marrying Shichizaemon’s daughter.” 
Two years later after the marriage, “this couple established 
a separate branch household (a formal legal and religious 
process) to engage exclusively in the manufacture of shoyu, 
they unknowingly founded a dynasty which would guide 
the fortunes of the shoyu industry in Noda and in Japan 
for the next two centuries. Because it was specialized [in] 
shoyu fermentation, the Kashiwa household quickly became 
the largest independent brewer in Noda. Even after 1887 
when most of the local brewers, including the Kashiwa 
house, formed a cartel, the head of the Kashiwa family was 
normally the chief offi cer of the cartel association, and in 
1917 when eight Mogi and Takanashi families formed a 
company, the fi rst president of the Noda Shoyu Company, 
Limited (precursor to the Kikkoman Corporation) was Mogi 
Shichirouemon, the Fifth, head of the Kashiwa line.”
 Photos show: (1) Three different techniques for pressing 
the sauce from fermented mash, around 1923, at Noda, 
Japan. (2) A forklift truck in the warehouse of the Kikkoman 
plant in Walworth, Wisconsin.

606. Shurtleff, William. 1982. What the Japanese can learn 
from the American soyfoods industry. Paper presented 
at Fifth Annual Soyfoods Association of North America 
(SANA) Conference, University of Washington, Seattle. July 
8. 2 p. Unpublished manuscript–outline.
• Summary: Presented to a special meeting of Japanese 
attendees. Contents: Introduction. Americans’ basic view 
of soybeans and soyfoods. Nutrition and attitudes toward 
animal and vegetable proteins. Tofu innovations. Tempeh. 
Kikkoman. Conclusion. Accompanied a slide show. Address: 
Co-founder and director, Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

607. Food Engineering. 1982. Ingredients report: soy 
protein. 54(8):107-08, 110.
• Summary: “Soy protein suppliers exhibiting at Food Expo 
‘82 mainly stressed functionality by demonstrating new 
applications for existing products.
 Grain Processing Corp. showed its 21-product lineup of 
ProFam soy protein isolates.



KIKKOMAN (1661-2022)   208

© Copyright Soyinfo Center 2022

 Central Soya Co. demonstrated the rapid hydration 
characteristics of its Response 4400 line of “structured soy 
protein concentrates.”
 A.E. Staley Mfg. Co. demonstrated its broad line of soy 
protein products featuring Procon 7241 textured soy protein 
concentrate and its StaPro 3000 soy protein concentrate.
 Gunther showed its “D-Series” of whipping proteins.
 ADM demonstrated Ardex isolated soy protein 
sweetened with CornSweet 42 high-fructose corn syrup. 
Ardex F can also be used to fortify milk.
 Also mentions Cargill, Lucas Meyer America, San-J, 
and Kikkoman International.

608. Ushijima, Shigeomi; Hayashi, K.; Murakami, H. 1982. 
The current taxonomic status of Aspergillus sojae used 
in shoyu fermentation: note. Agricultural and Biological 
Chemistry 46(9):2365-67. Sept. [11 ref]
• Summary: “In 1944, Sakaguchi and Yamada isolated 
some characteristic yellow green Aspergillus strains, which 
produced prominently echinulate conidia and smooth-
walled conidiophores, from koji used in the production 
of shoyu (Japanese fermented soy-sauce). They reported 
the Aspergillus strains to be a new species, Aspergillus 
sojae (1). A. sojae, the koji mold, (3) has widely been used 
commercially in the production of shoyu in the same manner 
as Aspergillus oryzae (Ahlburg) Cohn. However, Raper and 
Fennell (2) presented their classifi cation concerning koji 
molds and related strains, in which A. sojae was described as 
a probable synonym of Aspergillus parasiticus Speare.
 “Since the discovery of afl atoxins in the early 1960s, the 
question arose whether or not koji molds were taxonomically 
distinguishable from the group of afl atoxin-producing 
strains...”
 Conclusion: A large number of strains of koji mold, 
which consists of A. oryzae and A. sojae, have been found 
not to produce afl atoxins. Address: 1-2. Central Research 
Laboratories, Kikkoman Corp., 399 Noda, Noda-shi, Chiba 
278, Japan; 3. The Brewing Society of Japan, Takinogawa 
2-6, Kita-ku, Tokyo 114, Japan.

609. Hirabayashi, Satoshi. 1982. Re: Enclosing documents 
you requested in your letter of July 31. Letter to William 
Shurtleff at Soyfoods Center, Oct. 1. 3 p. Typed, with 
signature on letterhead. [1 ref]
• Summary: He encloses photocopies of 12 Japanese-
language documents that Shurtleff had been unable to fi nd 
in the USA and requested from Kikkoman. He also cites 
three documents that were requested but that Kikkoman was 
unable to fi nd.
 Also tells Shurtleff how to obtain a copy of the 
cookbook Practical Shoyu Cooking: Delicious Dishes 
with Japanese Soy Sauce, by Chu Shinojima and Tamako 
Ashihara, It is distributed in the USA by Japan Publications 
Trading Co., which has offi ces in San Francisco and New 

York City. Address: Manager, International Operations Dep., 
Kikkoman Corp., 25 Kanda Nishiki-cho 1-chome, Chiyoda-
ku, Tokyo 101, Japan. Phone: 03-233-5610.

610. Lo, K.S. 1982. Re: Thank you for sending draft chapter 
on History of Kikkoman from History of Soybeans and 
Soyfoods book. Letter to William Shurtleff at Soyfoods 
Center, Oct. 6. 1 p. Typed, with signature on letterhead.
• Summary: K.S. Lo “found the chapter to be most 
interesting. My wish for wanting to read this particular 
chapter arises out of your comparison between my Company 
and Kikkoman. I must say we are much fl attered by the 
comparison as after reading its history, I have to admit that 
you are comparing a small boy against a giant.”
 “I congratulate you for having done so much research on 
the subject... I hope to see your book in print before long.” 
Address: Chairman [and founder], HKSBP Co., Ltd., 41, 
Heung Yip Rd., Aberdeen, Hong Kong. Phone: 5-528211. 
Cable address: “Vitasoy”.

611. Tallent, W.H. 1982. UJNR Toxic Microorganisms Panel. 
Northern Regional Research Center, Notes from the Director 
No. 1524. p. 3. Oct. 29.
• Summary: The meeting was held at the Food Research 
Inst., Univ. of Wisconsin, from Oct. 17-22. United States was 
represented by Dr. C.W. Hesseltine, NRRC. “In scientifi c 
sessions, 2½ days were devoted to mycotoxin and bacterial 
toxins. After a tour of the Biotron on the University of 
Wisconsin Campus, the panelists visited the Kikkoman plant 
at Walworth, Wisconsin. This plant in 10 years has doubled 
in size; it now uses 30,000 acres of soybeans and at least 
as many acres of wheat in soy sauce (shoyu) production. 
The operation is controlled by 6 team leaders, who develop 
consensus decisions with others in their groups. The terms 
‘foreman’ and ‘supervisor’ are never used. Turnover of 
employees is only a tenth that of American companies, and 
absentee fi gures are only a fi fth of that found in industries 
in the surrounding area. Last year production of shoyu 
amounted to 5 million gallons in this plant. Shoyu is sold 
in various quantities, up to 50-gallon drums; these larger 
quantities are sold to other [food] companies for fl avoring 
purposes.
 Note: Lite shoyu is being discussed. This plant supplies 
the U.S., Canada, and parts of Europe. The fermentation 
tanks are 17,000 gallons capacity. Address: Center Director.

612. Benson, Taylor. 1982. Foodcrafters’ market study: The 
U.S. soy sauce market. Colorado: Foodcrafters. 8 p. Oct. 28 
cm. [6 ref]
• Summary: Contents: I. Existing domestic markets. 
Overview of the existing domestic natural foods market. 
Overview of the existing domestic shoyu and tamari market 
(sources are cited). II. Market survey results. Background 
information on the survey. Survey questions and results 
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(1,190 respondents in Oct. 1982 at Pearl Street Market, in 
Boulder, Colorado, at Rainbow Grocery in Denver, and via a 
mail-in questionnaire from random natural food consumers 
around the USA).
 1. Have you ever used shoyu? (9.2%), tamari? (70.6%), 
soy sauce? (12.6%), none of these? (7.6%). 2. How did you 
fi rst learn of the product? Friend (52.7%). Family (10.9%). 
3. What size do you usually purchase? 16 oz (33.6%). 
4. Which brand do you purchase? Private label (40.8%). 
Kikkoman (11.8%). Erewhon (9.1%). 5. If you heard about a 
new brand that was low in salt and naturally fermented, how 
likely would you be to try it? Defi nitely (36.4%). Probably 
(35.5%). 6. How important are the following items to you 
when you evaluate your product? Price (#3), company rep., 
bottle shape, package, label, advertising, aroma (#2), taste 
(#1). 7. Are you a vegetarian? Yes (33.6%). No (35.3%). 
Partially (31.3%). What is your age (25-34 = 50.4%). 9. 
What occupational category describes you best? 10. What 
is your average annual household income? (Under $5,000 = 
18.5%). 11. Sex? Male (53.8%). Female (46.2%). 12. How 
many people do you shop for? (1 other = 44.3%; Yourself = 
29.5%). 13. How many years of school have you attended? 
(16 years = 41.6%).
 Summary of the market survey results. III Market 
strategy. Address: Colorado.

613. SoyaScan Notes. 1982. Chronology of soybeans, 
soyfoods and natural foods in the United States 1982 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. White Wave in Colorado is the fi rst 
company to get its tofu placed in the yogurt / dairy case in 
supermarkets.
 Jan. Legume, Inc. launches Tofu Lasagna, frozen in a 
box. It is soon followed by Tofu Ravioli.
 Jan. The Incredible Tofu Cookbook, California Style, by 
Immegart and Dansby self published.
 Jan. New England Soy Dairy launches “Year of the 
Dog” Chinese New Year tofu promotion and nets 47% 
immediate sales increase.
 Jan. Food Protein Council, a trade association, changes 
its name to Soy Protein Council, since all of its members 
make only soy protein products.
 Jan. Island Spring survives industry’s fi rst publicized 
tofu recall and the discovery of new tofu spoilage 
microorganism, Yersinia enterolitica.
 Jan. ADM becomes a sponsor of “This Week with David 
Brinkley” on Sunday ABC TV, with 4.4 million viewers.
 Jan. Soyfoods Unlimited in California introduces 
tempeh burgers and ships them air freight to East Coast 
markets; Pacifi c Tempeh in California follows suit.
 Feb. Yuba is fi rst made and sold commercially in the 
Western world by Ken Lee of Soyfoods of America, in 
Duarte, Southern California. Trial production had begun in 

Nov. 1981.
 Feb. Soyfoods magazine No. 6 (yellow cover) published.
 Feb. Many large ads run by San-J (tamari), New 
England Soy Dairy, and Legume in major national trade 
journals.
 Feb. Unicorn Restaurant in Miami, Florida, has $15,000 
gourmet, soy / natural foods banquet to welcome chef Ron 
Pikarski, who makes elegant tofu dishes and carves a swan 
from soy butter.
 Feb. Nasoya buys $50,000 Kutter vacuum-packaging 
machine, which helps to popularize this packaging style for 
tofu.
 March. Tofu Fantasies, by Juel Andersen published by 
Creative Arts.
 March. USDA issues new school lunch regulations, fails 
to approve tofu for use.
 March. Inaccurate, damaging article on iron binding by 
soy proteins appears in San Francisco Chronicle and Los 
Angeles Times.
 March. Fifteen soyfoods companies exhibit at Natural 
Foods Expo, Anaheim, CA. Richard Leviton gives key 
speech. 5,000 visitors see expo. Pacifi c Tempeh unveils new 
full-color tempeh burger poster.
 March. Auenland Tofu und Soja Produkte (Prien-
Chiemsee, Germany), founded by Peter Wiegand, starts to 
make 7 tofu products from day one: (1) Tofu Pizza, Tofu; 
(2) Apple Tart, or Tofu Slices; (3) Tofunafi sh Salad or Tofu 
Salad; (4) Tofu Mayonnaise; (5) Tofu Burger (Ready-to 
Eat, Vacuum Packed); (6) Auenland Tofu; (7) Baked Tofu 
Sandwich. Peter had learned how to make tofu at Wildwood 
Natural Foods, Fairfax, California.
 March. Cauldron Foods Ltd. of Bristol, England, 
founded by Philip Marshall and Peter Fagan, starts making: 
(1) Tofu: Soy Bean Curd; (2) The Bristol Vegetable Burger 
(Meatless Tofu Burger); (3) The Bristol Chilli Burger 
(Meatless Tofu Burger); (4) The Bristol Nut Burger 
(Meatless Tofu Burger).
 March. Big increase in European soyfoods companies; 
there are now eleven.
 March. Name of The Beanfi eld newsletter changed to 
Soyfoods Monthly.
 March. Great Eastern Sun trading company founded in 
North Carolina by Barry Evans.
 April. At New York’s International Food Show, Quong 
Hop, Yeo’s, and President brand soymilks, and Veda’s Bayou 
Delights (tofu / tempeh pot pies) exhibit. ADM serves soy 
isolate ice cream and soymilk.
 April. Quong Hop unveils its new Soy Deli marketing 
concept for retail using posters and tofu entrees sold frozen.
 April. Jack’s Beanstalk in Utah does creative work at 
introducing tofu to institutions. Develops 30 bulk recipe 
cards scaled to 100 servings.
 April. ADM unveils work with glucono delta-lactone 
(GDL) and soy isolates in making tofu.
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 April. Toyo Shimpo, Japan’s tofu newspaper, gives 
extensive coverage to upcoming Soyfoods Come West 
conference in Seattle, Washington.
 May. Island Spring releases two 5-minute color 
video tapes demonstrating tofu cooking for showing in 
supermarkets.
 May. Public schools in Hawaii are granted permission to 
use tofu in meals.
 May. Soyfoods Directory and Databook, (1st ed.) by 
Shurtleff and Aoyagi published by Soyfoods Center, the fi rst 
book of its type listing all soyfoods companies and industry 
and market statistics, 21 pages. Based on many phone 
interviews with company owners. Second edition published 
in June as Soyfoods Industry: Directory and Databook, 52 p.
 May. William Shurtleff and Mark Fruin receive a grant 
from Kikkoman to write a book on soy sauce.
 May. Cook with Tofu, by Christina Clarke is 2nd runner-
up in R.T. French’s Tastemaker awards for cookbooks.
 May. Clearway Tofu sponsors the fi rst Mother’s 
Day Tofu Fair in Santa Cruz, California, with tofu recipe 
competition, music, and prizes.
 June. Vitasoy USA runs color display ads for soymilk on 
San Francisco buses.
 June. Kibun of Japan exhibits four fl avors of soymilk in 
Tetra Pak cartons at National Restaurant Show in Chicago, 
Illinois.
 June 16. The New York Times runs an article on Dieter 
Hannig, Director of Food Research for Hilton Hotels. His 
many tofu recipes on microfi che are sent to 86 Hiltons 
worldwide.
 June. Bestways magazine begins a 3-part series on 
soyfoods by Bonnie Mandoe.
 June. The Soy Dairy: A Way to Save the Small Farm, by 
MacCormack published by Sunbow Farm.
 June. The Book of Nigari Technique (in English) 
published by Yoshikawa Kagaku in Japan.
 June. Metta Tofu Products in Denman Island, BC, 
Canada, introduces Frozen Buddha soymilk ice cream.
 June. Haarmann & Reimer debuts fl avors for tofu and 
okara at IFT convention in Las Vegas.
 June. Royal American Foods is launched in Kansas City, 
Missouri, with $1 million startup capital to sell TVP entrees, 
tofu-like products via multi-level marketing system.
 June. Granny Goose Potato Chips does extensive radio 
advertising in California for a new potato chip. Ad makes 
frequent, positive reference to tofu. First national radio ads 
mentioning tofu.
 June. Farm Foods presents Ice Bean at American 
Booksellers Convention at Anaheim, California, along with 
previews of their new tofu cookbook.
 July. “Discover Tofu” published by Cosmopolitan 
magazine.
 July. Farm Foods receives a U.S. trademark for “Ice 
Bean” as a soy ice cream.

 July. Bob Davis of Light Foods excites NNFA 
convention in New Orleans, Louisiana, with debut of Light 
Links, the world’s fi rst tofu hot dogs.
 July. Eden’s Orchard tofu / soymilk ice cream 
introduced in New York by Heller Enterprises.
 July. Richard Jennings announces a new formula for 
okara / barley tempeh; later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico. Continued.

614. Fruin, W. Mark; Tsunehiko, Yui. comp. 1982. The 
200 largest industrial fi rms in Japan for 1918. Unpublished 
manuscript. Updating of original 1980 document.
• Summary: This table is published in Mark Fruin’s book 
“The Japanese Enterprise System” (1992, Oxford). Address: 
1. Prof. of History, California State Univ., Hayward.

615. Product Name:  [Kikkoman Instant Aka Miso Soup 
(Soybean Paste Soup, Red)].
Foreign Name:  Aka Misoshiru.
Manufacturer’s Name:  Kikkoman Corporation.
Manufacturer’s Address:  Noda 278, Chiba-ken, Japan.
Date of Introduction:  1982.
Ingredients:  Powdered miso, dried seaweed, wheat gluten, 
bonito powder, monosodium glutamate, dried green onions, 
disodium inosinate, disodium guanylate.
Wt/Vol., Packaging, Price:  1.4 oz (40 gm). Foil packet 
containing 4 individual foil packets. Each makes 2/3 cup.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1983. 5.5 by 7 
inches. Plastic packet. Red, purple, black and brown on 
white. Full color picture of wooden bowl of soup on tray. 
Individual packets are 2.75 by 4 inch foil. Red, brown and 
black on white. Picture of bowl of soup on front, instructions 
on back. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center. “Distributed by Kikkoman Corporation, 
Noda 278, Japan.” Text on label in both English and 
Japanese.

616. Product Name:  [Kikkoman Instant Shiro Miso Soup 
(Soybean Paste Soup, White)].
Foreign Name:  Shiro Misoshiru.
Manufacturer’s Name:  Kikkoman Corporation.
Manufacturer’s Address:  Noda 278, Chiba-ken, Japan.
Date of Introduction:  1982.
Ingredients:  Powdered miso, dried seaweed, wheat gluten, 
bonito powder, monosodium glutamate, dried green onions, 
disodium inosinate, disodium guanylate.
Wt/Vol., Packaging, Price:  1.4 oz (40 gm). Foil packed 
containing 4 individual packets. Each makes 2/3 cup.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1982. 5.5 by 7 
inches. Plastic packet. Orange, red, brown and green on 
white. Full color picture of wooden bowl of soup on tray. 
Foil packets inside are 2.75 by 4 inches. Red, brown and 
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black on white. Bowl of soup on front, instructions on back. 
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods 
Center. “Distributed by Kikkoman Corporation, Noda 278, 
Japan.” Text on label in both English and Japanese.

617. Product Name:  Kikkoman Sauces [Sukiyaki Sauce, 
Tonkatsu (Pork Cutlets) Sauce, Sweet & Sour Sauce, Menmi 
Sauce, Teriyaki Marinade and Sauce, or Tempura Sauce].
Manufacturer’s Name:  Kikkoman Foods, Inc.
Manufacturer’s Address:  Walworth, Wisconsin. Or 
Kikkoman International, Inc., San Francisco.
Date of Introduction:  1982.
Ingredients:  Sukiyaki: Soy sauce (water, wheat, soybeans, 
salt), sugar, wine, water, monosodium glutamate, lactic acid, 
disodium inosinate, disodium guanylate, sodium benzoate 
less than 1/10 of 1% as food preservative. Tonkatsu: Corn 
syrup, applesauce vinegar, water, soy sauce, salt, onion 
puree, modifi ed food starch, tomato paste, carrot juice 
concentrate, spices, MSG, caramel, garlic powder.
Wt/Vol., Packaging, Price:  9. 5 oz (269 gm), 10 fl uid oz 
(296 ml), 12 oz (340 gm).
How Stored:  Shelf stable.
New Product–Documentation:  Labels. 1982. Sukiyaki: 8 
by 3.75 inches. Paper. Tonkatsu: 3.5 by 3.5 inches, circular 
top. Paper. White, black, green on burgundy. Memmi: 8 by 
3.75 inches. Paper. Orange, black, white, green on yellow. 
Paper. Sweet & Sour: 7.75 by 3.5 inches. Paper. Black, blue, 
green, white, yellow and brown on orange. Teriyaki: 8 inches 
by 3.5 inches. Paper. Black, green, pink, white, on orange. 
Good Housekeeping seal. Tempura: 8 inches by 3.5 inches. 
Paper. Orange, black, white, green on gold. Color illustration 
of products on all labels. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.

618. Product Name:  Kikkoman Memmi: Soup Base for 
Noodles.
Foreign Name:  Menmi.
Manufacturer’s Name:  Kikkoman Foods, Inc.
Manufacturer’s Address:  Walworth, Wisconsin 53184. Or 
Kikkoman International, Inc., San Francisco.
Date of Introduction:  1982.
Ingredients:  Soy sauce (water, wheat, soybeans, salt), 
sugar, salt, water, bonito extract, monosodium glutamate, 
disodium inocinate [sic, inosinate], disodium guanylate, 
succinic acid, vinegar, sodium benzoate less than 1/10 of 
1% as a food preservative. Sodium content: 165 mg per ½ 
teaspoon.
Wt/Vol., Packaging, Price:  10 fl . oz (296 ml).
How Stored:  Shelf stable.
New Product–Documentation:  Labels, reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. Red, 
black, and white on yellow. 3.5 x 8 inches. Small color photo 
on front panel.

619. Mori, S.; Nunomura, N.; Sasaki, M. 1982. Correlation 
between sensory preference and compounds of Japanese soy 
sauce fl avor (Abstract). In: Abstracts of Papers Presented at 
the Annual Meeting of the Agricultural Chemical Society of 
Japan. See p. 36. *
Address: Central Research Labs., Kikkoman Shoyu Co., 
Noda, Japan.

620. Ogi, Masahiro. 1982. Sekai Nippon-shoku taizen. Hato-
tachi no sekai senryaku. Nihon shoku o sekai ni hiromeru 
otokotachi no mune ni aru mono [Japanese foods worldwide. 
The doves’ world strategy. Things in the hearts of men who 
introduce Japanese foods to the world]. Bungei Shunju 
(Literary Arts, Spring and Fall) No. 1. p. 370-80. New 
Year’s Special Edition. [Jap]
• Summary: In addition to Kikkoman, shoyu, and Mark 
Fruin, discusses pickles, sushi, sake, and instant ramen (Cup 
O’Noodles).

621. Eiyo Kaizen Fukyukai. 1982. Gendai shôyu shô-jiten: 
Shôyu no chishiki no arekore [Little encyclopedia of modern 
shoyu. Various facts about shoyu (Brochure)]. Tokyo: EKF. 
19 p. [Jap]
Address: Tokyo.

622. Tropp, Barbara. 1982. The modern art of Chinese 
cooking. New York, NY: William Morrow and Co. 623 p. 
Illust. Index. 23 cm.
• Summary: One of the best and most authoritative books 
on Chinese food written by a Westerner, who is a Chinese 
scholar turned Chinese cook, and who lives in San Francisco. 
Contains an excellent, long “Glossary of Ingredients” (p. 
529-81) with extensive information about Chinese foods 
(plus their names spelled phonetically in Mandarin and 
Cantonese) including: Hoisin sauce (Mandarin: hai-hsyen-
jyang; Cantonese: hoi-seem-jyenug. The characters mean 
“sea-freshness sauce.” She uses a widely distributed brand, 
Koon Chun, that is jam-like in consistency and on the sweet 
side). Mock meat (Mandarin: myen-jin; Cantonese: ming-
gun. incl. Companion brand Braised Dried Bean Curd, 
Curried Braised Gluten, Curry Vegetarian Mock Duck, and 
Longevity brand Curried Mock Abalone). MSG (“Originally 
made from dried fermented wheat gluten”). Salted black 
beans (Mandarin: doe-jrr; Cantonese: dao-see; fermented 
black soybeans. This “popular Chinese seasoning is also 
known as Chinese black beans, salted beans, fermented 
black beans, and occasionally ginger black beans.” “Shreds 
of ginger or orange peel or a dash of fi ve-spice powder 
occasionally added to season the beans in the fi nal soaking 
stage.” Barbara prefers salted black beans that are seasoned 
with ginger and she avoids the kind seasoned with fi ve-spice 
powder. She uses Mee Chun brand and does not wash salted 
black beans, as is common; it is a practice she has never 
understood).
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 A recipe for Hot and sour Hunan chicken (p. 142-43), 
in the ingredients section titled “Aromatics,” calls for “2 
tablespoons Chinese salted black beans (page 561).”
 Note: This is the earliest English-language document 
seen (Nov. 2021) that uses the term “Chinese salted black 
beans” or the term “ginger black beans” to refer to fermented 
black soybeans. This term former is also used in recipes for 
Garlic-stewed sparerib nuggets (p. 203) and Hunan eggplant 
with spicy meat sauce (p. 293).
 Soyfoods: Introduction, soy sauce (Kikkoman soy 
sauce {Barbara’s everyday favorite}, thin soy sauce, black 
soy sauce, mushroom soy sauce; good Chinese brands are 
Superior and Koon Chun). Tofu (fermented tofu {incl. 
Pepper Bean Cake with hot chili fl akes–[la jiao doufu-ru]}, 
fresh tofu, pressed tofu.
 “Mushroom soy sauce is a fl avored soy sauce, 
something between thin soy sauce and black soy sauce in 
saltiness. The brand I like best is Pearl River Bridge, which 
is made specifi cally with straw mushrooms and is classifi ed 
in Chinese as black soy sauce owing to a touch of sugar that 
is included in the mixture,” p. 569).
 Note: This is the earliest document seen (June 2011) 
that uses the term “ginger black beans” to refer to fermented 
black soybeans (douchi).
 Ms. Tropp (see photo on inside rear dust jacket) studied 
Chinese language, poetry, and art history at Columbia 
University, Yale, Princeton, and the University of Taiwan. 
Her two-year sojourn in Taiwan found her living with 
remarkable Chinese families. On the back cover is a nice 
long quotation from James Beard.

623. Yokotsuka, Tamotsu. 1982. Industrial application of 
proteinous fermented foods. In: S. Saono, F.G. Winarno, 
and D. Karjadi, eds. 1982. Traditional Food Fermentation as 
Industrial Resources in ASCA Countries. xvii + 259 p. See p. 
145-80. Proceedings of a technical seminar, held 9-11 Feb. 
1981 at Medan, Indonesia. [130 ref]
• Summary: Contents: Introduction. Japanese shoyu: 
Koikuchi, usukuchi, tamari, shiro, saishikomi, fi sh-soy, 
JAS grades. The soysauce produced in other Oriental 
countries (Korea, Taiwan, Singapore, southern China; 
Inyu, tamari-style). Miso. Manufacture: Koikuchi shoyu 
(treatment of raw materials, koji making, mash making 
and aging, pressing of the mash, refi ning), tamari shoyu, 
miso. Some recent research and technological progress 
in shoyu and miso manufacturing: Whole and defatted 
soybeans as raw materials, treatment of raw materials, koji 
molds, koji making, control of mash, refi ning (pressing of 
the mash, pasteurization), product (colour, fl avour, fl avour 
components).
 Tables: (1) Annual production of 5 different kinds of 
shoyu in Japan, and total, 1979. (2) Typical composition of 
6 different kinds of shoyu (analyzed by Kikkoman Shoyu 
Co., Ltd., 1978). For each gives: Be (Baume), NaCl, total 

nitrogen, formol nitrogen, reducing sugars, alcohol %, and 
pH. (3) Composition of 7 types of typical Japanese miso 
(Ebine, 1980). (4) NK cooking method of soybeans as 
compared to the conventional method (Tateno and Umeda, 
1955). (5) Chemical analyses of shoyu fermented from 
soybeans denatured by methanol and by conventional 
cooking (Yamaguchi, 1954). (6) Analysis of liquid part of 
shoyu mash after 40 days prepared from defatted soybean 
meal denatured by ethanol, isopropanol, or NK cooking 
(Fukushima and Mogi, 1955, 1957). (7) Effect of cooking 
conditions of soybeans on the enzymatic digestibility of 
protein (Yokotsuka et al., 1966). (8) Cooling speed and 
digestibility of protein. (9) Fraction of proteases produced by 
Aspergillus sojae through Sephadex G-100 (Nakadai, 1977). 
(10) Changes of viable counts of yeast in shoyu mash (Mogi 
Keitaro et al., 1968).
 Figures: (1) Flow sheet–Koikuchi shoyu fermentation. 
(2) Flow sheet–Miso fermentation. (3) Cross-sectional 
illustration–Continuous soybean cooker: Screw type and 
net conveyor type. (4) Temperature change of materials 
during koji cultivation by the conventional method using 
wooden trays (Shibuya, 1969). (5) Koji cultivation at 25ºC 
(Haga et al., 1967). (6) Preferable temperature change of the 
materials during 3-day koji cultivation (Haga et al., 1967). 
(7) Temperature change of the materials during mechanical 
koji cultivation with a through-fl ow system of aeration 
during 3 days (Shibuya, 1969). (8) Temperature change 
of the materials during mechanical koji cultivation with a 
through-fl ow system of aeration during 4 days (Shibuya, 
1969). (9) Koji culturing machines with a through-fl ow 
system of aeration: Rectangular type, circular type (batch), 
circular type (continuous). Address: Kikkoman Corp., Noda-
shi, Chiba-ken, Japan.

624. Product Name:  Kikkoman Fried Rice Seasoning 
Mix, Sweet & Sour Sauce Mix, Chow Mein Seasoning Mix, 
Teriyaki Sauce Mix, or Marinade Mix for Meat.
Manufacturer’s Name:  Kikkoman Foods, Inc.
Manufacturer’s Address:  Kikkoman International, Inc. San 
Francisco, California.
Date of Introduction:  1983 January.
Ingredients:  Fried Rice Mix: Powdered soy sauce (wheat, 
soybeans, salt, dextrin), malto-dextrin, wheat starch, torula 
yeast, dehydrated onion, sugar, hydrolyzed vegetable protein, 
monosodium glutamate, dehydrated garlic, salt, spices, 
caramel color, chicken fat (with BHA and citric acid added to 
help protect fl avor), lactose, malic acid, disodium inosinate, 
disodium guanylate, acetic acid and citric acid.
Wt/Vol., Packaging, Price:  1- to 2.125 oz foil pouch. 
Retails for $0.45.
How Stored:  Shelf stable.
New Product–Documentation:  Products with Labels 
purchased at Monty’s Food Store in Lafayette, California. 
1984. March 16. 4.25 by 5.75 inches. Paper packet. Black, 
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burgundy, brown, yellow, green. On each mix is a color 
photo of the prepared dish in a lacquered bowl, on a grass 
mat with chopsticks. “The Kikkoman Touch” is the slogan 
for the large display. Most products in this line contain 
ingredients such as MSG, caramel color, disodium inosinate, 
disodium guanylate, and sugar.
 Talk with Mr. Hattori of Kikkoman. 1984. March 27. 
An earlier version of this product line was launched about 
8 years ago. About 18 months ago the original line sold out 
and the new line was launched in early 1983. Three of the 
original products were discontinued and three new ones took 
their place. The package design is new.

625. Leviton, Richard; Shurtleff, William. 1983. The year 
in review: 1982. Soyfoods Monthly (Soyfoods Magazine, 
Colrain, Massachusetts) 3(1):1-2. Jan.
• Summary: January:
 White Wave in Boulder, Colorado is the fi rst company to 
get its tofu placed in the yogurt/dairy case in supermarkets

The Incredible Tofu Cookbook, California Style, by 
Mavis Immegart & Patti Jon Dansby published by the 
authors.
 New England Soy Dairy launches “Year of the Dog” 
Chinese New Year tofu promotion and nets 47% immediate 
sales increase
 Island Spring survives the industry’s 1st publicized tofu 
recall and the discovery of a new tofu spoilage organism, 
Yersinia enterocolitica
 ADM sponsors “This Week with David Brinkley” on 
Sunday a.m. TV with 4.4 million viewers
 America’s 1st commercial yuba made by Soyfoods of 
America, Duarte, California
 Soyfoods Unlimited introduces tempeh burgers & ships 
them airfreight to East coast markets; Pacifi c Tempeh follows 
suit
 Nasoya Foods publishes Nasoya Tofu Cookbook.

O Livro da Soja by Jane Cadwell published by Editora 
Ground Ltda., Brazil, its fi rst book about soyfoods.
 February: Soyfoods magazine No. 6 published
 Extensive large ads run by SanJ tamari, New England 
Soy Dairy, Legume in major national trade journals
 Unicorn Restaurant in Miami, Florida, has $15,000 
gourmet, soy/natural foods banquet to welcome chef Ron 
Pickarski who makes elegant tofu dishes and carves a swan 
from soy butter
 Nasoya buys a $50,000 Kutter vacuum pack machine 
which helps popularize this packaging style
 March:

Tofu Fantasies by Juel Andersen is published by 
Creative Arts
 USDA issues new school lunch regulations, fails to 
approve tofu for use
 Damaging, misleading article on soy protein/iron 
appears in S.F. Chronicle and L.A. Times.

 15 soy companies exhibit at Natural Foods Expo, 
Anaheim, Calif. and Richard Leviton gives key speech. 5000 
visitors see Expo. Pacifi c Tempeh unveils new full color 
tempeh burger poster.
 Big increase in European soy companies: now 11
 Name of The Beanfi eld newsletter changes to Soyfoods 
Monthly
 April:
 At New York’s International Food Show, Quong Hop, 
Yeo’s and President brand soymilks, at Veda’s Bayou 
Delights (tofu/tempeh pot pies) exhibit. ADM serves soy 
protein isolate ice cream and soymilk
 Quong Hop unveils new Soy Deli marketing concept for 
retail using posters and frozen tofu entrees
 Revised, expanded edition of The Soy of Cooking 
published
 Jack’s Beanstalk, Utah, does creative work at 
introducing tofu to institutions; develops 30 bulk recipe cards 
scaled to 100 servings
 ADM unveils work with GDL and soy protein isolates in 
making tofu

Toyo Shinpo, Japan’s tofu newspaper, gives extensive 
coverage to upcoming Soyfoods Come West, Seattle 
[Washington] meeting
 May:
 Island Spring releases 2 fi ve minute color video tapes on 
demonstrating tofu cooking for showing in supermarkets
 Public schools in Hawaii granted per mission to use tofu 
in meals
 Shurtleff & Aoyagi publish Soyfoods Industry Directory 
& Databook
 Bill Shurtleff and Mark Fruin receive a grant from 
Kikkoman to write a book on soy sauce

Cook With Tofu, by Christina Clarke is 2nd runner-up in 
R.T. French’s Tastemaker awards for national cookbooks
 Clearway Tofu sponsors the fi rst Mother’s Day Tofu Fair 
in Santa Cruz Calif., with tofu dish competition
 June:
 Vitasoy U.S. runs color display ads on San Francisco 
buses for soymilk
 Kibun of Japan exhibits 4 fl avors of tetra-pak soymilk in 
Chicago, Illinois at the National Restaurant Show

New York Times runs article on Dieter Hannig with 
mention of tofu recipes on microfi che at New York Hilton

Bestways magazine begins a 3 part series on soyfoods
Restaurants & Institutions magazine publishes photo & 

recipe for Tofu French Toast
 Sunbow Farm publishes The Soy Dairy: A Way to Save 
the Small Farm.
 Yoshikawa Kagaku publishes The Book of Nigari 
Technique in English
 Metta Tofu Products on Denman Island, BC [Canada], 
introduces Frozen Buddha ice cream from soymilk
 Haarman & Reimer debut fl avors for tofu and okara at 
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IFT meeting
 Royal American Foods launched in Blue Springs / 
Kansas City [Missouri] on $1 million start-up to market TVP 
entrees, tofu products
 Granny Goose Potato Chips does extensive radio 
advertising in California & makes frequent reference to tofu
 Farm Foods presents Ice Bean at the American 
Booksellers convention in Anaheim along with previews of 
their new tofu cookbook

Report on Soy Delis, Cafes and Restaurants, by 
Shurtleff & Aoyagi published by Soyfoods Center (comb 
bound; 116 p).
 July:

Cooking For Profi t magazine runs article on lightening 
menus with tofu

Cosmopolitan magazine publishes “Discover Tofu” 
article
 Farm Foods Ice Bean receives trademark from US. 
Patent Offi ce
 Light Foods excites NNFA convention in New Orleans 
with debut of Light Links, their tofu hotdogs
 Eden’s Orchard tofu/soymilk ice treat introduced in New 
York by Heller Enterprises

American Health magazine publishes article on Ice Bean
Health Express publishes article on tempeh
Bon Appetit magazine publishes recipe for marinated 

tofu/vegetable dish
 Richard Jennings announces new formula for okara/
barley tempeh; he later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico
 Turtle Island releases liquid tempeh starter to industry
 Soyfoods Magazine No. 7 published, with 4 color cover, 
glossy paper
 Bean Machines introduces new Continuous Pressurized 
Slurry Cooker, America’s fi rst designed-for-the-industry tofu 
system

Tofu: Introduction to the Land of Milk & Honey by 
Walter Danzer published in Switzerland, Europe’s 3rd tofu 
book
 Soyfoods Come West convention in Seattle draws 250 
people from 12 nations and makes a profi t; large Expo and 
plans for a new tofu trade group

Diet for a Small Planet reissued with 8 soyfoods recipes
 August:
 BBC of London, England, runs 30 minute program on 
the U.S. tofu industry

Whole Life Times publishes “Why Are Soyfoods 
Catching on?” by Judy Brown
 Soy Protein Council in Washington, D.C., releases 
fi lmstrip on soy protein
 Poet/writer Marge Piercy writes a poem with tofu 
mentioned, published in New York Times Book Review; fi rst 
literary acknowledgement of tofu
 Keats Publishing releases booklet Tofu, Tempeh, Miso 

& Other Soyfoods by Richard Leviton; 32 p, 15,000 copies 
printed
 September:
 Legume has fi rst public stock issue (IPO), approved by 
SEC; raises $100,000
 Nasoya releases “Tofu Slices” vacuum packed, 
marinated/broiled tofu
 New England Soy Dairy releases pre-fl avored, boxed 
tofus

Restaurant Hospitality magazine publishes feature 
article on tofu
 Miyako Oriental Foods, maker of Cold Mountain Miso, 
relocates with $15,000 reopening party
 USDA’s Dr. C.W. Hesseltine receives $50,000 research 
grant to study shelf life of tofu, tempeh, and miso
 Shurtleff & Aoyagi publish Soyfoods Labels, Posters & 
Other Graphics
 Soyfoods Unlimited runs full page color ads in 
Vegetarian Times, New Age Journal for tempeh burgers
 October:
 Richard Leviton does “Soyfoods in the Heartland” 
nationwide tour with 13 programs, 11,000 miles

Tofu Cookery by Louise Hagler, published by The Farm 
in Tennessee

Tofu Cookery by Fusako Holthaus published by 
Kodansha, New York (both books have color plates, a fi rst)
 Beatrice Wittels’ CSC sponsors World Food Day in 
Philadelphia with speech by Richard Leviton, soyfoods 
banquet 200 people and Pennsylvania’s senator attend.
 La Choy asks the Soy Plant in Ann Arbor, Michigan, 
about making tofu for them. Saga Foods asks Rising Sun Soy 
Farms in Columbus, Ohio, the same
 South River Farm Miso opens as the nation’s 2nd 
Caucasian miso shop (in Massachusetts, formerly Ohio)
 Farm Foods prepares tofu meals at ECHO trade show in 
Pennsylvania

Vegetarian Times publishes full-color photos of Dieter 
Hannig’s tofu fi les (Continued). Address: 1. 100 Heath Road, 
Colrain, Massachusetts 01340; 2. P.O. Box 234, Lafayette, 
California 94549.

626. Hattori, Terumitsu. 1983. The soy sauce / shoyu 
industry in the United States (Interview). SoyaScan Notes. 
Feb. 4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The production of soy sauce in the United States 
has been growing (on average) at 7-8% a year since about 
1970, and Kikkoman production has been growing at 13% a 
year during that same period.
 Kikkoman presently makes 20,000 kl (kiloliters) a year; 
estimated total U.S. production (fermented + HVP) is 40,000 
kl/year. Imports of soy sauce to the USA are 10,000+ kl/year. 
Thus in 1982 total US consumption was 50,000 kl (58,750 
metric tons) per year. Kikkoman produced about 50% of 
the soy sauce made in the USA; this was 40% of total U.S. 
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consumption.
 In Feb. 1983 U.S. per capita consumption was 216.1 ml 
= 253.9 gm = 14.65 tablespoons of shoyu.
 Conversion fi gures–Relative density: (1) Regular shoyu: 
1.17 to 1.18 (so 1 gallon weighs 9.8 lb). (2) Milder shoyu: 
1.13 to 1.14. Usukuchi shoyu (20% salt): 1.19 to 1.20. 1 
million gallons = 3.785 million liters = 3.785 kiloliters. 1 
kiloliter = 264.18 U.S. gallons = 2,200.6 lbs of water.
 Note: Comparing this with miso. In Sept. 1981 total 
U.S. miso consumption (production + imports) was 1,500 
metric tons. This is only 2.5% as much as U.S. soy sauce 
consumption. So per capital U.S. miso consumption = 6.34 
gm/year = 1.1 tablespoons per year. 1 level tablespoon of 
miso weighs 17.3 gm. 1 level teaspoon of miso weighs 
5.76 gm. 1 tablespoon of regular shoyu weighs 17.33 gm. 
Address: Kikkoman International Inc., 50 California St. 
#3600, San Francisco, CA 94111. Phone: 415-956-7750.

627. Miyashita, Masa. 1983. Re: Soy sauce in Europe. Letter 
to William Shurtleff at Soyfoods Center, Feb. 21–in reply to 
inquiry. 2 p. Typed, with signature on letterhead. [Eng]
• Summary: There are presently no manufacturers of 
fermented soy sauce in Europe. The following is an estimate 
of the amounts and types of soy sauce are consumed in 
Europe: Japanese fermented 1,800,000 liters; Chinese 
fermented 1,500,000 to 2,000,000 liters. Indonesian style 
1,000,000 to 1,500,000. Chemically made (HVP) or mixed 
600,000 liters.
 Per capita consumption of all types is about 17 ml/
year, and about 5 ml/year for Japanese-style soy sauce. Both 
fi gures are far below their corresponding U.S. fi gures. The 
main markets are the UK and the Netherlands. Kikkoman’s 
share of the Japanese soy sauce market in Europe is about 
70%. Kikkoman’s sales in terms of volume are growing at 
about 6% a year. Kikkoman has no immediate plans to build 
a shoyu manufacturing plant in Europe. The main emphasis 
now is on broadly promoting interest in Japanese culture, and 
more narrowly on Japanese food culture. Address: Kikkoman 
Trading Europe GmbH, Duisburger Strasse 3, D-4040 Neuss, 
West Germany. Phone: (02101) 2 20 89.

628. Nasuno, Seiichi. 1983. Re: N-nitroso compounds and 
nitrosamines in Japanese fermented soyfoods. Letter to 
William Shurtleff at Soyfoods Center, Feb. 23–in reply to 
inquiry. 2 p. Typed, with signature on letterhead. [5 ref. Eng]
• Summary: “We have an offi cial certifi cate from the 
National Institute of Health (NIH) of Japan to certify 
that the regular Kikkoman soy sauce is free from volatile 
nitrosamines on the basis of the examination of volatile 
N-nitroso compounds in a soy sauce product performed on 
January 23, 1978, at the NIH of Japan.
 “The test was performed by a Shimadzu gas 
chromatograph equipped with an alkali-fl ame 
ionization detector and minimum detection limit for 

N-nitrosodimethylamine was 0.1 ng (1 ppb in soy sauce).”
 “Nitrosamines are reaction products of nitrite and 
amines. Very small amounts of nitrite and amines were found 
in cereals such as rice, wheat and soybeans used as raw 
materials for miso and shoyu making. Moreover, amino acids 
in shoyu competitively inhibit nitrosamines formation from 
nitrite and amines.”
 “In conclusion, we feel that the problem of nitrosamines 
in miso and shoyu is not serious and that miso and shoyu 
are quite safe in the viewpoint of cancer risks.” Note: Five 
references are cited in the letter to document each point. 
Address: Director, Bioscience Lab., Kikkoman Corp., 
Central Research Laboratories, 399-Noda, Noda-Shi, Chiba-
ken, Japan. Phone: 0471-24-1111.

629. Smith, Grant. 1983. The current soy sauce industry 
and market in the United States (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Feb. 23. 2.2 p. 
transcript.
• Summary: Interpreting U.S. soy sauce statistics is diffi cult. 
Early production statistics are probably low and later 
statistics are probably high due to three possible points of 
confusion: (1) Are the fi gures only for soy sauce or for soy 
sauce plus teriyaki sauce? If they include teriyaki sauce, 
that would be a terrible distortion since teriyaki sauce 
contains about 20% soy sauce and 80% other ingredients–
such as vinegar, water, seasonings, etc. What percentage of 
Kikkoman’s total liquid volume is teriyaki sauce and what 
percentage of teriyaki sauce is shoyu? Kikkoman likes to 
include teriyaki sauce in their overall numbers to prove that 
they are number one. Some non-Kikkoman teriyaki sauce is 
junk. (2) The problem of gallons and pounds in Kikkoman’s 
output. In the trade journals, the Kikkoman plant was 
described as having a capacity of 25 million pounds. But 
10,000 kiloliters is 2.5 million gallons. The design of their 
fermenters suggests 2.5 million gallons annual output. Staley 
only makes concentrates. (3) SAMI data does not include 
Kikkoman’s burgeoning foodservice and restaurant business.
 Smith thinks that looking only at soy sauce statistics, 
Kikkoman is no bigger than LaChoy. In Japan, roughly one-
third of all soy sauce is nonfermented.
 Grant Smith likes Kikkoman soy sauce and uses it in 
his own cooking. Austin Co. built the plant in Walworth, 
Wisconsin, to 2.5 million gallons capacity. The fermenting 
capacity was 1.2 million gallons capacity which was turned 
over twice a year. He thinks only about 20% of teriyaki sauce 
is shoyu. He thinks Kikkoman tends to exaggerate, trying to 
prove that they are number one. Grant has heard others says 
that are all wrong on their output statistics; he thinks they are 
not number one.
 SAMI = dollar base and soy sauce plus teriyaki. 
How about marinades? If those are included, then similar 
products made by Lea & Perrins, Heublein, Lever Brothers, 
and Lipton (plus the many cooking sauces) must also be 
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included.
 Grant thinks the data from Dr. Fukushima includes 
only fermented soy sauce. Kikkoman submitted a report the 
Special Committee on GRAS Substances (SCOGS), to the 
FDA GRAS hearings in 1976-77, when SCOGS reviewed 
the safety data on soy sauces, hydrolysates, MSG, etc. This 
data showed production going from 2.6 million gallons in 
1974 to 3.3 million gallons in 1976.
 Comparable fi gures from Japan are 312 million gallons 
in 1974 increasing to 321 million gallons in 1976.
 Is this probably the total of fermented plus hydrolyzed. 
Grant’s main concern is that Kikkoman’s production fi gures 
are vastly in excess of their production capacity. Address: 
A.E. Staley Co, Decatur, Illinois.

630. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
Kikkoman. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 24 p. Feb. 26. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/kikkoman.php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: Kikkoman in Japan. 1600’s-1887: 
Mogi family starts shoyu (1754-1800), Kikkoman brand 
registered 1838, Tokyo Shoyu Co. new distributor 1881. 
The Noda Shoyu Cartel: How formed, bankruptcy of Tokyo 
Shoyu Co. in the 1880’s, research lab and new technology 
1900-09, 1910-1917: Arrival of the railroad in Noda in 1911 
revolutionized transportation and provided mass distribution, 
early switch from water to rail, shoyu factory in Korea, 
miso sold in Korea and China, damaging competition, fi nal 
struggle. The Noda Shoyu Co., Ltd., incorporation: Noda 
Shoyu Company founded 1918, history to 1920, strikes 
in 1923, reorganization in 1925, the Great Noda Strike of 
1927-28, the 1930’s and 1940’s. 1947-1981: anti-monopoly 
hearings in the 1950’s, start of U.S. promotion in 1956, 
socialism and internationalism in Noda in the 1960’s, total 
fi gures for 1980-81, future. Part II: Kikkoman in the West. 
Introduction: Mostly U.S., the early years (1860’s-1948). 
Preparing to establish roots (1949-1972): Advertising on U.S. 
television 1956, Kikkoman International Inc. established in 
San Francisco 1957, other branches, Leslie Salt Company 
(Oakland, California) bottled from bulk shipments from 
Japan (1968), Japan Foods Corp. acquired 1969. 1973-
1981: Reasons for establishing fi rst U.S. plant June 1973, 
new marketing approach to shoyu, 1973 cookbook (The 
Kikkoman way of fi ne eating, which uses the term “shoyu” 
throughout the book except in the recipes), two marketing 
decisions, change of name from shoyu to soy sauce, use of 
chemical preservative, sales increase to number one by 1976, 
types of products, the future. Address: Lafayette, California. 
Phone: 415-283-2991.

631. Fruin, W. Mark. 1983. Three centuries of Kikkoman: 
Growing pains & organizational change. II. Soyfoods. 

Winter. p. 52-55. [1 ref]
• Summary: “Editor’s Note: In Part One, Mark Fruin 
recounted Kikkoman’s origins as a family specialization 
in 1661 that expanded into a community cartel, then a 
corporation by 1917. In this concluding section, the author 
follows the Kikkoman story through the trauma of strikes, 
antitrust and competition in the 1920s to their current 
international status.
 “The Great Noda Strike of 1927-28: Major change 
is rarely accomplished without cost, and part of the cost 
of incorporation in 1917-18 was a succeeding decade of 
labor diffi culties culminating in the Great Noda Strike of 
1927-28. The strike and the turmoil leading up to it were 
caused to a considerable degree by the incorporation of 
the Noda Shoyu Company. The incorporation, we have 
said, was motivated largely by the opportunity for a much 
expanded market for Noda shoyu made possible by advances 
in production and distribution technology (biochemical 
and mechanical advances in shoyu fermentation as well 
as the development of local and more distant railway 
connections). Unfortunately, such advances in the technology 
of production and distribution far outstripped the methods of 
labor organization then prevalent in the shoyu industry.
 “Factory workers in pre-World War One Japan were still 
a minority, relative to those employed in farming and in shop 
work. Except for textile workers (who were female, young, 
and closely supervised), most factory hands were male, at 
least in their twenties, and poorly educated. Such workers 
were not employed for long at the same factory because 
either the demand for workers was erratic or the supply of 
workers was itself uncertain. This latter point was related to 
the nature of labor organization in Japan at that time.
 “Factory workers were of two sorts. Perhaps most were 
seasonal workers, taking off from the farm for temporary 
factory work during the winter months. Others worked year-
round and they did so typically as members of a work-gang. 
Work gangs or crews were hired out by labor contractors and 
supervised by labor bosses. In the case of the Noda Shoyu 
Company, this resulted in a system of labor organization 
called internal contracting in which gangs or crews of 
workers were hired by outside contractors and supervised by 
foremen within factories while the owner-managers of the 
enterprise had little or no direct control over workers and 
over the pace or design of work. Owners, in this sense, were 
not managers of the production process.
 “Incorporation of the Noda Shoyu Company was 
propelled by technical change and the opportunities this 
created in the marketplace. Yet such opportunities could 
not be realized without a thorough reorganization as well 
as centralization of the production process. Not only 
were the steps of production and distribution becoming 
increasingly interdependent through mechanization but such 
interdependency required a more skilled and better managed 
workforce.
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 “The Mogi-Takanashi brewers who had formed 
the company in 1917, turned to this problem of labor 
organization by 1919. What they proposed was revolutionary. 
Their plan was to transform the seasonal, decentralized, and 
piecemeal character of labor organization into something 
more permanent, centralized, and systematic. This was to be 
accomplished by converting independent labor contractors 
into factory foremen, by rewarding workers with better 
pay and more opportunity for promotion, by studying the 
production process and rationalizing its fl ow, and by setting 
standards of work performance. In short, the company 
offi cers sought to restructure the nature of factory work and 
the character of the employment system. Given this far-
reaching plan, it is understandable that many workers, seeing 
a total reforging of their livelihood and lifestyle, rebelled.
 “Labor troubles had appeared in Noda as early as 1921 
but the real diffi culties did not emerge until 1925 and 1927-
28. During these later years, many but not all of the workers 
of the Noda Shoyu Company as well as many laborers from 
ancillary industries in town struck the company under the 
leadership of the Yuaikai, later renamed the Sodomei or 
General Federation of Labor in Japan. This slightly left-of-
center union had been losing ground in Japan since the end 
of World War One when the economic downturn following 
the conclusion of hostilities and an ideological fragmentation 
within the union movement itself had weakened the 
movement in Japan and dispirited its leaders and followers.
 “Largely in an effort to revive its earlier momentum and 
to regroup its failing leadership, the Sodomei union targeted 
the Noda Shoyu Company as a major site of its union efforts 
after 1925. This led to the longest strike on record in prewar 
Japan lasting in Noda for 218 days in 1927-28. In spite 
of the duration of the strike, the union had miscalculated: 
the resolve of the Mogi-Takanashi owners held fast; the 
dissatisfaction of the workers diminished, and the strength of 
the union leadership deteriorated. The Sodomei union was so 
disgraced and demoralized by its failure in Noda that it never 
regained suffi cient internal cohesion or external support to 
effectively direct workers again in prewar. Japan. The Noda 
Shoyu Company, by contrast, through its victory in the 
strike, was able to centralize, monitor, and control workers 
and the work process, so that the company could become the 
most important shoyu maker in Japan. The market share of 
the company which had never exceeded 8.8% before 1926 
had become, by 1936, 14.5% of the market.
 “Antitrust and Competition: For two decades, the 
Noda Shoyu Company ran without serious diffi culty, even 
surviving the ravages of the Pacifi c War without damage 
to plant and equipment. It was only after the war that the 
company suffered from the war, when it fell afoul of the 
peacetime policies of the American-led Allied Occupation of 
Japan. In order to disarm Japan and to prevent another rise 
of militarism, the victorious allies launched a comprehensive 
program of reform with the aim of democratizing the 

country. Part of this called for the deconcentration of 
economic power in Japan and to pursue this, antitrust 
regulations, modeled after those found in the United States, 
were introduced into Japan.
 “The Noda Shoyu Company was caught in this antitrust 
program, not so much because its own market share was 
overwhelming but more because it cooperated with other 
makers on matters of output and price. This had been the 
practice among brewers in Japan since before the turn of the 
century, as illustrated by the founding of the Noda Shoyu 
Brewers’ Cartel in 1887.
 “Occupation policies sought to undo this collusion by 
bringing antitrust charges against the Noda Shoyu Company 
and four other major makers in the early 1950s. The charges 
were upheld and the Noda Shoyu Company was forced not 
only to relinquish the cornerstone of its prewar marketing 
position but also, as a consequence, to develop a new 
marketing strategy for the future. Moreover, a drop in the per 
capita consumption of shoyu in Japan at the end of the 1950s 
further compounded the diffi culty of determining a new 
direction for the fi rm.
 “The senior managers of the company, descendants 
of the original Mogi-Takanashi brewers who incorporated 
in 1917, decided, as their ancestors had done four decades 
earlier, to alter dramatically the complexion of shoyu 
manufacture in Noda. They abandoned completely the 
market-sharing and price-fi xing agreements of the prewar 
period and substituted in their place a strategy of high 
volume, low cost production and distribution of their 
product–a strategy of all-out competition against other 
producers in Japan. In this, they were entirely successful, 
raising their market share from 14% in 1952 to a one-third 
share by 1980.” Continued. Address: Dep. of History, 
California State Univ., Hayward.

632. Fruin, W. Mark. 1983. Three centuries of Kikkoman: 
Growing pains & organizational change. II (Continued–
Document part II). Soyfoods. Winter. p. 52-55. [1 ref]
• Summary: (Continued): “The company succeeded by 
advertising its product widely and by embarking on an 
ambitious consumer education program. A planning and 
research department to coordinate these efforts was founded 
in 1957-58. Research teams were formed to study the amount 
and fl uctuation of demand; at house-to-house consumer 
education program was begun and this was backed up by 
extensive media promotion. The goal of all of this was not 
only to sell more Kikkoman shoyu but also to make an old 
and rather traditional Japanese product seem new and even 
somehow modern; that is, to create a new image for shoyu.
 “New distribution channels to supermarkets, chain, and 
department stores were opened, and the entire distribution 
network for shoyu was streamlined, expanded, and better 
managed. Various sizes and shapes of containers for shoyu 
were test marketed. The most popular of these, such as 



KIKKOMAN (1661-2022)   218

© Copyright Soyinfo Center 2022

the Mann-Pack which combined a number of different 
Kikkoman products, were sold nationwide.
 “In short, once Kikkoman ended its market-sharing 
agreements and turned wholeheartedly to expanding its 
market share (at the expense of others), the challenge was 
no longer whether enough shoyu could be made but whether 
or not it could be sold. Kikkoman proved it could be sold, 
and in the process became an aggressive marketing-oriented 
enterprise, transforming not only its own structure but also 
the image of shoyu itself: from a local East Asian sauce into 
an international best-selling seasoning.
 “The Internationalization of Kikkoman: Once 
Kikkoman expanded production and reorganized their fi rm, 
it was natural enough to look overseas for new markets. 
The forecasting, sales, and marketing tools that had been 
developed for the home market were applicable to foreign 
markets as well. The Noda Shoyu Company (renamed the 
Kikkoman Shoyu Company in 1964 and the Kikkoman 
Corporation in 1980) had acquired some international 
experience before World War Two when as much as 10% 
of production was shipped overseas. Most of this, however, 
was in the so-called yen bloc or Japanese colonial territories. 
The postwar internationalization of shoyu, by contrast, has 
had different marketing aims as Kikkoman has sought to sell 
shoyu in North American and Western European markets to 
persons of non-Japanese descent.
 “Kikkoman had exported small amounts of its shoyu 
to these Western markets before the war, and even after the 
war during the anti-trust hearings of the 1950s, the company 
had continued to sell limited amounts of its shoyu in the 
North American market, especially in Hawaii and on the 
West Coast. Such sales were almost entirely to Japanese and 
Japanese-American customers, however.
 “When the company decided to vastly expand 
production and distribution of shoyu, it knew that it would 
have to expand beyond this limited overseas market. In 1956, 
Kikkoman entered the American market more completely 
by convincing a number of Safeway stores to carry shoyu. 
In the next year, Kikkoman International Inc., a wholly 
owned American subsidiary of Kikkoman in Japan, was 
established and soon located permanently in San Francisco. 
After a decade of 20 to 30% rates of increase in annual sales, 
Kikkoman contracted in 1967 with Leslie Food Company, a 
subsidiary of Leslie Salt Company in Oakland, California, 
to bottle Kikkoman Soy Sauce on a commission basis 
shipped in bulk from Japan. Another four years of continued 
increases in sales (increases now in the range of 15 to 20% 
annually) convinced Kikkoman that it could successfully 
make and sell shoyu on its own in North America. Following 
an exhaustive property search through fi ve Midwestern states 
and after a spirited campaign to persuade local voters of the 
economic and ecological safety of locating a shoyu plant in 
their town, Kikkoman opened its fi rst wholly-owned North 
American shoyu factory in Walworth, Wisconsin, in 1973. 

The plant had a 2.5 million gallon capacity in the initial year 
of operation.
 “Subsequent events have shown Kikkoman to be 
absolutely correct in its decision to open a plant in the United 
States: not only have sales continued to rise at the rate of 
about 10% a year but the American embargo on the sale of 
soybeans to Japan in 1973-74 was nicely side-stepped by 
Kikkoman as a result of its Wisconsin plant; Moreover, the 
transportation costs of shipping both raw materials to Japan 
and fi nished goods from Japan were avoided, thereby saving 
about 25% of the total production cost of fermenting shoyu 
in Japan for sale in the United States.
 “The increased sales of Kikkoman in this country, 
however, have less to do with the cost savings accrued from 
local manufacture than with the decision to market shoyu 
in North America as an all-purpose, international seasoning 
rather than one limited to Oriental cooking. Even though 
the Asian American population is one of the more rapidly 
growing ethnic populations in the United States and in spite 
of the increasing popularity of Asian food here, increases 
in the sales of Kikkoman shoyu have outstripped both 
developments.
 “This is possible because Kikkoman Shoyu is positioned 
as a general seasoning, good with anything and good over 
everything. Although most Japanese would blanch at many 
of the ways shoyu is used in the United States–as an ice 
cream topping, for example–the managers at Kikkoman 
International only smile at the versatility of their product and 
the imagination of delighted American users.
 “Takanashi Hyozaemon and his descendants in Noda 
would have been pleased.”
 Photos show: (1) The interior of a typical shoyu plant 
in 1923, with rows of vats for the moromi fermentation. (2) 
The sort of river boats used to carry shoyu to Tokyo in the 
mid-1920s. Address: Dep. of History, California State Univ., 
Hayward.

633. Nakadai, Tadanobu; Aishima, Tetsuo. 1983. [Statistical 
estimation of key enzymes determining the viscosity and 
fi ltration rate of soy [sauce] mash (moromi)]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 57(4):307-11. April. [13 ref. Jap; eng]
Address: 1. Central Research Labs., Kikkoman Co.; 2. Noda 
Inst. of Scientifi c Research. Both: Noda, Japan.

634. Steinkraus, Keith H.; Cullen, R.E.; Pederson, C.S.; 
Nellis, L.F.; Gavitt, B.K. eds. 1983. Handbook of indigenous 
fermented foods. New York, NY: Marcel Dekker. ix + 671 p. 
May. Illust. Index. 26 cm. Microbiology Series, Vol. 9. [200+ 
ref]
• Summary: This book is based upon the literature and papers 
submitted to the Symposium on Indigenous Fermented 
Foods (SIFF), which was held in conjunction with the 
Fifth International Conference Global Impacts of Applied 
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Microbiology (GIAM V) in Bangkok, Thailand, November 
21-27, 1977.
 Contents: Foreword by E.J. Da Silva. Preface. 1. 
Indonesian tempeh and related fermentations: Protein-rich 
vegetarian meat substitutes. 2. Indigenous fermented foods 
involving an acid fermentation: Preserving and enhancing 
organoleptic and nutritional qualities of fresh foods.
 3. Indigenous fermented foods in which ethanol is 
a major product: Types and nutritional signifi cance of 
primitive wines and beers and related alcoholic foods.
 4. Indigenous fermented amino acid / peptide sauces and 
pastes with meatlike fl avors (p. 433-571): Introduction.
 (A) Soy sauces: Japanese shoyu: Koikuchi, usukuchi, 
and tamari; Chinese chiang-yu, by Tamotsu Yokotsuka (p. 
437-51). Taiwanese soy sauce, by Liu (p. 451-56). Malaysian 
soy sauce: Kicap, by Ong, Mercian, Poesponegoro and 
Tanuwidja (p. 456-61). Indonesian soy sauce: Kecap, by 
Saono, Poesponegoro and Tanuwidja (p. 461-65). Korean 
soy sauce, by Chang (incl. homemade kanjang and meju, 
p. 465-66). Taiwanese black bean sauce: Inyu, by Jan et al. 
(p. 466-67). Philippine taosi [fermented black soybeans], by 
Steinkraus (p. 467).
 (B) Fermented soybean pastes: Japanese miso, by Ebine, 
Shurtleff and Aoyagi (p. 468-79). Indonesian tauco, by 
Saono et al. and Winarno (p. 479-82). Korean Doenjang and 
kochujang, by Chang, Shurtleff and Aoyagi (p. 482-87).
 (C) Fermented fi sh-shrimp sauces and pastes (p. 487-
526).
 (D) Fish-soy sauce and fi sh-soy paste, by Ismail (p. 526-
30).
 (E) Miscellaneous Oriental fermentations. Japanese 
natto (itohiki natto), by Hayashi and Ota (p. 530-45). 
Japanese Hama-natto (hamanatto) and related products (incl. 
yukiwari natto, p. 545-47). Chinese red rice: Anka (Ang-
kah [ang-kak, angkak]), by Lin, Su and Wang, Sooksan and 
Gongsakdi, and Pichyangkura (p. 547-53). Chinese sufu, by 
Su and L.-P. Lin (incl. nyufu, p. 553-61). Note: Chapter 4 
contains about 195 references.
 5. Mushrooms: Producing single cell (microbial) protein 
on ligno-cellulosic or other food and agricultural wastes.
 6. General papers related to indigenous fermented 
foods: Contributions of the western world to knowledge of 
indigenous fermented foods of the orient, the importance 
of microbial genetics in indigenous food fermentations, 
new uses for traditional food fermentations, mycotoxin 
problems in indigenous fermented foods and new methods 
for mycotoxin analysis.
 Less widely known fermented foods include: Idli, dosa 
(dosai, puda), dhokla, khaman (with soy, 131-35), enjera 
(162), tef/teff (164), wot (165), hopper (173), kishra (175), 
lambic (179), ogi (with soy, 189-98), mahewu (203), gari 
(208), dahi (249-57), srikhand and lassi (256-57), laban 
rayeb, laban zeer, yogurt (257-59; cultured soy yogurt is 
mentioned on p. 616), liban, mast, mass, taw (260), tairu 

(with soy, 260-65), kishk or kushuk (267), Metchnikoff 
(266), trahanas or tarhanas (271-76), rabdi, jalebi (275), 
koumiss (276), kefi r (277-80).
 Alcoholic beverages and foods: Honey wine, mead, 
metheglin (305), tej (306), sugar cane wines, basi, bubod, 
binubudan (307), palm wine or toddy (315-28), pulque (328-
37), kaffi r (344), tesguino (352), bouza (357), pito (358), 
busaa (365) sake (373-79), yakju and takju (379), tape = 
tapeh (381-400), ragi (381), tapuy (400), lao-chao (402), 
madhu (406), brem (408), tropical vinegar (410-14), nata 
(414-20), tea fungus (421), nuoc-mam (516-21).
 Reviewed in Scientifi c American (Nov. 1983, p. 37), 
and in Bio/Technology (1984. p. 364). Address: Inst. of Food 
Science, Cornell Univ., Geneva, New York.

635. Yokotsuka, Tamotsu. 1983. Nihon no shôyu [Japanese 
shoyu]. Paper presented at spring meeting of Nihon Kagaku 
Kai at Doshisha University, Kyoto, Japan. 6 large-format 
pages. Handwritten, unpublished manuscript. [Jap]
Address: Kikkoman Corp., Noda-shi, Japan.

636. Yokotsuka, Tamotsu. 1983. Re: Answers to questions 
about shoyu and its history. Letter to William Shurtleff at 
Soyfoods Center, June 26. 4 p. Handwritten, on letterhead. 
[Jap; eng+]
• Summary: See next page. A photo shows: Dr. Kazuya 
Hayashi (left) and Dr. Tamotsu Yokotsuka (right). Address: 
Kikkoman, Noda, Japan.

637. Yokotsuka, Tamotsu. 1983. Questions about shoyu: 
Terminology and history (Noda, Japan, June 28-29) 
(Interview). In: William Shurtleff. 1983. Report on Soyfoods 
Research Trip to Hong Kong, China, Singapore, and Japan: 
May 29 to July 10, 1983. Lafayette, California: Soyfoods 
Center. 117 p. See p. 69-83. Unpublished manuscript.
• Summary: Wm. Shurtleff asked Dr. Yokotsuka the 
following questions:
 60. Date of Yuasa “murasaki” poem. Look in Tamura 
and in Kikkoman books.
 61. What is the Shoyu Shusetsu (Recipes for Making 
Soy Sauce)? When written by whom? What does it say?
 62. In old days, how much #1 and #2 shoyu would one 
batch yield?
 63. When did Japanese start warming shoyu mash? How 
did Kikkoman arrive at the present 75* mild heating?
 64. Was there a recent time when the offi cial name for 
tamari became “tamari shoyu”?
 65. What evidence does Kikkoman have that the 
company started in 1630.
 66. Why does Kikkoman USA not sell shoyu in bulk 
without preservatives, as for food industry use? At what 
stage and in what size tanks are the preservatives added to 
the process?
 67. When did Kikkoman start to use defatted soybean 
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meal?
 68. How much shoyu did Kikkoman make in 1981, 
1982, and 1983 in the USA and Japan?
 69. Shih 1918 says chiang yu can be obtained form 
chiang or from tou-pan ( = soycake, hydraulic pressed). Does 
he mean that they were then making soy sauce from defatted 
cake? He said “Molded bean mixed with salt and water.”
 70. What is the size of Chinese soy sauce pots?
 71. Fukushima 1979 says “Hishio (chiang) was 
introduced into Japan during the 6th century by Buddhist 
priests.” What is the source of this information?
 72. When and by whom was the edict prohibiting the 
consumption of 4-legged animals?
 73. In the Tamon-in diary (by whom? when written?) is 
there reference to pasteurization of sake? of shoyu?
 74. Do an early etymology of tamari and tamari shoyu. 
Which term was most widely used? Saito 1906, for example, 
said “tamari.” Which term came fi rst? When was “tamari 
shoyu” fi rst used?
 75. When were the fi rst JAS standards for shoyu 
established?
 76. Was sorbic acid ever widely used (in about 1955) as 
a preservative in shoyu?
 77. How many companies make tamari in Japan? What 
is the output of the fi ve largest tamari makers?
 78. Does Haberlandt say that shoyu was imported from 
India?
 79. Why does Fuerstenberg mention Maggi in Kempttal?
 80. When was the fi rst fermented soy sauce made in San 
Kesta Kiern.

 81. Where did Fukushima (1980) 
get his data on how much shoyu 
is imported and consumed in the 
USA? How does he know how much 
traditional shoyu was imported? 
(300,000 gal.)
 82. Of shoyu imported to USA, 
what percentage is Japanese? 
Chinese? Korean? Other?
 83. If Kikkoman’s US market 
share is about 45%, how can there be 
38% fermented shoyu consumed in 
the USA vs 57% HVP soy sauce.
 84. Get a copy of Noda Shoyu 
Jozo Kumiai Shi, the cartel history. 
How many pages in it?
 85. Rank US shoyu makers (incl. 
Hawaii) in order of size, with type of 
product, date started production, and 
yearly production.
 86. When was the Japan shoyu 
brewers Association in Tokyo 
founded?
 87. I need statistics or estimates 
on the amount of shoyu made on a 

household scale from 1600 to 1945.
 88. Readers of my History of Soy Sauce in China: K.C. 
Chiang, Dr. E.A. Anderson, Foley,
 89. Ask Keightly, Swann, or Anderson to re-check the 
fi rst reference to chiang-yu in the Shih-chi. This is a KEY 
date. Why don’t Japanese books mention this?
 90. Look up Shih-yu in Daikanwa.
 91. I need more information on the varieties of soy sauce 
in China. Where is that sheet I had on it?
 92. Ichiyama says that in 1254 Kakushin introduced 
Kinzanji kuki to the Wakayama area. Was it kuki = jiang or 
miso?
 93. When did shoyu start to be made at Shodoshima? 
Why made on an island? When did it start to become 
famous? Is Marushima located there? Higashimaru?
 94. When was the term koikuchi fi rst used? By whom? 
Why?
 95. When and how did the koikuchi-usukuchi dualism 
arise? Which of the two terms came fi rst?
 96. When were screw presses introduced, before 
hydraulic presses, for pressing shoyu?
 97. When did taxes on shoyu start and end? Why did 
they end? 1867 to 1926?
 98. When did Tanaka Genba decline and go out of 
business. He was still in business in 1914. Fruin said he was 
out by the end of the Edo period.
 99. Did the big usukuchi maker Higashimaru Shoyu 
have an earlier name? Was it Tatsuno Shoyu? If not, I need a 
brief history of Higashimaru.
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 100. What is San-Jirushi’s 1981 output of each of the 
4-5 types of tamari they make? Of the total? Of whole 
soybean shoyu?
 101. I really need an answer to my questionnaire from a 
shiro shoyu manufacturer. Rewrite them.
 102. What is the offi cial meaning (if any) of the term 
“tennen jozo”? Is it mentioned in the Japanese Shoyu 
Standards? When was the term established in the standards?
 103. Does any Worcestershire sauce now contain real 
soy sauce? Only real soy sauce and no HVP? When did HVP 
start to be used in Worcestershire?
 104. When did Kikkoman start to make Worcestershire 
sauce? Did they use only fermented shoyu from the 
outset? Was it under license from Lea & Perrins to use the 
Worcestershire name? Do they now make Worcestershire 
with fermented shoyu?
 105. Did Elizabeth Lazenby’s sauce, fi rst 
commercialized in 1776, contain soy sauce? If so, it was the 
fi rst popular soy-based sauce. (Crosse and Blackwell bought 
out E. Lazenby & Son Ltd. after World War II.)
 106. Was Oshima in the USA when he wrote his fi ne 
article in 1905?
 107. Barbara Tropp says that Kikkoman shoyu made in 
the USA is much less salty than that made in Japan. Is this 
true? Is the type of salt used the same?
 108. Fruin. What is the citation for the packet of export-
import data, from which Akiko selected certain portions?
 109. Is there a table of the number of shoyu 
manufacturers in Japan from the 1880s to 1968? Does Fruin 
have one?
 110. Does Ichiyama mention the 1559 reference to 
shoyu in the diary of Yamashina Kototsugu?
 111. When was the fi rst soy sauce imported to England, 
prior to 1679? By the British East India Co? In which 
country was it made?
 112. Was soy sauce ever made at an early date in India?
 113. Should we call Kikkoman’s raw material defatted 
meal, fl akes, or grits?
 114. When was the number of shoyu plants in Japan fi rst 
recorded? Address: Noda, Japan.

638. Fruin, W. Mark. 1983. From philanthropy to paternalism 
in the Noda soy sauce industry: Pre-corporate and corporate 
charity in Japan. Business History Review 61:168-91. 
Summer. *
Address: Menlo Park, California.

639. Fukushima, Danji. 1983. Fermented soy foods in the 
United States. INTSOY Series No. 25. p. 117-19. B.J. Irwin, 
J.B. Sinclair, and Wang Jin-ling, eds. Soybean Research in 
China and the United States (College of Agric., Univ. of 
Illinois at Urbana-Champaign).
• Summary: Although chemically hydrolyzed soy sauce 
is widely consumed, fermented soy sauce has an annual 

growth rate of 15%. La Choy and Chun King, the two largest 
producers of chemical soy sauce, are assumed to have a 
combined annual production of 20,000 kiloliters. Most of the 
fermented soy sauce is produced by Kikkoman Foods, Inc. 
and annual production has reached 19,000 kiloliters.
 Soy sauce manufacturing consists of three main 
processes: koji making, brine fermentation, and refi ning. 
Major improvements in the soy sauce process are (1) high 
temperature short time cooking of the soybean fl akes 
to increase the yield, (2) use of an artifi cial mutant of 
Aspergillus sojae which produces twice as much proteolytic 
enzyme, (3) use of automatic koji making equipment, and (4) 
use of Pediococcus halophilus and Saccharomyces rouxii, 
and proper temperature control during brine fermentation. 
Address: Kikkoman Foods, Inc., Walworth, Wisconsin.

640. Product Name:  [Kikkoman Instant Tofu Miso Soup 
(Soybean Paste Soup with Tofu)].
Foreign Name:  Tôfu Misoshiru.
Manufacturer’s Name:  Kikkoman Corporation.
Manufacturer’s Address:  Noda 278, Chiba-ken, Japan.
Date of Introduction:  1983 July.
Ingredients:  Powdered miso, dehydrated tofu, dried 
seaweed, monosodium glutamate, powdered yeast extract, 
powdered dried bonito, dehydrated leek.
Wt/Vol., Packaging, Price:  1.5 oz (30 gm). Foil packet 
containing 3 individual foil packets. Makes 2/3 cup.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1983. 5.5 by 7 
inches. Plastic packet. Brown, red, green, and yellow on 
white. Full color picture of wooden bowl of miso soup on 
tray. Individual foil packets inside are 2.75 by 4 inches. 
Brown, black and red on white. Picture of bowl of soup 
on front, instructions on back. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. “Distributed by 
Kikkoman Corporation, Noda 278, Japan.” Text on label in 
both English and Japanese.
 Note: This is the earliest known commercial soy product 
that uses dried-frozen tofu as an ingredient.

641. Shurtleff, William. 1983. Log of soyfoods research trip 
to Hong Kong, China, Singapore, and Japan: May 29 to July 
10, 1983 (Unpublished report). Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549 USA. 117 p. Aug. Unpublished 
manuscript.
• Summary: Contents: Hong Kong: K.S. Lo and Vitasoy. 
May 29 (Sunday)–Plane from Hong Kong to Guangzhou 
City (Canton) in Guangdong (Kwantung) province. China: 
Guangzhou (May 29-30), Zhengzhou, Beijing, Harbin, 
Beijing #2 (Scurlock, Chen Xi-Hau, Joe Rakosky, Terrence 
Foley, local markets, vegetarian deli). Singapore: STS and 
Anders Lindner, Alan Yeo, American Soybean Association 
(Don Bushman, Sabrine Lee, Lars Wiederman).
 Japan: Seiyu department store, Kibun, ASA Tokyo 
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(Ms. Kojima), Kanji Tsuchiya, Japan Soymilk Assoc., Sano 
Rinji, Kikori, Prasad and natural foods, Goro Kanasugi 
and tempeh, Tsuchiya soymilk #1, Kikkoman at Noda 
(Yokotsuka #1, Mizunuma, Plant #6 modern, Yokotsuka #2, 
Goyo Gura, Noda Museum, Noda Library, Mr. Ichiyama), 
Morinaga, Kikkoman Tokyo, Japan Packaged Tofu Assoc., 
Natto statistics, Asahimatsu, Natto-tempeh meeting, Mr. 
Katoh, Nakano Masahiro, Mr. Iitsuka of Kikkoman, Daizu 
Shokuhin Kaihatsu, Tsuchiya #2, Nagayama, soynuts, oil 
association, kinako, Ishige, Mr. Mori and soy sprouts, Katoh, 
Arai-san, Kodansha, Nagayama and kinako, Dr. Nakano 
#2, Arai shoyu, Tsuchiya #3, Tenmi. Address: Lafayette, 
California.

642. Shurtleff, William. 1983. Report on visit to Kikkoman 
in Noda (Document part). In: William Shurtleff. 1983. Log 
of Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
67-85. Aug. Unpublished manuscript.
• Summary: Discusses: New (1982) 16-minute color fi lm on 
shoyu. Visit to plant #7 (the biggest, but old) and description 
of process. Meeting with Drs. Yokotsuka and Hayashi to ask 
questions and discuss matters of mutual interest related to 
shoyu.
 Shurtleff offers 5 suggestions/ideas to Kikkoman 
through Dr. Yokotsuka: 1. Start calling their product 
Kikkoman Shoyu instead of Kikkoman Soy Sauce, to more 
clearly distinguish it from HVP soy sauce. 2. Introduce a 
Kikkoman Shoyu product that contains no preservatives, 
preferably through aseptic bottling. 3. Explain without 
embarrassment or attempts to conceal that shoyu koji is 
made with molds, not primarily with yeasts (as Kikkoman 
now says in their PR literature). 4. Explain without 
embarrassment or attempts to conceal why defatted soybean 
meal is used instead of whole soybeans in making shoyu. 
5. Open a traditional shoyu plant, like the Goyo-Gura, at 
Walworth, Wisconsin, use it to make traditional, natural 
shoyu, sell that shoyu at a profi t, and offer tours to visitors. 
Dr. Yokotsuka says he agrees strongly with all 5 points and 
has, in fact, been making the same recommendations for 10-
20 years.
 Before 1960 Dr. Yokotsuka personally thought that 
shoyu made from whole soybeans was of better quality than 
that made from defatted soybean meal. A key difference is 
that whole soybean shoyu has glycerol in it, which improves 
the fl avor. The glycerol test is the key way to distinguish 
between the two types of shoyu. Later Kikkoman also found 
that alcohol is a key to shoyu fl avor. Kikkoman still uses 
lots of whole soybeans in making shoyu. Their Tokusen 
(special) grade uses about 50% shoyu made from whole 
soybeans. If you compare shoyu aged for 1, 2, or 3 years, 
the 1-year shoyu has the most volatiles, which are the key 
to shoyu fl avor, and bouquet/aroma (kaori). Shoyu made in 
the traditional way without temperature control shows wide 

variations in fl avor and composition from season to season.
 Meeting with T. Mizunuma to ask questions. The head 
of the Goyo Gura (which is part of plant No. 4) thinks that 
the shoyu made there is of better quality than that made in 
most modern plants. The Goyo Gura still provides Japan’s 
imperial household with Kunaicho shoyu, but now the 
household is required to pay for it. All the ingredients come 
from Japan. The salt is made by a modern process on the 
Inland Sea (Setonai-kai); it is not from traditional enden 
salt fi elds. The soybeans are from Hokkaido, the wheat 
from the Kanto plain. No yeasts are added to the moromi. 
The result is an excellent, soft and round (maroyaka) fl avor 
says Mizunuma. The fi rst JAS standards for shoyu were 
established in 1950. Factory No. 6 in Noda is more advanced 
than the Walworth plant since it has a continuous, circular 
koji plant.
 A major problem with using enzymes only for making 
shoyu is that there is no glutamase in enzymes, so the 
glutamic acid content of the shoyu is low. It is insoluble in 
koji hyphae. Using enzymes is very quick and easy, but they 
are very expensive; now it is much cheaper to make and use 
koji than to use commercial enzymes. In the future, they may 
fortify koji with enzymes. Commercially, to get enzymes, 
they must make koji anyway. With special enzymes, they 
may use immobilized enzymes (koteika koso). Sodium 
benzoate is the only preservative allowed in shoyu in Japan; 
in the USA BHA may also be allowed. HVP (amino-san) 
shoyu is allowed in Japan but very little is made, and that 
is sold mostly for business use. Not all shoyu contains 
some fermented shoyu. Address: P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

643. Hattori, Terumitsu. 1983. The soy sauce market in 
the USA (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Sept. 19. ½ p. transcript.
• Summary: His rough estimate of market shares, including 
imports, is as follows: Kikkoman 40%. LaChoy 30%. 
Chunking 12%. Imports from Hong Kong, China, Taiwan, 
and Korea 9%. Imports from Japan 8%. Other USA HVP soy 
sauce 1-2%.
 The products imported from Taiwan, Korea, and China 
are about 90% Shinshiki shoyu [a mixture of HVP and 
fermentation], as judged by levulinic acid assays. He does 
no know when this started. If levulinic acid is in the shoyu, it 
contains HVP.
 Three types of Pearl River Bridge soy sauce are now 
being imported to the USA: Light, dark, and mushroom. 
Only one (the light?) has little or no levulinic acid. In a 
month, he’ll have more accurate data. Address: Kikkoman 
Marketing & Planning Inc., 50 California St., Suite 3600, 
San Francisco, CA 94111.

644. Noda, Fumio; Hayashi, K.; Mogi, K.; et al. Assignors 
to Kikkoman Shoyu Company Ltd. (Chiba, Japan). 1983. 
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Method of producing koji products. U.S. Patent 4,407,826. 
Oct. 4. 8 p. Application fi led 17 Sept. 1981. Application also 
fi led in Japan on 12 Sept 1978. [6 ref]
• Summary: “In a method for producing a fermentation 
product which comprises inoculating a mold in a substrate 
and cultivating it, the improvement which comprises adding
 “(A) at least one compound selected from the group 
consisting of salts of aliphatic carboxylic acids having 1 to 4 
carbon atoms, and
 “(B) at least one compound selected from the group 
consisting of chlorous acid, hypochlorus acid, sulfurous 
acid, hyposulfurous acid, pyrosulfurous acid, salts of these 
acids, hydrogen proxide, bleaching powder, chloramine-B, 
chloramine-T, halazone and acrylamide
 “at any time ranging from a step of preparing the 
substrate to the step of cultivation.” Address: 1. Kamagaya; 
2. Kashiwa; 3. Noda. All: Japan.

645. Brody, Jane E. 1983. Assessing what is good for you 
and what is not. New York Times. Oct. 12. p. C1, C8.
• Summary: Those who eat wisely “can expect an 
improvement in well-being and a decreased risk of 
developing such diet-related disorders as heart disease, 
cancer, high blood pressure, and obesity.” But “Myths 
abound in the health food industry and, experts, say, many 
believers are being hoodwinked.”
 Discusses: Sweeteners, raw foods, salty seasonings 
(including miso and soy sauce), granolas, snacks and 
candies, nuts and seeds (including peanut butter), oils (cold-
pressed oils contain more vitamin E but they become rancid 
more quickly), “health” foods high in fat, yogurt and frozen 
yogurt, herbal teas, and pastas (including those enriched with 
soy fl our).
 “A tablespoon of soy sauce contains about half a 
teaspoon of salt. Tamari sauce is hardly less salty than 
ordinary soy, but Kikkoman makes a reduced-salt soy that 
has 47 percent less salt than regular soy. Miso, another 
popular health-food fl avoring, contains nearly as much salt 
as soy sauce. Domestic soy sauce is generally much saltier 
than imported brands.”

646. Shurtleff, William; Bennett, Gordon. 1983. Proposal 
for a Soy Sauce Council of North America. Lafayette, 
California: Soyfoods Center. 2 p. Unpublished typescript. 28 
cm.
• Summary: Contents: Defi nition. Purpose. Membership. 
Funding. Communication, proposals, and voting. Initial 
activities: Standards, soy sauce press release program. Your 
participation.
 “Defi nition: The Soy Sauce Council of North America 
(commonly referred to as the “Soy Sauce Council”) is an 
organization within the Soyfoods Association of North 
America.” This idea was proposed by the authors, a cover 
letter, questionnaire (containing 10 questions, mostly related 

to terminology), and 4-page list of potential members were 
drafted, and a mailing was done to all potential members. 
Eleven companies responded to the questionnaire and their 
responses were tabulated. The respondents were: Chico-
San, Erewhon, Granum, Kikkoman-Wisconsin, Kikkoman-
International, Mandarin Soy Sauce, Mountain Ark, Pure 
Sales, San-Jirushi, Westbrae, and Mark Fruin.
 But Michael Austin and at least one other leader of 
the Soyfoods Association did not like the idea, so it was 
never implemented. Address: 1. Director, Soyfoods Center, 
Lafayette, California; President, Westbrae Natural Foods.

647. Hughes Markets. 1983. Merry Christmas! (Ad). Los 
Angeles Times. Dec. 22. p. I30-I131.
• Summary: Two full pages of ads. The section titled “Happy 
holidays from Hughes Markets!” (p. I30) includes: “Fresh 
Hinode age [deep-fried tofu pouches] 1.5 oz. pkg.–79¢. 
Kikkoman soy sauce gallon can–$4.39. Kikkoman Aji Mirin, 
10 oz. bottle, sweet cooking sauce–$1.59. Hime kuromame 
amani 6.35 oz. can, Black [soy] beans–95¢.”
 The section titled “Foods of the Orient holiday 
specials!” (p. I31) includes: “JFC Kinako 7 oz. pkg. Soy 
bean fl our–69¢... Misuzu koya tofu, 3.5 oz box Wheat cake 
[sic, Dried frozen tofu]–$1.15.” Also: “Hime sushinori dried 
seaweed, Kikkoman tempura sauce, Su Hiro kombu maki 
Rolled kelp, Umeya frozen mochi.”

648. Hughes Markets. 1983. Happy New Year! (Ad). Los 
Angeles Times. Dec. 29. p. J24-25.
• Summary: The section titled “Foods of the Orient holiday 
specials” includes: Kikkoman soy sauce, gallon can–$4.25. 
Fresh Hinode age, 1.8 oz.–79¢. Kikkoman 10 oz. JFC soy 
bean fl our 7 oz. Kinako–69¢. Kikkoman Tempura Sauce 
10 oz bottle–$1.09. Hime Kuromame amani, Black [soy] 
beans–95¢. Misuzu Koya Dofu 3.5 oz. box Wheat cake [sic, 
Dried frozen tofu]–$1.15.
 Also includes: Frozen Umeya mochi. Shirakiku bamboo 
tips. Ozeki sake. New crop Kokuho rice. Hime sushinori 
[Sushi nori] Dried seaweed. Kikkoman Aji mirin–Sweet 
cooking sake. Mitsukan Su–Rice vinegar. Miyako kizami 
shoga–Sliced pickled ginger. Miyako shiitake–Dried 
mushrooms. Tamandi Sushipoko–Sushi seasoning. Kezuka 
kampyo [kanpyo]–Dried gourd strip. Suhiro Kumsu Maki–
Rolled kelp [konbu].

649. SoyaScan Notes. 1983. Chronology of soybeans, 
soyfoods and natural foods in the United States 1983 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. Oct. 9 to Nov. 14. Richard Leviton 
travels to Europe as a consultant for the American Soybean 
Association. Gives six speeches on soyfoods in Italy, 
Belgium, Denmark, France, Netherlands, and Hungary. The 
50-minute speech in Italy is about the soyfoods industry 
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in the USA, presented to 150 members of EUVEPRO, the 
European Vegetable Protein Association. Leviton studies 
soyfoods throughout Europe, the fi rst representative of the 
American soyfoods movement to do so. He reports that 
virtually all tofu in Europe is vacuum packaged. On Oct. 
28, ASA Belgium Offi ce expresses interest in sponsoring a 
European Soyfoods Conference and a European Soyfoods 
Newsletter. Leviton writes a 56-page report on the trip.
 Oct. New England Soy Dairy starts to sell its tofu under 
the Tomsun brand.
 Oct. The world’s fi rst spray-dried tofu is introduced by 
Clofi ne Dairy & Food Products of Linwood, New Jersey. St. 
Peter Creamery fi rst began spray-drying soymilk powder in 
late 1984, and tofu in the summer of 1985, under the Oberg 
patent.
 Oct. Kikkoman: Company, Clan, and Community, by W. 
Mark Fruin (358 p.) published by Harvard University Press 
as part of their series Studies in Business History.
 Oct. Major reorganization of The Farm in Tennessee. It 
is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its 
tofu and soymilk to Farm residents. Farm Foods becomes an 
independent, for-profi t corporation.
 Oct. Pauline Six-Chan, founder of Premier Foods in 
Leuven, Belgium, starts making Tofu Tart/Cheesecake and 
promoting tofu and other soyfoods in Belgium.
 Nov. Hymowitz and Harlan’s “The Introduction of 
the Soybean to North America by Samuel Bowen in 1765” 
is published in Economic Botany. This brilliant piece of 
historical research pushes the introduction date back 39 
years, and shows that by the late 1760s Bowen, in Georgia, 
was making soy sauce and exporting it to England. It also 
credits Benjamin Franklin with the earliest known reference 
by an American to tofu, in 1770.
 Nov. 11. Wm. Shurtleff and Gordon Bennett (Westbrae 
Natural Foods) mail out a packet including proposed U.S. 
soy sauce standards, English translation of Japanese Shoyu 
Standards, and proposal for formation of a Soy Sauce 
Council to 60 companies connected with soy sauce in the 
USA.
 Nov. Soyfoods Assoc. offi cers meet with David Mintz 
of Tofu Time (maker of Tofutti) asking him to either use tofu 
as an ingredient in Tofutti or drop the term “tofu” from his 
product name and stop stating or insinuating that his product 
contains tofu.
 Nov. 11. William Shurtleff writes a strongly worded 
letter to Mintz threatening to report the matter to the 
Securities and Exchange Commission and the FDA if Mintz 
fails to stop deceptive practices. Mintz quickly re-adds tofu 
to Tofutti.
 Nov. 19. House Shokuhin Kogyo, a major Japanese food 
company, invests $2.5 million in Hinode Tofu Co. in Los 
Angeles as part of a joint venture to expand tofu production.
 Nov. 25. Dr. Clifford W. Hesseltine of the USDA NRRC 

receives the award of the Third Class of the Order of the 
Rising Sun from the Emperor of Japan in recognition of 
the meritorious services he has rendered: proving the safety 
of Japan’s traditional fermented foods, training Japanese 
scientists, and promoting technical cooperation in the fi eld of 
food fermentation between the United States and Japan.
 Dec. New England Soy Dairy, in a half-page article in 
Inc. magazine, is named as one of America’s 500 fastest 
growing small private companies.
 Dec. Inari Trading Co. in Michigan develops a delicious 
Christmas Soynut Sampler with seven fl avors of Super Soys, 
including yogurt-coated, carob-coated, and butter-toffee. 
Runs a full page color ad in Soybean Digest.
 Dec. International Bibliography of Soybeans (3 
volumes, 2,500 pages) published in Brazil. 19,571 references 
total, under 75 subject headings, all published during 1970-
1982. Volume III contains author and subject indexes. Mostly 
soybean agronomy, but 1,584 references on soyfoods.
 Dec. 1. The title of Soyfoods Monthly is changed to 
Soyfoods Newsletter.
 Dec. 5-7. Symposium on Soybean Utilization held at 
Ibadan, Nigeria, Sponsored by IITA. First event of this type 
in Africa.
 Dec. 8. Tofu Time Inc. in New York raises $3.2 million 
($2.4 million net) in their fi rst public stock offering (IPO), to 
fi nance national marketing of Tofutti soy-based ice cream.
 Dec. 10. Doug Fiske becomes majority owner (55%) 
of Soyfoods magazine, Leviton owns 45%. Fiske will take 
over most publishing responsibilities. Leviton moves to San 
Francisco Bay Area.
 * Eurosoya, the annual publication of the European 
Cooperative Network on Soybean, begins.
 * Soymilk production peaks in Japan at 116,724 kl. By 
1986 it has fallen to 43,392 kl, which is only 37% of the 
peak.
 1983 New Trends:
 New Capital and Expertise are Flowing into the 
Soyfoods Industry, leading to many exciting new ideas 
and products and marketing programs. A dozen or so large 
companies with nationwide marketing are emerging.
 New Emphasis on Soyfoods Marketing, now that 
production techniques have been fairly well mastered, is seen 
throughout the industry, and is refl ected in new editorial and 
advertising policies of Soyfoods magazine.
 Brand-Name Promotion by larger companies is 
surpassing generic or commodity promotion.
 Stylish Second-Generation Products, prepared 
convenience soyfoods, are appearing with better product 
quality, better marketing and promotional programs, and 
better packaging and graphics. These are the fastest growing 
component of the soyfoods industry.
 Extensive Professional Advertising of Soyfoods in 
natural and health food consumer magazines, as by Legume, 
Eden Foods, San-J, Hinode, Edward & Sons, and Pure 
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& Simple. Each of these companies run very attractive, 
professional ads. Brightsong Light Foods has top graphics 
for a small company.
 Exhibits at National Trade Shows are now a matter of 
course: The Natural Food Merchandiser show, followed by 
the National Nutritional Foods Association (NNFA) show are 
most popular.
 Tofu Market Control is Increasingly Concentrated in the 
hands of large manufacturers, who distribute nationally and 
have professional marketing. Most companies are getting 
much more professional, but many small tofu companies 
are going out of business. The total number of companies is 
stabilizing.
 Soymilk Makes its First Big Splash in the American 
Caucasian Market, led by Eden Foods’ Edensoy. Vitasoy has 
big plans for early 1984. Vitasoy had the largest total imports 
in 1983, but mostly sold to the Asian-American market. 
Large new soymilk plants are planned to open in 1985.
 East Asian Soymilk Sales are Skyrocketing, leading 
to a general soyfoods Renaissance, and reevaluation of 
traditional soyfoods staples. Production of soymilk in Japan 
tops 100,000 metric tons (tones) for the fi rst time, reaching 
116,724 tonnes, up 71% over last year. The per capita 
consumption of soybeans in Japan is 5.8 kg/year, up 3.6% 
from last year.
 Soy Ice Cream is becoming fashionable. Made with 
tofu, soymilk, and/or isolated soy protein, it is emerging as a 
major way that Americans are discovering soyfoods.
 Tofu industry is vulnerable to sanitation and credibility 
problems as vividly demonstrated by the Connecticut quality 
/ contamination report in March and subsequent adverse 
publicity, and by a Tofutti mislabeling incident in November. 
The industry urgently needs standards and better sanitation. 
Tofu souring and spoilage is the tofu industry’s number one 
problem.
 The Soy Deli Concept: Defunct or Ready for Takeoff? 
No new openings and some closings. But more and more 
natural food and vegetarian restaurants are starting to 
use soyfoods, and Chinese and Japanese restaurants are 
increasing their traditional use. In Soyfoods No. 9, Leviton 
calculated that as much as 16% of all tofu made in the U.S. is 
being served in restaurants, but this fi gure is probably far too 
high. Most promising, plans by Tofu Time/Tofutti to open a 
chain of natural, fast food restaurants featuring tofu, soymilk 
and other soyfoods could bring the Soy Deli concept new 
life and widespread publicity as a healthful alternative to 
McDonald’s, Burger King, and the like.
 European Soyfoods Industry is Flourishing, with lots of 
innovation. Large producers of tofu and tempeh are emerging 
in the Netherlands.
 Tempeh is Starting to Take Off in Japan and interest is 
rising rapidly: 13 articles were published on tempeh in Japan 
this year, followed by 20 in both 1984 and 1986.

650. Soyfoods company business cards. 1983-1984. 1 p.
• Summary: 
 1. American Soybean Association (St. Louis, Missouri).
 2. The Soyfoods Center (Lafayette, California).
 3. Penguino’s Inc. (Rochester, New York).
 4. Michiana Soyfoods, Inc. (Mishawaka, Indiana).
 5. Kikkoman Marketing & Planning, Inc. (San 
Francisco, California).

651. Product Name:  Kikkoman Lite Soy Sauce 
(Moderately Low Sodium).
Manufacturer’s Name:  Kikkoman Foods, Inc.
Manufacturer’s Address:  Walworth, Wisconsin 53184.
Date of Introduction:  1983.
Ingredients:  Water, wheat, soybeans, salt, lactic acid, 
sodium benzoate: less than 1/10 of 1% as a preservative.
Wt/Vol., Packaging, Price:  0.3 oz single serving packet, or 
5 oz or 10 oz bottles.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:   See page after next. Talk 
with Danji Fukushima of Kikkoman. 1982. June 2. This 
product is made using Kikkoman’s regular shoyu process, 
then about 40% of the salt is removed by electrodialysis.
 Labels. 1983. 8 by 3.5 inches. Paper. Red, black, and 
white on green. “Premium quality. Naturally brewed. Since 
1630. 40% less salt. 100% original Kikkoman fl avor!” 
100 mg of sodium per ½ teaspoon serving. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. Food 
Management. 1986. Dec. Contains 40% less sodium than 
regular soy sauce. Ad in Cooking Light. 1989. Jan/Feb. p. 92. 
“How to go lite on the salt... 40% less salt.”
 Ad in Vegetarian Times. May 1993, p. 12. Printed at top 
of label: “Lowest sodium of any major brand.”

652. Shindo, E. 1983. [Soy sauce imported from Hong 
Kong]. Nihon Shoyu Kenkyujo Zasshi (J. of the Japan Soy 
Sauce Research Inst.) 9(2):71-72. [Jap]*
• Summary: The general composition of fi ve brands of soy 
sauce imported from Hong Kong, retailing in Japan for 
180-350 yen/liter were compared with Kikkoman soy sauce 
(which retailed in Japan for 500-700 yen/liter). Address: 
Japan Soy Sauce Research Inst., Tokyo, Japan.

653. Soyfoods company logos. 1983. 1 p.
• Summary: 
 1. Cleveland Tofu Company (Cleveland Heights, Ohio).
 2. Nasoya Foods (Leominster, Massachusetts).
 3. Kikkoman Marketing & Planning, Inc. (San 
Francisco, California).
 4. Tomsun (Greenfi eld, Massachusetts).
 5. Soy Power (Santa Monica, California).

654. Yokotsuka, Tamotsu. 1983. Scale-up of traditional 
fermentation technology [for shoyu production] (Review). 
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Korean J. of Applied Microbiology and Bioengineering 
11(4):353-71. [143 ref. Eng]
Address: Kikkoman Corp., Noda-shi, Japan.

655. Fruin, W. Mark. 1983. Kikkoman: Company, clan and 
community. Cambridge, Massachusetts: Harvard University 
Press. xiv + 358 p. Illust. Index. 24 cm. [230 ref. Eng]
• Summary: A superb business history and No. 35 in the 
series Harvard Studies on Business History. Contains 8 
illustrations, 16 fi gures. and 30 tables. All Japanese names 
are written, Japanese style, with the family name fi rst, 
followed by the given name.
 Contents: Editor’s introduction, by Alfred D. Chandler, 
Jr. Acknowledgments. Introduction (author’s). The company 
began brewing shoyu in 1661 in the town of Noda, 90 
minutes by modern train northwest of Tokyo. Phase I: 17th 
century to 1887. Phase II: 1887 to 1917. Phase III: 1918 to 
1946. Phase IV: Postwar democracy.
 1. Factories in the fi elds: Rural-centered 
industrialization, the origins of shoyu, Noda soy sauce (In 
1661 Takanashi Hyozaemon XIX began brewing shoyu 
in Noda), Mogi domination of the market, fermentation 
technology (preparation of wheat for koji, preparation of 
brine solution, culturing of the wheat and soybeans to make 
koji, process of fermentation), extraction or pressing (At the 
end of the Tokugawa period {1867} the standard wooden keg 
held 9 shô, 4.33 gallons, which was said to be the amount of 
shoyu consumed in one year), production and scheduling, the 
dual employment system (organization of work, work rules, 
1909 wage agreement, hierarchies of work {in front offi ce 
and factory}), industry and community, farms and factories 
in 19th century Japan.
 2. Clan and cartel in Meiji Japan: Clan and cartel in the 

Meiji period, government-regulated markets, Noda brewers 
assert themselves (registration and promotion of the brand-
name Kikkoman by Mogi Saheiji, in Japan, Amsterdam, 



KIKKOMAN (1661-2022)   228

© Copyright Soyinfo Center 2022

Austria and California), the Noda Shoyu Manufacturers’ 
Association (Noda Shôyu Jôzô Kumiai; a cartel formed 
in 1887 to stabilize price, control supply, and guarantee 
markets, cartel and costs, the challenge of Suzuki Tôsaburô 
/ Tosaburo), research and development, distribution: the 
railroad (opened in late April 1911), social change and the 
cartel (the cost of charity, noneconomic motivation, from 
philanthropy to paternalism), the transformation of shoyu 
manufacture in the countryside.
 3. From cartel to corporation and beyond (“A 
corporation requires a nucleus for centralization and 
coordination”): 1909 to 1918: period of preparation (“in 
1914 three shoyu brewers from Choshi in Chiba prefecture 
had formed the Choshi Shoyu Company.” The owners 
were Hamaguchi Yoshiuemon, Fukai Yoshibei, and Tanaka 
Genba) (remains of the cartel, the Noda Shoyu Company 
{began operations on 1 Jan. 1918}), 1918 to 1927: the fi rst 
decade–process of incorporation (Jinsen Shoyu was a brand 
brewed in Inchon, Korea) (1918 to 1925: from committees 
to functional departments {sales committee, research 
committee}, 1925 to 1927: holding company reorganization), 
the making of a rural zaibatsu (1925 on).
 4. A loyal retainer’s farewell (translation of a small, 
privately published eulogy for Mogi Shichirouemon VI, of 
the Kashia clan, fi rst president of the Noda Shoyu Co, written 
in 1929): Shinshima’s views on Japanese management, the 
master as seen by the apprentice (preface, introduction, 
brief biography, the president’s principles and policies, the 
president as businessman, the president’s everyday life, an 
impressive personality, a man of unquestionable character, 
ancestor worship, a model of love, on being what you are, 
accepting fate, the president’s personality as revealed in a 
game of go, people rather than things, the president and wine 
{“A proverb says ‘a drinker resembles a cake of tofu: in the 
beginning it’s square and has shape, but it ends up shapeless, 
formless”}, life as a spiritual exercise, three great men of 
Kashiwa, is Ito crazy?, called by God, everything is one), 
editor’s postscript.
 5. Prelude to turmoil: The murder (of Kimura Junichiro), 
union activities up to the homicide, traditional wage labor 
(problems associated with the employment system, “internal 
contracting”), internal contracting and the Noda Shoyu 
Company, from homicide to the 1923 strike, reorganization 
of work design and structure (Jan. 1923).
 6. The Noda Strikes: 1923 and 1927-28: Worker 
discontent rises, the strike of 1923 (negotiation and 
compromise, memoranda), the 1927-28 dispute (it lasted 
218 days; work environment, transportation issues: prelude 
to the strike, 1927-28: an overview), conclusion: Japanese 
industrial relations at a crossroad.
 7. Corporate maturation: The new paternalism 
(membership in the new paternalism), paternalism and 
patriotism, two features of the Japanese employment system, 
the prewar employment system at the Noda Shoyu Company, 

the end of an era, the limits of a family fi rm, a corporate 
coming of age
 8. Democratization and internationalization (In 
1964 Noda Shoyu Co. was renamed Kikkoman Shoyu 
Co., and in 1980 the name was changed again to 
Kikkoman Corporation): The course of democratization, 
democratization of the family (the individual replaced 
the household / family as the locus of legal responsibility. 
Zaibatsu were dismembered), unionization–within and 
without the Noda factories (effect of unionization upon the 
company), company and community after 1962, antitrust and 
business strategy, background to marketing development), 
the growth of internationalization (effect of exogenous 
factors on Kikkoman, development of a new business 
strategy), internationalization (in June 1957 Kikkoman 
International Inc. was established), diversifi cation (Manjo 
brand, Yomohoharu brand, Del Monte brand, Disney brand, 
Mann’s brand, Higeta brand {marketed but not made by 
Kikkoman}, Ragu brand, Kikko brand, Monet brand). 
Conclusion. Appendix A. Ie [stem family lineage] and the 
shoyu industry. B. Scroll from Mogi Fusagoro with preface 
by Mogi Keizaburo on the founding of a Noda Shoyu 
brewery, 1872. C. Rules and Regulations of the Noda Shoyu 
Brewers’ Association. D. Noda Shoyu Brewers’ Association 
Income and Expenses, 1888-1918 (yen). E. Property held by 
Mogi-Takanashi families joining Noda Shoyu Co. Inventory 
taken November-December 1917. F. New wage and work 
proposal, Noda Shoyu Company, 1919. Notes. Glossary.
 This book was very favorably reviewed by Masaru 
Udagawa in Business History Review. 1986. Spring. p. 169-
70.
 Concerning the Kikkoman brand (p. 59): In 1838, 
Mogi Saheiji petitioned for and received registration for the 
brand name Kikkoman by the central government of Japan. 
Although this Mogi family has produced other shoyu brands, 
Kikkoman was the pride of the family, its private label. 
When written longhand in Japanese characters, the brand 
is composed of three characters: ki, for “tortoise,” meaning 
good luck and longevity in Chinese and Japanese folklore; 
ko means “fi rst-rate”; and man suggests “ten thousand” 
or forever. Kikko also means octagon, so the brand name 
is often written as an octagon with the character for “ten 
thousand” or man written inside the octagon.
 “In 1872 and 1873, shortly after the Meiji Restoration 
of 1868, Mogi Saheiji entered Kikkoman in two world’s 
fairs, the fi rst held in Amsterdam and the second in Austria. 
Kikkoman was awarded a letter of commendation for 
excellence at the Austrian fair, and following this, Mogi 
Saheiji redoubled his efforts to promote the brand. In 1877 
Kikkoman received a second-place medal at the All-Japan 
Industry Promotion Fair, and in 1879 it was registered in 
California as a legally recognized brand name, a move that 
predated the same legal protection in Japan by six years!”
 Kikkoman’s expansion to the United States is discussed 
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on pages 274, 286-287. In June 1957 Kikkoman International 
Incorporated was established in San Francisco, California. 
In 1967, “Kikkoman contracted on a commission basis with 
Leslie Food Company, a subsidiary of Leslie Salt Company 
in Oakland, California, to bottle Kikkoman Soy Sauce and 
to bottle and blend Barbecue Marinade (teriyaki sauce) 
shipped in bulk from Japan. This relationship continued 
from 1968 to 1972, after which Kikkoman began producing 
shoyu at its own plant in Walworth, Wisconsin (which had a 
2.5-million-gallon capacity in the initial year of operation... 
The timeliness of the decision to open the North American 
factory was reinforced by the American embargo on the 
sale of soybeans to Japan in 1973, a year after the Walworth 
factory opened.” For the rest of that decade sales in North 
America continued to climb by 10-15 percent a year. “A 
good deal of this accomplishment must be credited to 
Kikkoman’s North American marketing strategy, which 
was and is to sell soy sauce as an all-purpose, international 
seasoning rather than one limited to Oriental cookery.”
 Prof. Alfred D. Chandler, Jr. of the Harvard Business 
School worked closely with Fruin as he was researching 
and writing this book during nearly two years at Harvard. 
His scholarship, wisdom, friendship, and encouragement 
contributed greatly. Address: Prof. of History, California 
State Univ., Hayward.

656. Fruin, W. Mark. 1983. The origins of shoyu (Document 
part). In: M. Fruin. 1983. Kikkoman: Company, Clan and 
Community. Cambridge, MA: Harvard University Press. xiv 
+ 358 p. See p. 14-16. [4 ref]
• Summary: “The production of shoyu, one of the traditional 
products manufactured in the countryside [of Japan], grew 
enormously during the Tokugawa Period (1603-1867) 
because of a dramatic increase in its market, primarily 
urban residents. Whereas before the 17th century only 1 
or 2 percent of the Japanese population lived in cities, by 
1725 roughly 20 percent did so. The increased demand for 
shoyu was met primarily through an increase in capacity 
based on the entrance of new producers and the expansion of 
established brewers...
 “The forerunner of modern shoyu appears to have 
been miso tamari, the liquid that forms during the process 
of fermenting rice or soybeans to make a soft, cheeselike 
product. The most popular and likely story of shoyu’s 
origins relates how Kakushin, a Japanese Zen priest who 
had studied at the Kinzanji Temple in China, returned to 
Japan in the middle of the 13th century and began preparing 
a type of miso that became a well-known local specialty of 
Yuasa, the town near Kakushin’s temple in the province of 
Kii (today’s Wakayama prefecture). By the end of the 13th 
century the liquid had come to be called tamari and was sold 
commercially along with the miso. From such beginnings, 
a great variety of experimentation with the ingredients and 
methods of tamari fermentation was launched. Although 

tamari probably found favor initially in Buddhist monasteries 
as a condiment for a vegetarian diet, the popularity of 
tamari-type seasonings was related more to the prevalence 
of battlefi elds than of meditation halls during the period 
of civil wars that raged across Japan from the thirteenth to 
sixteenth centuries. Soldiers apparently found the versatility 
and transportability of the seasonings to their liking. Shoyu, 
which evolved from these tamari seasonings by adding wheat 
to the fermentation mash, appeared during the 16th century.
 “The fi rst soy sauce made in the area of modern Noda 
was brewed in about 1560 by Iida Ichirobei and respectfully 
presented as tribute taxes to the local warrior family in the 
following years. The Iida family, ostensibly fl eeing the 
carnage and confusion of the Onin Wars (1467-1477) in the 
Home Provinces around Kyoto, arrived in the area of Noda 
early in the 16th century and by mid-century were engaged, 
among other pursuits, in the manufacture of tamari, a type of 
soy sauce that by now was made entirely from soy beans...
 “Iida’s fi rst brew was closer to tamari than shoyu 
in consistency, taste, and aroma...In Eastern Japan the 
manufacture of a shoyu rather than tamari soy sauce like 
Iida’s seems to have originated in or near the town of Choshi 
at the mouth of the Tone River on the northeastern tip of the 
Boso Peninsula, which guards the entrance to Tokyo Bay like 
an extended crab’s claw. The Hamaguchi families of Choshi 
originated as branch households of the main Hamaguchi 
house of Hiromura village in Kii, not surprisingly the same 
province where Kinzanji miso and miso-tamari appeared and 
where the Hamaguchi of Hiromura were among the earliest 
commercial brewers of shoyu in Japan.
 “The Hamaguchi transplants in Choshi, along with 
Tanaka Genba and his descendants, began the manufacture 
of shoyu early in the 17th century. Higeta shoyu was fi rst 
produced here in 1616, Yamajo in 1630, and Yamasa in 1645.
 “It was not until the latter half of the 17th century, 
however, that Noda followed Choshi in the manufacture of a 
soy sauce that was closer to shoyu than the thick, dark tamari 
was. In 1661 Takanashi Hyozaemon XIX began brewing 
shoyu in Noda; using a work force of twenty that included 
fi fteen contract laborers, he produced 3,000 gallons his fi rst 
year.” Address: Prof. of History, California State Univ., 
Hayward.

657. Konishi, Kiyoko. 1983. Japanese cooking for health 
and fi tness. Tokyo: Gakken Co. Ltd. 120 p. Introduction by 
Susan F. Stirn (U.S. Embassy, Tokyo). Illust. (color photos). 
No index. 27 cm. Produced in conjunction with Kikkoman. 
[Eng]
• Summary: This attractive book, with many large color 
photos on glossy paper is crippled by lack of an index. 
Soy-related recipes include: Miso soups (p. 23, 25). Photos 
(p. 26) show small packets of Kikkoman’s Instant Miso 
Soup. The photo of sukiyaki includes a bottle of Kikkoman 
Sukiyaki Sauce (which contains soy sauce); the Sukiyaki 
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recipe includes “1 block tofu.” A large photo (p. 39) includes 
a Kikkoman soy sauce dispenser. Grilled salmon with 
teriyaki sauce (the sauce contains sugar, sake or dry wine, 
mirin and soy sauce, p. 60). Tempura (the dipping sauce 
contains dashi, mirin, and soy sauce, p. 64). Salmon-tofu 
balls (with “1 block tofu,” p. 69). Salad of tuna and wakame 
with soy sauce dressing (p. 72). Salad of short-necked clams 
with miso dressing (p. 73). Soybeans cooked with chicken 
wings (with “10 ounces {300 gm}, or about 2 cups dried 
soybeans,” p. 85).
 The section titled “Tofu and other dishes” (p. 89-97) 
includes Fresh tofu with condiments (Hiyayakko, p. 92; 
a photo, p. 90, shows a Kikkoman soy sauce dispenser). 
Sauteed tofu topped with shrimp and vegetables (p. 92). 
Tofu sauteed with ground chicken and vegetables (p. 93). 
Boiled vegetables with tofu dressing (p. 93). A glossary each 
(hard to use) covers fi sh and shellfi sh; vegetables, grains, 
seaweed varieties, and processed foods; seasonings, spices 
and seeds. One full-page photo (p. 102) shows processed 
foods, including: Thin, deep-fried tofu (abura-age). Thick, 
deep-fried tofu (atsu-age). Bean curd (tofu). A second full-
page photo (p. 103) shows seasonings, spices and seeds, 
including: Five forms of Kikkoman regular soy sauce 
(shoyu)–dispenser, 150 ml glass bottle, 250 ml plastic bottle, 
and low-salt (green label, 500 and 250 ml). Two varieties 
of soybean paste (miso). Bottles of Kikkoman soup base 
for noodles and tempura (memmi [menmi]), sukiyaki sauce, 
teriyaki sauce, extract of bonito (katsuo-dashi), and extract 
of kelp (konbu-dashi). Japanese horseradish (fresh wasabi). 
White sesame seeds, black sesame seeds, and sesame oil 
(goma-abura).
 A full page (p. 106) titled “Japanese cooking and soy 
sauce” discusses: Kikkoman soy sauce–a long history (it 
was fi rst made in 1630). How does Kikkoman soy sauce 
gain is fl avor, color, taste and aroma. Why is Kikkoman 
called the “liquid spice”? How to preserve the fi ne quality of 
Kikkoman. Address: Tokyo, Japan.

658. Koshiyama, Ikunori. 1983. Storage proteins of soybean. 
In: W. Gottschalk and P. Hermann, eds. 1983. Seed Proteins: 
Biochemistry, Genetics, Nutritive Value. The Hague, Boston, 
and London: Martinus Nijhoff / Dr. W. Junk. viii + 531 p. 
See p. 427-50. [104 ref]
• Summary: Contents: Introduction. The composition of 
soybean storage proteins. Isolation and characterization 
of soybean storage protein components (globulins, 
ultracentrifugal components or fractions, subunit structure).
 “The 11S globulin. Among the ultracentrifugal 
components, the initial effort of the isolation was done 
for the 11S component. The partial purifi cation and 
characterization of the 11S component were fi rst studied 
by Wolf and coworkers, and the fi rst ultracentrifugal pure 
isolation was accomplished in 1965 [by Mitsuda, Kusano, 
and Hasegawa in Japan]... Immediately thereafter, the 7S 

protein was isolated in ultracentrifugally pure state [by 
Koshiyama].” Address: Central Research Lab., Kikkoman 
Shoyu Co., Noda-Shi, Chiba-Ken, Japan.

659. Kikkoman Corporation. 1983? [All-purpose seasoning. 
Since 1630. Kikkoman naturally brewed soy sauce. Brewed 
by Kikkoman Foods, Inc. in the U.S.A. (Brochure)]. 23 p. 
Undated. No place of publication given. [Jap]
• Summary: This color booklet gives an artistic introduction 
to Kikkoman’s many activities and products (both soy and 
non soy, such as tomato sauces, wines, etc.) Only the back 
cover is in English.

660. Rocky Mountain Jiho. 1984. Maboroshi no Kikkôman 
Denver kôjô [The phantom Kikkoman soy sauce plant in 
Denver]. Jan. 25. p. 4; Feb. 1. [Jap; eng+]
• Summary: Some people believe that Shinzaburo Mogi, of 
Kikkoman, founded an early shoyu plant in Denver. The 
article guesses that Shinzaburo Mogi wasn’t living in Denver 
all the time. It takes a full year to make naturally fermented 
shoyu. Therefore he might have delegated the responsibility 
to another person named Naojiro Tatekawa, who lived in 
Denver and had a shop named Tatekawa Shoten, which 
opened in February 1909 (Meiji 42). Tatekawa came from a 
family of shoyu producers in Hiroshima, Japan. He visited 
Denver in the summer of 1907 to prepare for opening 
Tatekawa Shoten. The rumor that Mogi opened a shoyu 
factory in 1907 (Meiji 40) matches that year. Maybe they 
knew each other and made a deal. We may never know for 
sure. In 1897 Shinzaburo Mogi established Yamato Yunyu 
Kaisha, an import company, in Chicago. He was president. 
The Nichibei Nenkan for 1914 gives the address of Yamato 
Shokai as 36 S. State St., Chicago. Phone 1863.
 Note that there is no listing for Mr. Tatekawa in the 
Denver (Colorado) City Directories from 1906-1910. 
Address: P.O. Box 1073, Denver, Colorado 80202. Phone: 
295-1848.

661. Super Center. 1984. Super Center savings (Ad). 
Hartford Courant (Connecticut). Jan. 29. p. O12-O13.
• Summary: The 1st column of the 1st page of this 2-page 
display ad shows many La Choy canned products, including 
Chow Mein Noodles, Beef Chow Mein, Chicken Chow 
Mein, Bamboo Shoots, Bean Sprouts, Fried Rice, Fancy 
Mixed Chinese Vegetables.
 Also shown: La Choy Soy Sauce, and Kikkoman Soy 
Sauce (10 oz. for 89¢), each in a bottle. Also advertised: La 
Choy Dinners ($2.29 each for a 42 oz. bi-pack) incl. Chicken 
Chow Mein, Beef Chow Mein, Shrimp Chow Mein, Beef-
Pepper Oriental Chow Mein.

662. Food Engineering. 1984. American shoyu: Like pizza, 
tacos, kielbasa and Danish. 56(1):47. Jan.
• Summary: Editor’s introduction: “In the U.S. that salty, 
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sweet, tart condiment we call soy sauce is used more and 
more in canned, frozen and institutional foods.”
 “Soy sauce, a staple of Japanese cuisine, has gone 
American.”
 A photo shows a brush painting a glaze on a round piece 
of beef. The caption: “Stir-fry Beef, an upscale entree, is 
made by coating the meat with a soy-sauce based teriyaki 
glaze. The same glaze is used for Stir-Fry Chicken.”

663. Food Chemical News. 1984. Firm [Kikkoman Foods] 
objects to casein, protein hydrolysates GRAS exclusion of 
soy sauce. 25(49):36. Feb. 13. [3 ref]

664. Boyle, J.H. 1984. Humble soy sauce and 300 years of 
business skill. Review of “Kikkoman: Company, Clan and 
Community” by Mark Fruin. Asian Wall Street Journal. Feb. 
22. [1 ref. Eng]
• Summary: “’Kikkoman’ is a model of business history 
writing. The Japanese knack for accommodating both 
tradition and modernity in their institutions is well known. 
This book is an engaging case study of that talent.”
 Kikkoman is the fi rst and only traditional Japanese 
business to succeed internationally–not bad for an enterprise 
launched 322 years ago in Noda by two farmer-merchants 
with a few contract laborers. “Kikkoman” has been the 
corporation’s name for only 20 years. Before that it was 
a brand name for the leading brand of shoyu made by the 
company–named Noda Shoyu K.K. Interestingly, this brand 
was fi rst registered in California in 1879, then six years later, 
in 1885, it was registered in Japan. Mr. Fruin believes that 
Keizaburo Mogi, president of Kikkoman from 1962 to 1974, 
deserves much of the credit for “developing the international 
outlook and product diversifi cation that has put the company 
in such a strong market position in recent years.”
 Japanese custom does not require that a family business 
be passed on to an unqualifi ed eldest son. For centuries 
adoption has been condoned to substitute a promising 
heir for a natural son lacking in ability. Sons are usually 
adopted after they are old enough to have demonstrated 
their talent. Since 1962, two of Kikkoman’s three presidents 
have been adopted sons. Both had degrees from prestigious 
universities and were adopted only after completing their 
academic training. The book shows that just as family and 
form are intertwined, so are the company and its surrounding 
community–Noda. Address: Prof. Asian History, California 
State Univ., Chico, CA.

665. Product Name:  Tofu.
Manufacturer’s Name:  LEASA Investments.
Manufacturer’s Address:  6103 N.W. 6th Ct., Miami, FL 
33127.  Phone: 305-756-8636.
Date of Introduction:  1984 February.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1984. Feb. 7. Owners: George 

Yap and Bob Heartsong.
 Talk with Livingston George Yap, founder and owner. 
1998. March 11. His offi cial company name is LEASA 
Industries Company Inc., presently located at 2450 N.W. 
76th St., Miami, Florida 33147. Phone: 305-696-0651. 
LEASA, written with all capital letters, is an acronym 
formed from the fi rst letter of the fi rst name of each of the 
people in his family: His fi rst name is Livingston. His wife’s 
is Einez. His sons are Andrew and Sean, and his daughter 
is Allison. His ancestry is Chinese. Livingston was born 
in Jamaica (he still speaks with a Jamaican accent), but 
his father was born in China. The fi rst food made by his 
company was bean sprouts. He bought tofu from Swan 
Foods [sic, Swan Gardens owned by Richard & Jocelyn 
McIntyre] and from Heartsong Tofu and distributed this 
tofu with his sprouts. Then in early 1984, when Heartsong 
Tofu (run by Bob and Toni Heartsong in Miami) went out 
of business, Livingston bought their equipment; he did not 
buy their company. He hired Bob Heartsong as his tofu 
maker and–for the fi rst time–began to make tofu in Feb. 
1984. He learned how to make tofu from Bob Heartsong 
and from the book Tofu & Soymilk Production by Shurtleff 
and Aoyagi. In about 1989 he started to make soy sprouts, 
but his market for soy sprouts was always small, and he no 
longer makes soy sprouts. Now he also makes lentil, wheat, 
azuki, etc.–about ten different types of sprouts. His company 
focus on the mainstream American market (grocery store 
chains, foodservice, cruise lines, etc.) much more than the 
ethnic Chinese market. However at Chinese New Year each 
year he does a big promotion in supermarkets; this last year 
he did the promotion with Kikkoman and Winn Dixie. Now 
people are aware that tofu is good for them and good for 
menopause, cancer, etc.

666. Hattori, Terumitsu. 1984. Kikkoman second generation 
sauce products and powdered soy sauce (Interview). 
Conducted by William Shurtleff of Soyfoods Center, March 
27. 2 p. transcript.
• Summary: Of Kikkoman’s second generation soy sauce 
products, teriyaki sauce is by far the best seller. It has 
been made at Walworth, Wisconsin, from the outset. Other 
products that sell about 50,000 cases/year of each (quite 
small) are Kikkoman Sukiyaki Sauce, Tempura Sauce, 
Menmi Sauce (for noodles), Steak Sauce, and Tonkatsu 
Sauce (for breaded pork cutlets or other deep-fried foods; 
it is sold only at Japanese food stores, not at supermarkets). 
Sweet & Sour (a paste) has small sales. All these products 
except Steak Sauce and Sweet & Sour were on the market 
in America in 1976 (when the Walworth plant opened), 
but at that time most are made in Japan. Now all are made 
in America. Tempura and Menmi started being made in 
America in about 1978. Sukiyaki started in America in about 
1981. Teriyaki was fi rst launched in Japan about 20 years ago 
(i.e. 1964).
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 Kikkoman now makes about 20,000,000 liters/year 
of shoyu and sauces at Walworth, but 20% of this fi gure is 
Teriyaki Sauce, which contains a little more than 50% shoyu.
 Concerning powdered soy sauce: This started to be made 
in Japan about 20 years ago for use in Ramen sold in a bag. 
Initially it was mainly HVP but the fl avor was poor. Lots of 
fl avor (i.e. ethanol) is lost when shoyu is dried; only 0.3% 
ethanol is left. Gradually the fl avor of powdered shoyu has 
improved with improvements in the spray drying process and 
by using a dextrin carrier, which improves fl avor. A special 
type of dextrin is added to the liquid product before spray 
drying. The new product was fi rst used in Instant Ramen, 
sold in a separate pack of soup base with other seasonings 
and spices. Nowadays the product is selling well, but it is 
still a very small as a percentage of the total, probably less 
than 0.5% on a solids basis in Japan, and even less in the 
USA. Total annual production of powdered soy sauce in 
Japan is 2,000 to 2,500 tonnes and Kikkoman makes about 
30% of this. By comparison, 360,000 tonnes of total soy 
sauce solids are made in Japan each year.
 In Japan, the big 3 shoyu makers focus on the consumer 
retail market. The smaller manufacturers give more attention 
to industrial food processors. Shokuryo Shinbun is a good 
source of information on this. Address: Kikkoman Marketing 
& Planning Inc., 50 California St., Suite 3600, San 
Francisco, CA 94111.

667. Mogi, Ken. 1984. The history of shoyu (soy sauce) 
brewing in the United States. The story of the Oriental 
Show-You Company. San Francisco, California: Kikkoman. 
3 p. March. Unpublished manuscript. Combined with a 
subsequent interview of Ken Mogi by W. Shurtleff on 20 
April 1984.
• Summary: “Early in this century, Mr. Shinzaburo Mogi, 
one of the Mogi family’s ancestors, tried to make shoyu 
in America. Mr. Mogi was born in 1872 and later came to 
America in about 1892. He studied at college in Maryland 
but had an eye problem so he gave up studying and returned 
to Japan. In 1904, the year his daughter Katsuko was born, 
he was in Toronto selling Japanese bicycles, involved in a 
trading business unconnected to Kikkoman. According to the 
memory of Mr. Tsuneo Tanba, who worked with Mr. Mogi 
very closely (and later told his story to Morio Ichiyama, 
Kikkoman historian), Mr. Mogi managed a shoyu plant in 
Denver, Colorado, in 1907; it was not successful. Later, he 
had some contact with a shoyu project in Toronto, Ontario, 
Canada. Though I traveled to Denver, I could not get any 
information on this.”
 Note: On 7 Feb. 2005 Ken Mogi wrote William Shurtleff 
at Soyfoods Center (in response to some questions about 
the existence of the Denver soy sauce plant): “I talked with 
Komiya. Mr. Shinzaburo Mogi had the New Testament 
reading meeting with 5-6 people during lunch break when 
Mr. S. Mogi was living in Noda [Japan] during World War 

II. Mr. Komiya told me that he remembered that Mr. S. Mogi 
mentioned the Denver story.” However Ken Mogi does 
not know (1) if S. Mogi ever wrote anything about a soy 
sauce plant in Denver, (2) when and where S. Mogi told this 
story to Mr. Tanba, and (3) when and where Mr. Tanba told 
Mr. Ichiyama about S. Mogi’s supposed soy sauce plant in 
Denver. Ken Mogi encloses a photo of Mr. Shinzaburo Mogi 
at about age 30.
 Mr. Mogi’s daughter, Mrs. Katsuko Yoshida, who is 
living in Tokyo, does not remember anything about Denver 
or her father starting a soy sauce plant in Denver. However 
she did tell me the story about “Oriental Shoyu” in Indiana.
 Katsuko lived in Chicago with her parents in the 1920’s 
(maybe 1920-1926). Mr. Mogi worked for Yamato Shokai, 
selling Japanese silks. They found the product “Oriental 
Shoyu” in the market and were very much impressed. They 
visited the plant in Indiana and later Mr. Mogi became a 
stockholder in that company.
 Mr. Esta Keirn started employment with the Oriental 
Show-You Co. on 28 Oct. 1932 as a [mung] bean sprout 
washer. He continued until 1 Nov. 1961, when the company 
was sold to Beatrice Foods Inc. and turned over to La Choy 
Food Products. Mr. Keirn worked for La Choy for 8 years. 
He never met Mr. Mogi but he heard several things about 
him from Mr. Ohki.
 Shinzo Ohki, the founder of the company and one 
of 8 children, was born in 1884 in Kamakura, Japan. 
He immigrated to the USA in 1901, landing in Seattle, 
Washington. Eventually he ended up in Columbia City, 
Indiana, where he graduated from high school. He then 
graduated from college in New York City. Upon graduation 
he started in business as a tea merchant in Detroit. To expand 
his line, he imported soy sauce in small wooden kegs from 
Japan. This he bottled and sold along with his tea. He could 
not expand his tea business but the soy sauce business kept 
growing.
 Wishing to expand by adding other products to his 
line, he returned to Columbia City, took in a partner to 
gain capital, and set up in a vacant canning plant (Vance 
Canning Co.). This is when he incorporated and took the 
name of Oriental Show-You Company, Inc. Then, in 1917, 
Mr. Ohki went to Japan to obtain the formula (and also a 
wife) and some instruction in making soy sauce so he could 
manufacture his own. Upon coming back to Columbia City, 
Indiana, he enlisted the help of someone from the USDA to 
work out the koji culture. Fermentation was set up in large 
wooden beer vats. Equal parts soybeans, wheat, and salt were 
aged for 24 months, then pressed and bottled. According to 
Mr. Keirn, the company produced as much as 30,000 gallons 
of shoyu in one year. The plant in Columbia City was vacant 
for some time and now most of it has been torn down, but the 
adjacent adobe and brick buildings are still standing.
 Note 1. Much of this story was published in the 
Japanese-language newspaper Rocky Mountain Jiho (Denver, 
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Colorado), 25 Jan. 1984. p. 4.
 Kenzaburo’s great grandfather was the fi rst president 
of Noda Shoyu K.K. (today’s Kikkoman). Shinzaburo Mogi 
was the latter’s brother.
 Note 2. The story was also written by Marilee Kreps in 
about 1984 under the title “Shoyu pride: Columbia City’s 
soy sauce factory one of many in the United States.” The 
name of the newspaper, which was published in Columbia 
City, Indiana, is not known–nor is the date or page. It states: 
“Until 1962 the company, located on Factory Avenue, was 
a thriving business in this town, and contrary to what some 
believe, it was [named] the ‘Shoyu Company,’ not the 
‘Show-You Company.’” The Oriental Shoyu Company was 
established in 1917 by Shinzo Ohki in Columbia City. The 
factory was closed in 1961.
 Note 3. On 7 Feb. 2005 Kenzaburo Mogi IV of 
Kikkoman, Japan, sent William Shurtleff a hand-drawn map 
showing the location of the four buildings that were part of 
the Oriental Show-You Company in Columbia City, Indiana. 
They were located between the railroad track and Factory 
Avenue, near Line street. Ken Mogi also sent photos which 
show: (1) The offi ce building. (2) The printing and boiler 
shop building. (3) The remains of the soy sauce plant, with 
hand-drawn arrows pointing the areas on the cement fl oor 
used for the moromi tank, koji making, and pressing. (4) 
Close-up of the cement base of the moromi tank. (5) Close-
up of the space on the cement fl oor, between the moromi 
tank and outside wall, where the heater was. (6) Close-up 
of the area used for pressing (assaku) the soy sauce from 
the moromi. (7) Mr. Esta Keirn standing in a grassy fi eld 
in front of the chow mein building, which once shared a 
wall with the soy sauce plant. (8) Granite tombstone of the 
founder, Shinzo Ohki (1883-1967) and his wife, Taka (1889-
1963). (9) Mr. Esta Keirn. Address: Kikkoman Marketing 
and Planning Inc., P.O. Box 784, San Francisco, California 
94101.

668. Fruin, W. Mark. 1984. Recent developments at 
Kikkoman (Interview). Conducted by William Shurtleff of 
Soyfoods Center, April 20. 1 p. transcript.
• Summary: Up until 1982, sales of Kikkoman shoyu in 
the USA had been growing at the rate of 10-15% a year. 
That year it slowed to only 2-3% a year due to two factors: 
A downturn in the economy and concern over sodium 
consumption. So the company began to import, then to make 
their mild (reduced salt) soy sauce, but they have not been 
promoting it much. Address: Palo Alto, California.

669. Fruin, W. Mark. 1984. History of Higeta Shoyu Co. 
4060 Amaranta Dr., Palo Alto, CA 94306. 4 p. May 15. 
Unpublished manuscript.
• Summary: Higeta shoyu is one of the oldest brands of 
soy sauce in Eastern Japan, tracing its history back to the 
Hamaguchi brothers who migrated at the beginning of the 

17th century from Hiromura in Wakayama prefecture (across 
the river from Yuasa, the birthplace of shoyu in Japan) to 
Choshi on the eastern tip of the Miura Peninsula, which 
curves around the top of Tokyo Bay. The Black Current, 
which runs northward from Wakayama to Choshi, carried 
the Hamaguchi brothers’ ships. They had the foresight to 
transport shoyu from its place of origin in western Japan to 
the newly opened vistas in the 17th century of Tokyo and the 
Kanto plain hinterland.
 Around 1615 the elder of the two Hamaguchi brothers 
established Hiroya, a food distribution company in Tokyo 
(then Edo), while the younger brother ventured into 
the manufacture of Yamasa shoyu. For the next several 
centuries, Yamasa was noted as a good but local shoyu, 
indistinguishable from other local brands except for the 
access to the Tokyo market, which it enjoyed through 
Hiroya.
 In 1914 the elder Hamaguchi joined with two other 
Choshi families, Tanaka Genba and Fukui Kichibei, to form 
the Higeta Shoyu Co. Ltd. Each family continued to produce 
their own brands of shoyu but around 1925 Higeta, which 
had been Tanaka Genba’s brand, became the sole company 
brand. An ambitious plan of expansion of expansion was 
drafted to leapfrog Higeta over Yamasa its local rival. But 
Higeta became overextended and in 1937 Kikkoman stepped 
in and purchased 80% of Higeta’s outstanding shares.
 As Higeta was brought into the fold of Kikkoman 
companies, the involvement of the original investors 
changed. Tanaka Genba gradually withdrew. The Fukui 
family remained active in the company until the 1970s, 
but then they too withdrew. Only the elder branch of the 
Hamaguchi has stayed with the fi rm throughout the postwar 
era, and they now constitute the fi rm’s top management 
and own some 30 percent of the company stock; the Mogi-
Takanashi families from Kikkoman control another 20 
percent (Kikkoman had to divest itself of Higeta during 
the economic deconcentration programs of the Allied 
Occupation of Japan); the wider Hamaguchi family claims 
another 20 percent, with the remaining shares widely 
scattered.
 Higeta differs noticeably from the other major shoyu 
companies in Japan. Most importantly, since 1966 it has 
relied entirely on Kikkoman for its marketing, concentrating 
its energies instead on manufacturing. This has saved 
Higeta the expense of trying to establish its name as a 
national brand. It spends less than 3 percent of its sales on 
advertising, and most of this is directed toward institutional 
sales, where Higeta is strong. It dominates the market for 
shoyu in noodle shops in Tokyo, for example, claiming 80 
percent of soba and udon shops. Overall, about 65 percent of 
sales go to such institutional customers and 35 percent of the 
home market.
 Because Higeta has relied on Kikkoman for its 
marketing since 1966, most of its line of minor products, 
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like miso and sauce, have nearly disappeared through the 
lack of an independent marketing effort. In fact, 90 percent 
of its sales come from the sale of shoyu, and 90 percent of 
the shoyu it makes is koi-kuchi [koikuchi] or Eastern style 
shoyu. In short, Higeta is a single-product company.
 But the single-mindedness of Higeta is its strength. 
It leads Japan in shoyu production know-how. Higeta, for 
example, in cooperation with Hitachi Ltd. was the fi rst maker 
to automate the koji culturing step of production, reducing 
the labor force required for this stage from 250 to 30 people. 
Indeed, Higeta, because of these strengths, is the third largest 
maker in Japan with 7 percent of the total production, even 
though the Higeta brand is only the fourth largest selling 
shoyu in Japan. This difference is explained by the fact that 
Higeta’s production excellence is so well established than 
many fi rms buy fi ltered but unrefi ned shoyu from Higeta to 
brand as their own product.
 Higeta’s manufacturing superiority comes from the 
concentration of all of its production and brewing know-how 
in just one plant in Choshi since 1973. The highly effi cient 
design of this factory means that Higeta has the lowest 
operation costs of any company in the industry and even 
Kikkoman is not above buying shoyu from Higeta to sell as 
its own. Nevertheless, the lack of marketing muscle means 
that most Japanese only sample Higeta in their favorite 
noodle shops.
 Higeta is known among affi ciandos for its quality. This 
is derived from a combination of color, aroma, and taste 
which is unique among large mass producers of shoyu. 
Address: Palo Alto, California. Phone: 415-858-2226 or 327-
0857.

670. Shurtleff, William; Aoyagi, Akiko. 1984. History of soy 
sauce, shoyu, and tamari. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 118 p. June 6. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soy_sauce1.php
 A comprehensive history of the subject. Contents: What 
is soy sauce? Etymology. World overview. Part I: History of 
soy sauce in China and Taiwan. Early Chinese soy sauces 
(shih-you and jiangyou). The 1800’s. 1900-1948. 1949-
1980’s (People’s Republic of China). Taiwan. Hong Kong. 
Part II: History of soy sauce in Southeast Asia and Korea. 
Dissemination and common characteristics. Association of 
Southeast Asian Nations (ASEAN)–general. Philippines 
(1912-). Thailand (1974-). Malaysia (1970-). Singapore. 
Indonesia. Vietnam. Korea. Part III: History of shoyu in 
Japan. Hishio (jiang), tamari, and other forerunners of 
shoyu (700-1600). The development of shoyu (1500-1700). 
Standardization of the shoyu formula (1716-1867). The rise 
of shoyu in Japan (1750-1867). Overview of origins. Shoyu 
during the Meiji period (1868-1911). Shoyu from 1912-1945. 
The postwar period and modern times (1945-1981). Part IV: 
History of soy sauce in Europe. Part V: History of soy sauce 

in Australasia and the Pacifi c. Part VI: History of soy sauce 
in the United States. Part VII: History of soy sauce in Latin 
America, Africa, the Indian Subcontinent, and the Middle 
East.
 The period during World War I was one of consolidation 
for the shoyu industry. In 1914 three of the larger 
manufacturers at Choshi (Higeta, Jigamisa, and Kagidai) 
merged to become Choshi Shoyu Co. Ltd. In 1917 eight 
(later nine) major manufacturers in Noda, all related by 
descent or marriage, withdrew from the Noda cartel and 
joined to form a corporation, the Noda Shoyu Company, 
Ltd., which later became Kikkoman Inc. The company began 
operations on 1 January 1918, and quickly modernized 
its entire organization. In 1925 it restructured itself by 
amalgamating four related companies under the control of 
a holding company, thus greatly increasing its capital and 
scope. In 1918 Choshi Shoyu Co. changed from a limited 
partnership to a stock corporation and adopted a common 
trademark, Higeta. The Hamaguchi family, originally from 
Kishu, which ran Yamasa in Choshi, chose not to join the 
Choshi Shoyu Co. Rather, in 1928 they incorporated as the 
Yamasa Shoyu Co., Inc. Address: Lafayette, California. 
Phone: 415-283-2991.

671. Willigen, John van; Stoffl e, Richard. 1984. The 
Americanization of shoyu: American workers and the 
Japanese employment system. Anthrpology and International 
Business. Studies in Third World Societies No. 28. p. 
125-62. Chapter 10. June. (Serrie Hendrick, ed. Dep. of 
Anthropology, College of William and Mary, Williamsburg, 
Virginia). [21 ref]
• Summary: Contents: Introduction. The nature of the 
Japanese employment system. Historical background 
of Kikkoman Foods, Inc. The Kikkoman-Walworth 
employment system. The organization of the Walworth plant. 
Recruitment. The Kikkoman training strategy. Evaluation 
and promotion. Benefi ts: Direct and indirect. Japanese 
perceptions of the American worker and work situation. One 
manager’s view of the American worker and job situation. 
A note on the Kikkoman ethos. Summary and conclusion. 
References.
 Note: The author is an “applied anthropologist.” 
Address: 1. Dep. of Anthropology, Univ. of Kentucky, 
Lexington, KY 40506; 2. Div. of Social Sciences, Univ. of 
Wisconsin, Parkside. Phone: 606-257-6920.

672. Nunomura, Nobutake; Sasaki, M.; Yokotsuka, T. 1984. 
Shoyu (soy sauce) fl avor components: Neutral fraction. 
Agricultural and Biological Chemistry 48(7):1753-62. July. 
[14 ref]
• Summary: “From the vacuum distilled volatiles of shoyu, 
a neutral fraction was obtained. Shoyu was also directly 
extracted with dichloromethane and then the extract was 
separated into ten (A~J) fractions. The J fraction was 
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a neutral one. The J fraction was further separated into 
twelve fractions by liquid column chromatography. All 
fractions obtained were analyzed by gas chromatography 
and combined gas chromatography-mass spectrometry. 
Consequently, 142 components were identifi ed, 82 of which 
have not been reported previously as volatile constituents 
of shoyu.” Address: Soy Sauce Research Lab., Kikkoman 
Corp., 399 Noda, Noda-shi, Chiba 278, Japan.

673. Finley, David; Goldberg, Ray. 1984. Kikkoman 
Corporation. Unpublished Harvard Business School Report. 
33 p. No. 9-585-102. [10 ref]
• Summary: A ten year update on the original 1974 Harvard 
Case Study of Kikkoman and one of the best insights 
available into Kikkoman’s history and operations (although 
some of the data has been disguised for competitive reasons). 
Kikkoman sales in 1982 were about $547 million.
 Contents: Early diversifi cation–The wine industry. 
Company history. Soy sauce production. The soy 
sauce industry. Structural change. Kikkoman strategy. 
Expanding soy sauce sales in Japan. Diversifying into 
other food products (Kikko Foods was established in 
1961). Development of the U.S. market. New businesses 
(Restaurant, health food, and leisure). Technological 
innovation. Final considerations.
 Exhibits. 1. 30 top Japanese food companies in FY 
(Fiscal Year) 1982, with sales. (1) Kirin Brewery, (2) 
Suntory, (5) Yuki-jirishi / Snow Brand Milk Products, (6) 
Ajinomoto, (8) Meiji Milk Products, (9) Nisshin Flour 
Milling, (10) Morinaga Milk, (19) Showa Sangyo, (20) 
Nisshin Oil, (23) House Food, (25) Kikkoman.
 3. Quantity of soy sauce produced and market share 
of major Japanese manufacturers. 1982 soy sauce market 
share was Kikkoman 30.4%, Yamasa 8.9%, Higashimaru 
4.6%, Higeta 3.0%, and Marukin 2.5%. Thus the top 5 
had 49.4% of the market. 5. Change in per capita food 
intake (1975-79). 6. Kikkoman fi nancial data. 8. List of 
main products. 9. World per capita wine consumption by 
country. France is tops with 90 liters/person/year. 11. Growth 
through diversifi cation. In 1964 soy sauce accounted for 
87% of Kikkoman’s sales, in 1983 for 59%. 12. 1980 Asian 
population of the U.S. by state. Total: California 1,253,987. 
Hawaii 583,660. New York 310,531. Illinois 159,551. Texas 
120,306. New Jersey 103,842. Washington state 102,503.
 Oriental immigrants to the USA 1972-81. Total. 
1,794,682. From Philippines 375,517. Korea 290,322. 
Vietnam 233,274. China and Taiwan 213,908. Address: 1. 
Research Associate; Prof., Harvard Business School, Boston, 
Massachusetts 02163.

674. Food Engineering. 1984. Vegetable proteins: Topics 
from nutrition to cancer prevention to dietary fi ber were 
presented by soy protein suppliers at the IFT [Institute of 
Food Technologists] show. 56(8):116, 119. Aug.

• Summary: A.E. Staley makes Textured Procon, textured 
soy protein concentrates. Central Soya makes Response, 
structured soy concentrate. Cargill makes Textratein, 
textured soy fl ours in 3 particle sizes used as partial ground 
meat replacers. “Among the ingredients from Kikkoman 
International were dehydrated miso and dehydrated tofu from 
soy, and dehydrated HVP (hydrolyzed vegetable protein) 
from soybean meal and corn gluten.” Hercules highlighted 
its standard and Luxor lines of HVPs for mild and beef-like 
fl avors, and its capacity to customize HVPs to customer 
need. A brief summary is given of research indicating that 
miso may prevent cancer.

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

Food Products. The court ruled that this is the “common and 
ordinary term” for the product, used since about 1918 in 
scientifi c articles and commerce. Thus it cannot be squelched 
by dairy interests.
 April. New England Soy Dairy, America’s largest 
Caucasian-run tofu manufacturer, changes its name to 
Tomsun Foods, Inc.
 May. Nutritional Cooking with Tofu, by Christine Liu 
published by Graphique Publishing in Michigan.
 May. American Natural Foods (formed in Jan. 1984 
by John Troy, creator of miso-containing Hot Stuff) has a 
private stock offering that raises $150,000. In October ANF 
debuts a line mainstream American sauces and seasonings, 
each featuring miso, that are delicious and beautifully 
marketed.
 May. Die Tofu Kueche (The Tofu Kitchen), by Verena 
Krieger, Swiss soyfoods pioneer, published by Tanner + 
Staehelin Verlag in Zurich. 171 pages with many photos.
 June 7. “Tofu” by Barbara Hansen and “Tofu: 
Americanization of a Soy Food” by Karen Gillingham 
published in the Los Angeles Times.
 June. Landstrom Distributing Co. of San Francisco, 
fi les for Chapter XI bankruptcy. Keene Distributors of 
Texas, and Collegedale of Tennessee, both profi table, well-
run companies, are also pulled under, innocent victims of 
the Landstrom collapse. All three units were owned by 
Nutritional Foods, Inc. and all were major natural / health 
foods distributors. These bankruptcies seriously hurt the 
natural foods industry as well as many individual companies; 
sales and confi dence plummeted nationwide. In late 1984 
Fillmore Foods purchased Landstrom, and Balanced Foods 
purchased Collegedale and Keene.
 June. Migros, Switzerland’s largest supermarket chain, 
launches Tofu Nature, its own brand of tofu, made at 
Conserves Estavayer S.A., with widespread publicity and 
excellent product information on both tofu and soybeans. It 
is sold in the same section as dairy products and eggs. The 
launch is considered a great success; supply is not able to 
catch up with demand until late December.
 June. The Book of Soybeans, by Tokuji Watanabe and 
Asako Kishi published by Japan Publications. 191 p.
 June. Using Tofu, Tempeh & Other Soyfoods in 
Restaurants, Delis & Cafeterias, compiled by Shurtleff 
& Aoyagi, published (comb bound; 181 p.) by Soyfoods 
Center.
 July. Kikkoman completes its second major shoyu 
(Japanese-style soy sauce) plant outside Japan, in Singapore. 
The 18,000 square meter factory, with a capacity of 3,000 
kl (792,500 gallons) a year and 40 employees, costs $14 
million. It will make shoyu and teriyaki sauce. Offi cial 
opening ceremony was Nov. 21.
 July. The requirement in effect since 1965 that isolated 
soy protein used as an ingredient in meat and poultry 
products must contain titanium dioxide as a tracer, is 
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removed from federal meat and poultry products inspection 
regulations, following a petition by ADM, Grain Processing 
Corp., and Ralston Purina.
 July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by 
J.D. Reed published in Time magazine (U.S. circulation 4.3 
million). Probably the biggest media coverage for tofu in 
U.S. history. Tofutti hits the big time!
 July 17. History of Tempeh, by Shurtleff and Aoyagi 
published by Soyfoods Center. 102 pages, including 375 
references. Continued.

676. Fruin, W. Mark. 1984. Kikkoman during the latter half 
of the twentieth century. 8 p. Unpublished manuscript.
• Summary: Kikkoman is the world’s largest manufacturer 
of soyfoods, the leading maker of shoyu in Japan, and one of 
the most diversifi ed and internationally-minded of Japanese 
food and beverage companies. Kikkoman has assumed its 
leadership in these areas relatively recently, only since the 
1950s. Before World War II, Kikkoman (known then as Noda 
Shoyu Co.) was not able to garner more than about 10% of 
the shoyu market in Japan. “The incentive to invest in new 
production capacity came from the Occupation policy of 
disbanding producer cooperatives; Kikkoman’s growth had 
been limited by a network of interlocking market sharing 
agreements among the major shoyu producers, but once 
Occupation authorities removed these barriers, Kikkoman 
was free to grow as large as it could.” Address: Menlo Park, 
California.

677. Hesseltine, C.W. 1984. Fermented foods in the Orient 
with emphasis on soy sauce. Nihon Shoyu Kenkyujo Zasshi 
(J. of Japan Soy Sauce Research Inst.) 10(3):69-92. [39 ref. 
Eng; Jap]
• Summary: “Invited lecture given before The Japan 
Soysauce Brewers’ Association, November 29, 1983, Tokyo, 
Japan.
 “Ladies and Gentlemen: I would like to fi rst thank the 
Association and its offi cers, especially Keizaburo Mogi, 
President of The Japan Soysauce Brewers’ Association, 
for inviting me to give this commemorative lecture and for 
paying my expenses to come to Japan. I also would like to 
especially thank Mr. Komiya and his staff for making such 
excellent arrangements.
 “I am indeed honored to be selected to talk about the 
safety of shoyu. Let me say immediately, I believe that shoyu 
and the other fermented foods made from soybeans such as 
miso, natto and tempeh are all safe and healthy foods.
 “To introduce the subject, I would like to give you a 
little history of the involvement of the Northern Regional 
Research Center and myself in the study of fermented foods.
 “In 1953, I came from the fermentation industry to the 
Northern Regional Research Center as head of the ARS 
Culture Collection. I had only a faint perception of how 
shoyu was made and had not even heard of miso, natto, or 

the other traditional soybean food, tofu.
 “Shortly after I came to the Northern Regional Research 
Laboratory, I met for the fi rst time a visitor who was an 
authority on traditional fermented foods–Professor Kin-
ichiro Sakaguchi of the University of Tokyo. I’m not sure, 
but it must have been in the early 1950’s. Our records show 
that he received cultures from our collection in 1953, and I 
suspect that this was after he visited me.
 “As you know, he was one of the founders of the modern 
fermentation industry in Japan. His laboratory trained many 
students and much of his work was devoted directly to 
fermentations involving the preparation of foods based on 
soybeans and cereals. Food was very important to Japan in 
the late 1940’s and still is.
 “Dr. A.K. Smith of the Peoria Center visited Japan and 
China in the late 40’s and recognized the tremendous amount 
of soybeans being used in human food. The Western world 
had little or no understanding of the importance and use 
of these foods in the diet of Oriental people. He strongly 
recommended to anyone who would listen that there should 
be research on these foods and an exchange of scientists.
 “Smith and Lockwood published 2 short papers on soy 
sauce and Smith published a detailed report of his travels 
entitled ‘Use of United States Soybeans in Japan’ in 1958.
 “As a result of this interest, two eminent Japanese 
scientists arrived to study traditional soybean foods at Peoria. 
One was Dr. T. Watanabe who worked with Dr. Smith on 
the nonfermented food, tofu. He later became Director of 
the Food Research Institute of Japan. The second was Dr. K. 
Shibasaki who worked with me on the miso fermentation. 
He was to become Professor of Agricultural Chemistry at 
Tohoku University.
 “At the time of their arrival, I had no particular interest 
in fermented foods, as a matter of fact, I had to look up 
what miso was. The only English account I found was 2 or 
3 sentences long and mostly inaccurate. I was selected to 
work with Dr. Shibasaki because no one else wanted to do 
that type of work and because I had charge of the Aspergillus 
collection of fungi.
 “Before the year was up I became utterly fascinated with 
the process of making koji and with the delicious foods that 
could be made from the lowly soybean. But even broader 
than these studies on fermented foods was the concept of the 
solid state fermentation and the enzymes that could be made 
with this technique. Ever since that year of work with Dr. 
Shibasaki, I have been interested in fermented foods–not just 
those used in Japan, but worldwide.
 “It also became apparent that there was much to be 
learned about the type of food produced: Its nutritional value, 
the microorganisms involved, the safety of the food, the 
fermentation, and the changes that occur in the fermented 
product.
 “As a result of this awareness of the importance of 
fermented foods, especially those based on soybeans and 
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cereals, we have published some 86 papers including 5 
papers prior to 1953. The fi rst was a study by M.B. Church 
on the Chinese angkak fermentation published in 1920.
 “Following this work on miso, my associates and I took 
an active role in sponsoring research on traditional foods 
through funds made available to us under PL 480. This law 
allowed dollars that had accumulated in various countries 
to be used for research. There were 9 such projects, all 
now completed. These are shown in Slide 2. An additional 
one in Japan dealt with making cheese from soybeans with 
Professor T. Obara.
 “Five projects were put in Japan with a total dollar fi gure 
of $164,393. These were completed by 1969. The projects 
covered the following subjects: Comparison of Japanese 
soybeans for making shoyu, use of soybean grits for making 
miso, genetic improvement of Saccharomyces rouxii for 
the shoyu fermentation, production of shoyu from dehulled 
soybean meals, and evaluation of U.S. soybean varieties 
for producing tofu. This latter product, tofu, is sometimes 
fermented to make Chinese cheese.
 “These projects were placed with institutes such as the 
Japan Shoyu Research Institute. Also, it should be noted that 
3 of the 5 projects were devoted to shoyu. The money was 
well spent: It benefi ted Japanese consumers and companies, 
and it enhanced the export of U.S. soybeans. But even more 
important, these studies led us to a better understanding of 
each other’s problems.
 “Outside Japan we had 4 projects, for a total of 
$189,001. Two projects in India involved a study of Indian 
fermented foods and an attempt to introduce the tempeh and 
ontjom fermentations, using soybeans and other legumes as 
the substrate.
 “In Taiwan we investigated Chinese cheese, a mold 
fermentation of tofu followed by brining. The last project, in 
Israel, was an attempt to produce a miso-type food with the 
organisms used in miso making.
 “Our total expenditure for all 9 projects was $353,394.
 “It would be unfair not to list the number of Japanese 
scholars who worked with us, either on traditional foods or 
on mycotoxins.
 “These include: Professor Kazuo Shibasaki, Tohoku 
University, Sendai; Dr. Shodo Hara, Research Institute of 
Brewing, Tokyo; Mr. Ichiro Ouchi, Central Miso Research 
Institute; Mr. Masaaki Kakezawa, Central Research Institute 
of Japan Miso Cooperative Industrial Association; Mr. 
Akira Seto, Nisshin Oil Mills, Yokohama; Mr. Hiroshi 
Kanda, Nisshin Oil Mills, Yokohama; Mr. Eihachiro Kato, 
Meiji University (now working on natto); and Dr. Tokuji 
Watanabe, Food Research Institute, Tokyo.
 “In 1963 Dr. Hwa L. Wang joined our staff, and we 
began our fi rst project on fermented foods. This research has 
never involved more than one scientist and a technician, but 
many organizations have supported foreign scientists to work 
with Dr. Wang and myself. We have had scientists besides 

those listed above from Japan, from Indonesia, Thailand, 
Brazil, Taiwan, and the USA, work with us.
 “Two other events should be mentioned that occurred in 
the early 1960’s. One was the discovery of the mycotoxin, 
afl atoxin, produced by Aspergillus fl avus and A. parasiticus. 
Both are close relatives of A. sojae and A. oryzae. This toxin 
is a carcinogen, a mutagen, and a teratogen. This discovery 
immediately raised the question of whether food products 
such as shoyu might be poisonous.
 “The second event was an agreement between Japan and 
the U.S. to cooperate in the area of natural resources where 
there was mutual interest [U.S.-Japan Cooperation on the 
Development of Natural Resources, (UJNR)]. One of the 
panels established by the agreement in 1964 was the Toxic 
Microorganisms Panel, that covered the fi eld of mycotoxins 
and bacterial toxins. I was appointed as a charter member 
and later became chairman of the U.S. Panel.
 “This UJNR activity permitted me to visit Japan in 
1966 and allowed me to review the various PL-480 projects 
and to see some of the fermented food research and plants. 
I was especially impressed by Dr. Tamotsu Yokotsuka of 
the Kikkoman Shoyu Company, who was since become a 
good personal friend. He and his associates have done a 
monumental amount of work on the chemical constituents 
of shoyu. The shoyu industry is to be congratulated for 
their vision in publishing the nature of many of the minor 
constituents in shoyu” (Continued). Address: Northern 
Regional Research Center, Peoria, Illinois.

678. Hesseltine, C.W. 1984. Fermented foods in the Orient 
with emphasis on soy sauce (Continued–Document part 
II). Nihon Shoyu Kenkyujo Zasshi (J. of Japan Soy Sauce 
Research Inst.) 10(3):69-92. [39 ref. Eng; Jap]
• Summary: (Continued): “Another man who made a strong 
impression on me during this fi rst trip to Japan was Professor 
Tetsujiro Obara, President of the Food Technology Society, 
Tokyo University of Education. We had a PL-480 project 
with him on the development of foods from enzymatically 
treated soybean protein concentrates. He knew the whole 
fi eld of food technology in Japan.
 “Survey of Mycotoxins in Shoyu: Very early in 
mycotoxin research, Dr. Yokotsuka and associates (1967) at 
the Noda Institute for Scientifi c Research investigated the 
safety of shoyu, miso, and sake. They examined 73 seed 
cultures of Aspergillus but found no afl atoxin. Of these, 27 
strains were used for the production of shoyu, 16 for miso, 
and 28 for alcoholic beverages.
 “These results confi rm work reported by Aibara and 
Miyaki and Masuda at 1965 scientifi c meetings in Japan.
 “The Aspergillus strains tested produced fl uorescence 
similar to afl atoxin; however, upon identifi cation and 
characterization, they differed markedly from afl atoxin 
in chemical structure. Yokotsuka and coworkers have 
spent much time in actually identifying these fl uorescent 
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compounds. For example, they isolated fl avacol, which 
fl uoresced; however, when injected inter-peritoneally into 
mice, it produced no toxicity.
 “Yokotsuka has prepared an excellent review on the 
subject of fl uorescent materials produced by species of the A. 
fl avus series (Yokotsuka et al., 1967). He reported that, when 
Aspergillus species used in fermented food production were 
checked for aspergillic acid, kojic acid, beta-nitropropionic 
acid, and oxalic acid, 7 of the 69 strains produced none of 
these compounds. Some that were good producers of kojic 
acid and aspergillic acid in liquid media failed to produce 
in solid media composed of wheat and soybeans, at least 
within the usual 2 days’ time for koji production. Recently 
he has reviewed the mycotoxin problem in fermented foods 
(Yokotsuka and Sasaki 1983).
 “In Japan, mycotoxin experts at the Food Research 
Institute studied the fl uorescent compounds in fermented 
foods (Manabe et al. 1968, 1972a and 1972b, 1972c).
 “In the fi rst paper they examined 136 strains used in 
the fermentation industry. Each mold strain was grown in 
Czapek’s medium, and 49 strains gave a blue fl uorescence 
as does afl atoxin. However, these compounds could not be 
afl atoxin because of their different ultraviolet absorption 
spectra and their solubility in hexane.
 “In the second paper, results were given of screening 
108 commercial miso samples, 33 homemade miso samples, 
and 28 miso koji samples from all over Japan. Each sample 
was tested by thin-layer chromatography, UV absorption, 
liquid chromatography, and chick embryo test. No afl atoxin 
was found, but 6 samples showed fl uorescent materials.
 “In the third paper, rice, an ingredient in many 
fermentations, was examined for afl atoxin. Of the rice 
samples examined, 46 were from Japan and 11 were 
imported. No afl atoxin was found and none of the molds 
isolated produced afl atoxin.
 “In the fourth paper Manabe and Matsuura (1972c) 
investigated the fate of afl atoxin in miso. Afl atoxin was 
degraded at a pH of 9, but the pH of 95 samples of miso was 
between 4-5. Studies, however, showed that afl atoxin added 
at the beginning of the fermentation was degraded about 
50% for afl atoxins B-1 and G-1 after 1 month.
 “The Research Institute of Brewing in Japan did a 
very extensive study of Aspergillus for afl atoxin formation 
(Murakami et al. 1967, 1968a, 1968b). They examined 
214 strains in agar slants and in shaken liquid medium. 
Fluorescence of the medium was observed visually by thin-
layer chromatography.
 “An afl atoxin-producing strain was run as a control. 
Of the chloroform solutions prepared from the shake 
culture broth, none were found to have the same excitation 
wavelength as the afl atoxin producer. The strains examined 
included 100 used for sake brewing, 32 for miso production, 
and 44 for shoyu brewing. In the second paper by Murakami 
et al. (1968a) the industrial Aspergillus strains were cultured 

on rice, and most produced fl uorescent substances. In no 
instance did these compounds have the same absorption 
spectrum as afl atoxin.
 “In the third paper, 16 strains with the characteristic 
morphology of afl atoxin-producing strains were investigated. 
These were selected because the conidial heads were green 
in old culture; colony reverse was wrinkled and colored; 
sclerotia were present; sterigmata and conidiophores were 
roughened; and pigment, total acid, and kojic acid were 
produced in high yields. No afl atoxins were formed in these 
16 industrial strains, even though they resembled afl atoxin-
producing strains.
 “Outside Japan, the fi rst study on the safety of 
fermented foods made with molds was work conducted in 
my laboratory (Hesseltine et al. 1966). We secured 8 mold-
fermented foods, including samples of shoyu and miso. Each 
showed a brilliant blue fl uorescence. At that time our assay 
was sensitive to 25 ppb. In none of these samples did we 
encounter afl atoxin. The fl uorescence seen in these samples 
had an Rf value of fl uorescence in chloroform extracts 
different from that of afl atoxin.
 “At the same time we investigated 53 strains of A. 
oryzae, but none of these produced afl atoxin. We did this 
research to determine the safety of foods produced by 
fermentation and of these specifi c strains, some of which 
are used to produce enzymes for U.S. food preparations. 
Noordervliet (1983) states that there has never been an 
instance of food poisoning from commercial fungal enzymes.
 “Incidentally, blue fl uorescence characteristic 
of afl atoxin B-1 often occurs in mold cultures and in 
agricultural commodities. For instance, when we surveyed 
317 oats samples of various grades in the U.S. (Shotwell et 
al. 1968), about one-third showed fl uorescence similar to 
afl atoxin B-1 and G-1 on thin-layer plates. When these were 
assayed in ducklings, no symptoms of afl atoxin toxicity 
occurred.
 “Tang and Ling (1977) looked at mycotoxins in soy 
sauce and miso in Taiwan. The survey included 149 soy 
sauce samples from 96 factories and 90 miso samples from 
46 markets.
 “Each sample was examined by thin-layer 
chromatography for 13 mycotoxins, including the 4 
afl atoxins and sterigmato-cystin, ochratoxin, citrinin, patulin, 
aspertoxin, luteoskyrin, diacetoxy-scirpenol, T-2, and 
zearalenone.
 “In all these samples, only 1 was positive for afl atoxin 
G-2, representing 0.7% of the soy sauce samples. The actual 
afl atoxin level was not stated. Shoyu plants that I saw in 
Taiwan were much like those of Japan.
 “The mutagenicity of soy sauce was investigated by Lin 
et al. 1979, using the Ames test. When the soy sauce was 
treated with 2000 ppm of nitrite, a mutagenic substance was 
demonstrated. The most active molecule was found when 
2000 ppm of nitrite was used at a pH of 3. Ascorbic acid 
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prevented the formation of the mutagenic product(s). This 
was an unusual situation, because only the soy sauce treated 
with nitrite led to this mutagenic effect.
 “Purchio (1976) studied 20 samples of miso in Brazil 
and found 3 positive for afl atoxin. Of the miso samples, 18 
were prepared in small industries and 2 were homemade. The 
highest level encountered was 0.14 mg/100 g.
 “Laboratory studies were made by Kinoshita and 
Shikata (1965) in the U.S. using Aspergillus oryzae to 
inoculate polished rice. The laboratory koji when fed to rats 
and mice resulted in no weight gain and in necrosis of the 
liver.
 “There is no evidence that the cultures used in this study 
were in fact A. oryzae. The workers should have used strains 
identifi ed by experts to make these experiments valid.
 “Kinosita et al. 1968 obtained 24 samples of miso, 
katsuobushi and mold starters from Japan. They stated that 
none of these produced afl atoxin, although some strains did 
produce blue and green fl uorescent materials.
 “In their summary they state ‘To prevent occurrence 
of toxic agents in fermented foods, it was recommended 
to avoid the use of toxic strains of fungi and to eliminate 
contamination of undesirable strains of fungi.’
 “Two Thailand investigators (Sripathomswat and 
Thasnakorn 1981) surveyed afl atoxin-producing fungi 
in fermented foods and beverages. Among these were 20 
samples of shoyu and 20 of bean sauce. Aspergillus fl avus 
was found in some of the shoyu, but these strains did not 
produce afl atoxin and no afl atoxin was detected in the shoyu.
 “Work done at the University of Georgia (Maing et al. 
1973) showed that if an afl atoxin-producing strain was used 
in making shoyu, afl atoxin would remain in the shoyu for at 
least 6 weeks. However, when Lactobacillus delbrueckii was 
incorporated in the fermentation, the level of afl atoxin was 
reduced 45%. It is not clear what happened to the afl atoxin 
that disappeared.
 “Another type of study was the long-term effect of 
feeding shoyu to rats” (Continued). Address: Northern 
Regional Research Center, Peoria, Illinois.

679. Nunomura, N.; Sasaki, M. 1984. Comparison in fl avor 
compounds between Japanese shoyu and the sauces in other 
countries (Abstract). In: Abstracts of Papers Presented at 
the Annual Meeting of the Agricultural Chemical Society of 
Japan. See p. 129. *
Address: Central Research Labs., Kikkoman Shoyu Co., 
Noda, Japan.

680. Kikkoman. 1984. Kikkoman (Singapore) PTE. LTD. 
(Brochure). Tokyo: Kikkoman Corp. 9 p. [Eng]
• Summary: Construction of this plant began in Aug. 1983. 
“The completion of the facility in July 1984 was celebrated 
with a push-button ceremony to signal the beginning 
of Kikkoman Soy Sauce production in Singapore.” The 

plant cost $14 million to build. The grand opening of the 
Kikkoman shoyu plant in Singapore was on 21 Nov. 1984. 
Located at 7 Senoco Crescent, Singapore 2775, the plant has 
a production capacity of 3,000,000 liters a year, an area of 
18,000 square meters, and 40 employees. Address: Tokyo.

681. Fukushima, Danji. 1985. Fermented vegetable protein 
and related foods of Japan and China. Food Reviews 
International 1(1):149-209. [99 ref]
• Summary: Introduction. Historical aspects of soy sauce 
and miso. General description of fermented vegetable 
protein foods: Soy sauce (varieties, manufacturing, 
fl avor components and quality evaluation), miso, natto, 
sufu (fermented product of tofu), fermented soy milk. 
Microbiology, biochemistry and nutrition: Role of koji as 
enzyme source (unique sources of enzymes, peptidases 
in koji, role of proteinases and peptidases in koji during 
protein digestion, role of glutaminase in koji in formation 
of glutamic acid during protein digestion), effect of heat 
treatment of soybean proteins on their digestibility and 
nutritive value (enzyme digestibility and yield of soy 
sauce, enzyme digestibility and nutritive value of protein), 
basic mechanisms for protein coagulation, microorganisms 
during brine fermentation in soy sauce and miso (change 
of microfl ora during brine fermentation, properties of P. 
halophilus, properties of S. rouxii, properties of Torulopsis 
species), nutritive value, safety and anticarcinogenicity of 
fermented foods. Future of traditional vegetable protein 
foods made through fermentation. References. Address: Food 
Science Research Lab., Kikkoman Corp., Noda-shi, Chiba-
ken, Japan.

682. Kikkoman International Inc. 1985. Analysis of 
Kikkoman Instant Soups. 50 California St., Suite 3600, San 
Francisco, CA 94111. 1 p. Unpublished manuscript. [1 ref]
• Summary: Gives a complete nutritional analysis for four 
packaged miso soups (aka miso, shiro miso, tofu, wakame), 
and Osuimono. They have a moisture content of 2.1–4.4%. 
Protein is 11.5–23.9%. Typically 10 gm of the dry soup 
is mixed with 2/3 cup water. Address: San Francisco, 
California. Phone: 415-956-7750.

683. Oto’s Japan Food. 1985. Grand opening (Ad). 
Sacramento Bee (Sacramento, California). April 24. p. 95.
• Summary: “Shirakiku edamame–69¢ 16 oz.
 “Kikkoman soy sauce–$4.79 1 gal.” Address: 5770 
Freeport Blvd., Sacramento.

684. Mori, H. 1985. Shôwa 57 nendo ni okeru shôyu, miso 
no kenkyû gyôseki [Review of annual achievements in shoyu 
and miso research]. Nippon Jozo Kyokai Zasshi (J. of the 
Brewing Society of Japan) 78(5):328-59. [766 ref. Jap]
• Summary: This important Japanese-language article, 
published each year in the May issue of this periodical, has 
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two parts: (1) A review of the past year’s major discoveries 
and developments in the fi elds of miso and soy sauce in 
Japan. (2) A bibliography related to those discoveries and 
developments. Address: Noda Sangyo Kagaku Kenkyusho.

685. Ostman, Eleanor. 1985. Public acquires a taste for tofu. 
Soybeans give business more than just desserts [Lee L. Lee, 
Tofulicious, and Eastern Foods Corp.]. Morning Pioneer 
News Dispatch (St. Paul, Minnesota). Sept. 15. p. 1G, 3G.
• Summary: Korean-born Lee L. Lee graduated in physics 
from Seoul National University and came to the Univ. of 
Minnesota to study accounting. He stayed to work for 11 
years at Control Data Corporation’s international accounting 
division, the last 5 as its manager. “He was clearly ahead 
of demand in 1978 when he started producing tofu in a tiny 
rented warehouse in Roseville [Minnesota].” During his 
years at CDC “he was also making tofu for First Oriental 
Foods in St. Paul, ultimately buying that company in 1982. 
His Eastern Foods Corp. began producing tofu part time 
a year before he left Control Data, with the assistance of 
venture capital investment from his former employer.” CDC 
owns 30% of Eastern Foods. In 1979 he built his current 
quarters at 3235 E. Hennepin Ave.
 “Though he kept producing tofu over the years while 
two other local competitors started and folded, Lee says he 
knew that ‘I couldn’t live and die with just one product.’ 
His company began manufacturing won ton skins and egg 
roll wrappers. ‘Within 18 months, we dominated the entire 
Midwest market for the skins,’ said Lee.
 “’In tofu, we are the leader in Minnesota, Wisconsin, 
Iowa, Michigan and Illinois. Our sales were growing 10 to 
15 percent annually, but the base was so small to being with. 
The Minnesota market uses 300 cases of tofu a week; that’s 
under $10,000 a month.’ Total production weekly of tofu, 
skins and related products is up to 36,000 pounds weekly...
 “Steve Schellhaass, formerly with Safeway Stores, 
was hired last year as vice president of manufacturing and 
product development, with a directive to fi nd ‘value-added’ 
uses for tofu and the skins. Tofulicious is one result and 
Tofruit, resembling yogurt with fruit, is another. Available in 
health food stores, it soon may be released to regular retail 
channels under a co-packing arrangement. The company also 
has tofu salad dressing ready...
 “Lee plans to make Eastern Foods a national company 
in 1986 and perhaps to go public in 1987. To speed 
national distribution, his company has contracted with JFC 
International, the distribution arm of Kikkoman soy sauce 
and the largest Oriental specialty distributor in the country.”
 A photo shows Lee L. Lee, founder and president of 
Eastern Foods Corp., holding a pint of Tofulicious. Address: 
Minnesota.

686. Fruin, W. Mark. 1985. Soy sauce from A to Z: The 
beginning and the end of shoyu? Japan Society Newsletter. 

Aug/Sept. p. 5-7.
• Summary: “This is the story of two soy sauce makers, one 
so small that the entire outfi t could fi t easily into a couple of 
good-sized American garages, and the other so large that it 
gushes oceans of soy sauce worldwide. But it is a story of 
more than small and large, it is a tale of the beginning and 
the end; of folk art and high tech; of cedar-crafted, people-
sized vats and chrome-plated, atmospherically-controlled 
fermentation chambers of multi-storied proportion; of shoyu 
or Japanese soy sauce as a natural, handmade food and as a 
highly processed, mass-produced and marketed seasoning. 
The shoyu story is not unique, for handmade paper, textiles 
and even tea ceremony utensils are being replaced by mass 
media substitutes.
 “An Art in Yuasa, A Business in Noda: Japanese shoyu 
originates in Wakayama Prefecture, in the mountains and 
bays of that rocky projection from the Kansai, the western 
heartland of Japan. Shoyu began here nearly 800 years ago 
as a rough-and-ready preservative cum fl avoring skimmed 
from containers of fermenting miso, or bean paste. Today, 
Japanese shoyu is a highly refi ned and carefully processed 
seasoning, probably at the end of its product cycle. Yuasa in 
Wakayama is the birthplace of soy sauce in Japan but Noda 
in Chiba Prefecture, home of the Kikkoman Corporation, 
may be its resting place.
 “Making shoyu is an art in Yuasa; in Noda it’s a 
business. Both ways are needed, both are acceptable, and 
neither is to be preferred from an economic point of view. 
‘You pay your money and you make your choice,’ as the 
saying goes, and in either Yuasa or Noda, you can purchase 
a fi ne, aged seasoning with as many as 300 to 400 fl avor 
compounds. The differences between Yuasa and Kikkoman 
soy sauces are probably less than the differences between the 
men who make them, their organizations, their ways of life 
and how they see their purpose in the world. Nevertheless, 
shoyu begins in one town, Yuasa, and ends in another, Noda, 
and it is this tale of product evolution and maturation that is 
followed here.
 “Yuasa Shoyu: Gertrude Stein once said of Oakland, 
California that ‘there is no there there,’ and in the same vein, 
there is hardly any Yuasa shoyu in Yuasa, its birthplace in 
Japan. Tezukuri Shoyu is the last remaining soy sauce maker 
in a town where 150 years ago more than 10 percent of the 
population and over a hundred households once labored in 
making shoyu.
 “Kakushin, Zen abbot of the Kokokuji (Kinzanji) 
temple nestled in the southeastern hills overlooking Yuasa, 
is credited with the discovery of shoyu. Kakushin found that 
the liquid which collected on the surface of fermenting miso 
was a delightful condiment and seasoning in its own right. 
As a result, from the middle of the 13th century, Kinzanji 
miso and tamari (the forerunner of shoyu) became famous 
throughout the region, even as production shifted from the 
hilly temple compound to the port of Yuasa on the nearby 
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coast.
 “Kanno Tsuneo, the fi fth generation of Tezukuri Shoyu 
brewers in Yuasa, explained the decline of the soy sauce 
industry in his town in the following way. ‘Shoyu brewers 
remained too small too long, and they failed to pay attention 
to marketing. Even as recently as 1952, there were 23 shoyu 
makers in Yuasa, but now there is only me. I survive by 
paying attention to small details and by selling my shoyu 
in specialized channels where craftsmanship is still valued 
more than uniformity, homogeneity and price.’
 “Kanno-san survives by his wits as well. A graduate 
of the prestigious and rigorous Naval Offi cers College in 
Yokosuka at the end of the Pacifi c War, Kanno went on 
to study electricity in a technical college and literature at 
Waseda University before being called back to Yuasa by his 
father to take over the family business. That was in 1954. 
Since then, while his koji (soybean and wheat mash) is 
fermenting, which is most of the time, Kanno will not leave 
the premises of his small shoyu plant.
 “Attention to Detail: With a labor force of 10–3 family 
members and 7 paid workers–Kanno produced 149 kiloliters 
of shoyu in 1983. Most of this, 110 kiloliters, was made 
from whole soybeans grown in Mimasa, near Okayama City. 
The wheat was also locally grown in Shiga. Only the salt 
was imported. Kanno prides himself on his selection and 
treatment of the raw materials for soy sauce manufacture 
because it is here, he believes, that most large makers fail to 
maintain standards.
 “Kanno’s attention to detail is expressed in his 
traditional approach to shoyu fermentation. in his main 
building, built in 1841 when the fi rst Kanno bought what was 
then known as the Tasumi-gura or storehouse, Kanno tends 
31 vats of roughly 1400 gallons capacity each (although 
all are not used at the same time). Here, he ages his shoyu 
for 16 months or for nearly three times the length of time 
that Kikkoman is aged. Even his koji fermentation period is 
longer, four days as opposed to the normal three, although 
Kanno’s concession to modern methods may be found in his 
use of an automatic koji fermentation tank with 762-gallon 
capacity.
 “Because Tezukuri Shoyu is made from whole rather 
than defatted soybeans, a fi ltering system in several 
stages is employed to separate shoyu oil from shoyu after 
fermentation is completed. Next, Kanno pasteurizes his 
product, and again at this stage, traditional attention to small 
details rather than mass production techniques differentiates 
Tezukuri Shoyu from the brands of larger makers. Kanno 
believes that a slightly higher heat, say 112 degrees rather 
than 110 degrees for 4-5 minutes rather than 10 minutes or 
longer; is the best way to stop fermentation and clarify his 
shoyu. Longer pasteurization may also destroy some of the 
desired fl avor compounds which have taken up to a year and 
a half to form.
 “Kanno’s concern for the quality of raw materials, the 

longer fermentation period for Tezukuri Shoyu, and the care 
with which pasteurization is conducted are the characteristics 
which Kanno feels differentiate Tezukuri Shoyu from other 
soy sauces–and, more generally, small shoyu makers from 
big makers. These are the differences, he reasons, between a 
standardized product and a work of art.
 “A Museum Devoted to Soy Sauce: Kanno is aware, 
however, that Tezukuri Shoyu may sell for other reasons 
than these. ‘Abatamo ekubo (Even a pimple can be seen 
as a dimple),’ he reasons, and he has cleverly arranged to 
have his shoyu sold through some of the biggest and best 
known stores in Japan. In Tokyo, Kinokuniya food store 
and Mitsukoshi department store in Nihon-bashi handle 
Tezukuri Shoyu. In Western Japan, the Hanshin and Hankyu 
department stores and Ikari supermarkets carry the Tezukuri 
product. In addition, Kanno has a small, direct sales shop on 
the main road through Yuasa, and he also takes telephone 
orders. Yuasa is a town that prospered and declined along 
with the manufacture and sale of shoyu, its principal product 
in the 18th and 19th centuries. Today, all that is left of that 
legacy and of the birthplace of shoyu in Japan are Tezukuri 
Shoyu and a small museum. In 1983, Kanno opened the 
only museum in Japan devoted exclusively to the history 
of shoyu. About 100 visitors a month come to the museum 
to see, among other things, the foot-driven wooden wheat-
cracking machine used 150 years ago and to sample Kanno’s 
Tezukuri Shoyu, also 150 years old.
 “Kikkoman in the 20th Century Kikkoman is the world’s 
largest soy-foods maker, the leading shoyu manufacturer 
in Japan, a major consumer of raw materials for producing 
Japanese-style foods, a major trader of Japanese foodstuffs 
and one of the most diversifi ed and internationally minded 
of Japanese food and beverage companies. Kikkoman has 
assumed its leadership in these areas only recently, however, 
since the 1950s; and thus the story of its drive toward success 
in recent decades contrasts strongly with its 300 years’ slow 
evolution as a rural business enterprise in the hinterlands of 
Tokyo.
 “Kikkoman, like Tezukuri Shoyu, shares in a rich 
tradition of farmhouse fermentation of soyfoods with some 
2,000 to 3,000 other makers of shoyu, sake and miso in 
Japan. Kikkoman traces its history back some 400 years 
to the fi rst soy sauce brewed in Noda, a small town on a 
good navigable river outside Tokyo in Chiba Prefecture. By 
the 19th century, local shoyu makers in Noda, where the 
Kikkoman Corporation is headquartered even now, were 
beginning to cooperate in the purchase of raw materials, 
in some aspects of manufacture and in the sale of shoyu 
to distant markets. By the early 20th century, Noda shoyu 
makers were producing more shoyu than any other group 
of brewers in Japan, and they consolidated their success by 
forming the Noda Shoyu Company (later the Kikkoman 
Corporation) in 1917” (Continued). Address: Prof. of 
History, California State Univ., Hayward.
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687. Fruin, W. Mark. 1985. Soy sauce from A to Z: The 
beginning and the end of shoyu? (Continued–Document part 
II). Japan Society Newsletter. Aug/Sept. p. 5-7.
• Summary: (Continued): “The company amalgamated 
the assets and energy of eight of the most successful local 
brewers and with this foundation, established a modern 
corporation based on the principles of managerial capitalism, 
mass production and mass distribution. From the 1920s, even 
before World War II, Kikkoman dominated the domestic 
industry for soy sauce.
 “Since the War, moreover, Kikkoman has become 
the leading supplier of soyfood products not only in 
Japan but also in the world. The origin of Kikkoman’s 
internationalization can be traced to the Allied Occupation 
of Japan (1945-51). Three interrelated changes occurred at 
this time. First, American reformers who ran the Occupation 
overturned most of the traditional patterns of business 
structure and practice, forcing Kikkoman to devise new 
strategies for making and marketing shoyu. Second, the diet 
of the Japanese was transformed–in a word, Westernized–
and this resulted in a lower per capita consumption of shoyu 
in Japan. Third, as the world began to learn about Japan, 
Japanese ideas and things, including Japanese foods, were 
carried overseas. The net result was that new problems and 
opportunities were created for Japanese business. Some 
fi rms, including Kikkoman, responded remarkably well to 
the challenges.
 “The Kikkoman Corporation’s initial efforts were to 
enlarge the market for Kikkoman in Japan. It did this by 
becoming the premier manufacturer of shoyu in Japan, 
achieving economies of scale in manufacturing with which 
no other maker could compete. The incentive to invest in 
production came from the Occupation policy of disbanding 
producer cooperatives; Kikkoman’s prewar growth had 
been limited by a network of interlocking market sharing 
agreements among major shoyu producers.
 “But making it more inexpensively is only advantageous 
if you can sell it at a profi t. Kikkoman reorganized its 
marketing and distribution efforts, launched a consumer 
education program, developed new types of shoyu such 
as Kansai-style (usukuchi) and low-salt varieties and 
experimented with the sale of shoyu in containers of all sorts 
and all sizes. By increasing the demand for shoyu in these 
ways, Kikkoman’s market share jumped from roughly 10 
percent in the 1950s to about 30 percent in the 1980s, giving 
Kikkoman a market share three times greater than its closest 
rival.
 “As Kikkoman’s share grew, even as the demand for 
shoyu in Japan was leveling off due to the Westernization 
of the diet, the Kikkoman Corporation cautiously but 
confi dently began to expand and diversify its product line 
of foods. In 1963, Kikkoman began to produce and market 
under license the Del Monte line of tomato-based foods; 

and the next year Kikkoman introduced European-style 
wine under the brand name Manns Wine. It is estimated 
that the Western European drinks about 100 liters of wine 
in an average year and an American consumes about 8 liters 
per year. At present, a Japanese drinks only about one-half 
liter a year even though evening wine drinking is becoming 
quite chic in urban Japan. The potential demand for tomato 
products in Japan is probably even greater than that for 
wine, since tomato sauces, mixes and juices can be used in 
numerous ways in a variety of foods. The demand for wine 
and tomato products is potentially large in an absolute sense, 
and because these are new foods in Japan, the life cycle of 
demand suggests that their sales will grow rapidly for several 
decades.
 “Shoyu Goes Abroad: By the 1980s, while Kikkoman 
was selling four dozen different food products in Japan, it 
had already recognized the international potential for shoyu, 
establishing its fi rst manufacturing plant abroad in Walworth, 
Wisconsin in 1973. Indeed the potential market for shoyu 
in America appears greater than the potential market for 
wine in Japan; on a per capita basis Americans consume 
16 times more wine than the Japanese, but the Japanese 
consume 50 times more shoyu. By 1983, production at 
Walworth had quadrupled to 24,000 kiloliters. Even at that 
rate of expansion, Kikkoman was not able to keep pace with 
overseas demand and opened, as a result, another shoyu 
factory in Singapore in 1984. The plan is for Wisconsin to 
supply North America and Western Europe while Singapore 
ships to Australia, New Zealand and the ASEAN countries.
 “While Kikkoman was promoting the 
internationalization of shoyu abroad as well as the 
internationalization of the Japanese diet at home, it did not 
neglect the manufacturing side of its operation. Indeed, 
because of the two major oil crises of the 1970s, which 
affl icted Japan perhaps more than any other industrial power, 
Kikkoman launched a vigorous profi t improvement program 
to reduce manufacturing costs. Cost reductions occurred in 
two ways primarily: various steps in the production process 
were streamlined, integrated, automated, and made more 
generally continuous and effi cient; even greater economies 
of scale were achieved through investment in plant and 
equipment.
 “Taking Shoyu as Far as It Will Go: New methods 
of manufacture have dropped the time to ferment shoyu 
from more than one year to less than six months. Indeed, 
by using some of the shortcut manufacturing methods 
which it pioneered and by employing bioreactors, with 
which it is now experimenting, Kikkoman could probably 
produce a passable chemical shoyu in a week’s time or 
less. Fortunately, Kikkoman realizes that such a move 
would not only undermine the image of quality which it 
has painstakingly constructed for naturally brewed shoyu 
but it would negate the manufacturing advantage, based on 
economies of scale and years of research and development, 
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that it holds in natural soy sauce over its rivals in Japan.
 “Nevertheless, Kikkoman must make shoyu quickly and 
inexpensively in order to compete with makers who could 
turn out a tolerable and cheap soy sauce using any number 
of short-cut processes. This threat has driven Kikkoman 
to standardize its product, mass produce it on a worldwide 
scale, and so, in the process, to lose most of the individuality 
and character of the locally-brewed product. Kikkoman has 
taken shoyu about as far as it can go while still providing a 
quality product.
 “Japan has trekked the path of shoyu from A to Z, from 
Yuasa to Noda, from the beginning to the end of an 800-
year process of product development and refi nement. Soy 
sauce as a naturally fermented food, processed in a time-
consuming and elaborate manner, is at the end of its product-
cycle, but soy sauce as an international seasoning adapted to 
the taste preferences and cultural differences of many nations 
and peoples may be just beginning its marketing-cycle. So 
while Tezukuri Shoyu and Kikkoman Shoyu may represent 
the low–and high–ends of the technological spectrum for 
making soy sauce, they also represent different approaches 
to product promotion. Tezukuri Shoyu is sold as a work of 
art and you pay for that craftsmanship, while Kikkoman is 
sold as a standardized, off-the-shelf, low-cost, high-quality 
commodity. The one that is purchased is probably more a 
matter of marketing and the buyer’s personality than product 
difference.”
 Note: Mark Fruin is the author of Kikkoman: Company, 
Clan and Community (Harvard University Press) and the 
forthcoming The Japanese Enterprise System. Address: Prof. 
of History, California State Univ., Hayward.

688. Kikkoman International Inc. 1985. Teriyaki anytime. In 
almost no time. Kikkoman Teriyaki Baste and Glaze (Ad). 
New Age Journal (Boston, Massachusetts). Sept. p. 71.
• Summary: At the bottom of this full-page color ad is a 
brush next to a bottle of Kikkoman Teriyaki Baste & Glaze. 
Above it are four horizontal rows of cooked foods: Steak, 
fi sh, meat loaf, and chicken legs.

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

690. Osaki, K.; Okamoto, Y.; Akao, T.; Nagata, S.; 
Takamatsu, H. 1985. Fermentation of soy sauce with 
immobilized whole cells. J. of Food Science 50(5):1289-92. 
Sept/Oct. [9 ref]
• Summary: Soy sauce was produced continuously for 

80 days in 280 liter column-type reactors containing 
immobilized whole cells of Pediococcus halophilus, 
Saccharomyces rouxii, and Torulopsis versatilis entrapped 
in calcium alginate gels. The divided lactic acid and alcohol 
fermentation by viable cells of three kinds with feed solution 
obtained from enzymatic hydrolyzate of koji and defatted 
soybean meal proceeded in shorter time than a complex 
fermentation of moromi (soy sauce mash) in the slurry state. 
The refi ned products fermented by this process had good 
taste and fl avor, and were close to the conventional soy sauce 
with respect to organic acid and aroma components. Address: 
1-4. Food Engineering Lab., Kikkoman Corp., 339 Noda, 
Noda-shi, Chiba 278, Japan; 5. Soy Sauce Research Lab., 
Kikkoman Corp.

691. Product Name:  Kikkoman Tofu: Soybean Curd.
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer). Made in Japan by Kikkoman Corp.
Manufacturer’s Address:  San Francisco, CA 94111.
Date of Introduction:  1985 November.
Ingredients:  Water, soybeans, glucono delta lactone, 
emulsifi er E471 [monoglycerides?].
Wt/Vol., Packaging, Price:  10.5 oz foil pouch, inside a 
paperboard box. Pasteurized. Retails for $0.79.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Calories 69, protein 6 gm, 
carbohydrate 1 gm, fat 5 gm, sodium 2 mg.
New Product–Documentation:  See next page. Label. 1985. 
5.75 by 3 by 1.25 inches wide. Paper. Black, orange, green, 
tan on cream. “68 Calories per serving. No Preservatives. 
Keep in Cool Place–Do Not Freeze.” Photo of Japanese-
Style stir fry dish with chopsticks on front panel. Recipe 
on back for Tofu With Chicken. An innovative shelf-stable 
retorted tofu. Reprinted in Soyfoods Marketing. Lafayette, 
CA: Soyfoods Center. Packaging magazine. 1986. Jan. p. 12. 
“American-style Tofu Pack.”

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

693. SoyaScan Notes. 1985. Chronology of soybeans, 
soyfoods and natural foods in the United States 1985 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 2. The soybean crushing industry begins 
a year of major restructuring as the big get bigger and two 
pioneers drop out. Ralston Purina announces that it has sold 
six of its soybean crushing plants to Cargill, Inc. A seventh at 
Memphis, Tennessee, was closed. This removed the company 
from the soybean commodity business. With this transaction 
Cargill passes ADM to become America’s largest soybean 
crusher.
 Jan. 3. “Myth or Miracle: Debunking the Tofutti Fad,” 
by Mark Medoff published in Whole Life Times. The fi rst 
exposé of Tofutti, which contains very little tofu. Jan. 13 
Medoff appears on the Gary Null Show, Natural Living, to 
discuss his fi ndings for 1 hour on prime time radio.
 1985 Jan. 12. A.E. Staley Manufacturing Co. announces 
that it is basically getting out of the soybean crushing 
business. It has sold fi ve of its six soybean plants (having 
a combined crushing capacity of some 275,000 bushels 
daily) to Independent Soy Processors Co., which is closely 
affi liated with Archer Daniels Midland. Staley was unable to 
sell its Decatur facility, which ceased operations indefi nitely 
in Jan. 1984. With this transaction ADM has probably 
regained a slight lead as America’s largest soybean crusher.
 Jan. 14-26. Soybean Utilization Workshop held at 
Soyafoods Research Center in Gannoruwa, Peradeniya, Sri 
Lanka, sponsored by the Sri Lanka Soybean Project and 
INTSOY. 24 representatives from 12 developing countries 
participate. The world’s fi rst event of its kind (Soyanews, 
Dec. 1985).
 Jan. 25-27. Natural Foods Expo at Anaheim. Soy ice 
creams steal the show. Tofu standards are debated heatedly at 
Soyfoods Association board of directors meeting on Jan. 28, 
especially by Ralston Purina attorney. Board decides funds 
are too limited to try to hire an executive director for SAA. 
Jan. 31. Paul Obis, founder and editor of Vegetarian Times, is 
seriously considering buying Soyfoods magazine from Doug 
Fiske. He makes a fi rm offer in late March.
 Feb. “Designer Beans,” an excellent overview of the 
U.S. soyfoods movement and its gourmet connections by 
Sandy MacDonald, published in New Age magazine.

 Jan. American Soybean Association introduces SIS 
(Soybean Information Service), a computerized database 
focusing on soybean production and marketing, and oil and 
meal. The earliest record is 1958.
 Feb. 21. Tofutti and Other Soy Ice Creams: Non-Dairy 
Frozen Dessert Industry and Market, by Shurtleff and 
Aoyagi published by The Soyfoods Center. Two volumes, 
352 pages. This is the fi rst study of the rapidly emerging soy 
ice cream market, and of Tofutti.
 Feb. 27. “Tofu Products May Be In, but Its Fans Wonder 
if There’s Tofu in the Products” by Trish Hall published in 
The Wall Street Journal. Second major exposé on so-called 
“tofu ice creams” (such as Tofutti and Gloria Vanderbilt 
Glace), which contain only a token amount of tofu, as a 
marketing gimmick.
 March 13-14. The theme of the Feb. 27 Wall Street 
Journal article picked up by the NBC evening news and the 
Today Show. Very positive coverage for tofu. Gary Barat of 
Legume, David Mintz of Tofu Time, and Gloria Vanderbilt 
each speak about tofu.
 March 22. The Book of Tempeh, extensively revised 
second edition by Shurtleff and Aoyagi, published by Harper 
& Row. New bibliography (374 entries), history chapter, and 
list of tempeh producers.
 March 26. Soyfoods Association’s Tofu Standards (7th 
draft) presented to eight senior offi cials at the U.S. Food and 
Drug Administration’s Center for Food Safety and Applied 
Nutrition, in Washington, DC, by Tom Timmins (Head of 
SAA Standards Committee), Gary Barat (President of SAA), 
Steve McNamara and Tom Donegan (SAA Food & Drug 
attorneys). The FDA group hears an hour long presentation 
on tofu, the standards, and the Soyfoods Association of 
America.
 March. Soyarella (later renamed Soy Mozzarella), 
a tofu-based cheese, is introduced. It becomes an instant 
hit. Distributed by Neshaminy Valley Natural Foods of 
Huntingdon Valley, Pennsylvania, it is labeled as “non-
dairy,” yet it melts, and it tastes like cheese. Shrouded in 
secrecy, its manufacturer is unknown and the ingredients 
are questionable. It is sold in large blocks and labeled at 
individual stores.
 March. American Soybean Assoc. launches a campaign 
among its members to write USAID and encourage them to 
cancel support for U.S. programs (such as INTSOY) aiding 
soybean production in Third World nations. The campaign is 
successful.
 April 1. INTSOY signs a new cooperative agreement 
with USAID. Their work will henceforth focus on soybean 
utilization. The shift toward utilization began in 1983 and 
all work on soybean production and varietal development 
stopped in Aug. 1986.
 April. Tempe: An Annotated Bibliography, compiled by 
Siagian and Sofi a in Indonesia. Containing 273 references, 
it is the fi rst bibliography to introduce the extensive 
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Indonesian-language research on tempeh, the majority of 
which has been published since 1980.
 April 15-16. International Symposium on Tempeh held 
in Jakarta, sponsored by the Indonesian Ministry of Health. 
113 people attend.
 April. Central Soya buys Griffi th Laboratories’ line of 
protein products.
 May 31. Barricini Foods acquires Farm Foods, which 
then becomes a trade name for Barricini’s natural / health 
foods line of non-dairy frozen desserts, including the 
pioneering product, Ice Bean, and Barricini Tofulite.
 May. Morinaga, one of Japan’s largest dairy companies, 
establishes Morinaga Nutritional Foods, Inc., a subsidiary 
with offi ces in Los Angeles, to focus on promoting their 
long-life silken tofu in America.
 May. At the 6th Annual Natural Foods Merchandiser 
Merchandising Awards, soyfoods do well. Miso Mustard by 
American Natural Foods and Malteds by Westbrae win gold 
medals. Ah Soy by Great Eastern Sun wins a silver.
 May. Soft Tofu Cheese, a non-dairy cream cheese 
cultured in miso, launched by Simply Natural, Inc.
 June. Tofu Topper launched by Worthington Foods.
 June. Ralston Purina publishes its 1985 Consumer 
Attitudes Monitor. Soy Protein in Foods, based on a 
nationwide survey of 628 adults. Indicates positive attitudes 
toward soy protein and soyfoods.
 July 19. Shamrock Capital, a private company headed 
by Roy Disney, buys Central Soya, a publicly owned 
corporation. Agreement to buy was announced April 2.
 July. Soy Supreme, spray-dried tofu powder, launched 
by Oberg Foods Div. of St. Peter Creamery.
 July. Asian Symposium on Non-Salted Soybean 
Fermentation held at Tsukuba, Japan.
 July 31. Tofu Time’s sales of Tofutti increased more 
than sevenfold last year to $17,114,886 as compared with 
$2,361,391 for the previous year. Net income increased 
nearly 100-fold to $2,006,451.
 July. New Gallup survey on vegetarianism of 1,033 
Americans shows that millions are eating less meat and 
tens of millions agree with the move away from meat. 72% 
disagree with what used to be the standard notion: “The 
vegetarian diet is just a fad that will pass.” A majority (52%) 
believe that “no one really needs to eat meat more than once 
or twice a week.”
 Aug. The DE-VAU-GE soymilk plant in West Germany 
starts production. Built by STS, with 4,000 liters/hour of 
soymilk capacity, they make Granose and GranoVita brands 
of soymilk.
 Aug. Lightlife Meatless Tofu Pups (hot dogs) 
introduced by Tempehworks / Lightlife Foods of Greenfi eld, 
Massachusetts. The product sold nearly $250,000 in the next 
10 months.
 Sept. Soyfoods Center introduces SOYA, a 
computerized bibliographic database on soybean utilization, 

history, nutrition, processing, marketing, and production. 
Contains 18,500 references from 1100 B.C. to the present.
 Sept. 30. Fearn Natural Foods in Illinois is sold by Louis 
Richard to Modern Products, Inc. in Milwaukee, Wisconsin.
 Sept. 30 to Oct. 4. Tropical Soybean Workshop held at 
the International Institute of Tropical Agriculture (IITA), 
Ibadan, Nigeria. Proceedings are published in 1987 as 
Soybeans for the Tropics. Also this year IITA established a 
soybean utilization unit.
 Sept. Tofulicious, a tofu-based non-dairy ice cream 
launched by Eastern Food products of Minneapolis. It was 
developed in conjunction with the University of Minnesota 
and funded by the Minnesota Soybean Research and 
Promotion Council. By 1986 it has become the fi rst soyfood 
product in recent times to be actively promoted by state 
soybean associations, who sell it at many state and county 
fairs... where it is a big hit. Through Tofulicious many 
soybean growers begin to warm up to soyfoods.
 Oct. 8th Draft of the Tofu Standards fi nished, 
incorporating extensive suggestions from FDA. Compiled by 
William Shurtleff.
 Oct. Mori-Nu brand aseptically packaged tofu 
introduced by Morinaga Nutritional Foods.
 Oct. Cream of the Bean Soygurt, a cultured soymilk 
yogurt, launched by Cream of the Bean, Inc.
 Nov. Kikkoman introduces a long-life tofu in a foil retort 
pouch, imported from Japan. Poor quality causes the product 
to be withdrawn. It was re-introduced later.
 Dec. Tofu Time starts exporting Tofutti to Japan. The 
fi rst order by Daiei (a large retailer) of tubs for their parlors, 
is $350,000. This may be the fi rst major export of a soyfood 
product (not including ingredients such as soy protein 
isolates) to Japan.
 * The International Institute of Tropical Agriculture 
(IITA) in Ibadan, Nigeria, starts a program to promote 
processing and utilization of soybeans in Nigeria and 
throughout Africa. Continued.

694. Mogi, Yuzaburo. 1985. The conduct of international 
business: One company’s credo–Kikkoman, soy sauce and 
the US market. Columbia J. of World Business 20(4):93-94. 
20th Anniv. Issue. Winter, 1985.
• Summary: In Japan, marketing depends more on personal 
relations than it does in America. Kikkoman tries to be a 
good neighbor by localizing its operations. It has a fi rm 
commitment to employ as many local people as possible, 
participate in local activities, avoid the so-called “Japanese 
village” by advising its people from Japan not to live 
together but to spread out and live among Americans, to do 
business with American rather than Japanese companies, and 
to delegate most authority to local management. Address: 
Managing Director, Kikkoman Corp., Tokyo.

695. SoyaScan Notes. 1985. Development of the book 
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History of Soybeans and Soyfoods (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1980 Oct. 22. First Table of Contents for 
Soyfoods History. I started this book because Nahum Stiskin 
of Autumn Press refused to let us use material from our tofu 
and miso books in our next book, titled Soyfoods, and it’s 
hard to write the history portions of soyfoods. Inspired by Dr. 
Harry W. Miller and Henry Ford.
 Dec. 9. Start to put bibliographic records on 3 x 5 inch 
fi le cards.
 1981 March 13. Add chapters on Nutrition, National 
Soybean Processors Assoc., T.A. Van Gundy.
 April 26. Add Society for Acclimatization, Li Yu-ying, 
Horvath, Lager.
 May 15. Make Overview into four chapters. Add 
Soybean Chronology, Sri Lanka, History of Soybean 
Production, Asian History, Berczeller, USDA.
 May 30. Change book title to History of Soyfoods and 
Soybeans from Soyfoods History.
 June 6. Make Chronology Chapter 1. Make History 
of Soybean Production a separate chapter. Add McCay, 
Soyfoods Producers in the West (Listing of companies), 
changed title from Soyfoods History to History of Soyfoods.
 August 21. Four Soybean Processors (Staley, ADM, 
Ralston Purina, Central Soya), Hymowitz, Bureau of Plant 
Introduction.
 Oct. 8. Cargill, Co-op Processors, drop Hymowitz, 
Soybean Production Pioneers, put Soy oil ahead of soy fl our, 
change the order of many chapters.
 Nov. 3. Change title to History of Soybeans and 
Soyfoods. Put soy nuggets [fermented black soybeans] before 
miso.
 Nov. 7. Set up fi rst 3+2 character cataloging codes for 
Soyfoods Center library and documents, e.g. Hym-81.
 1982 Jan. 2. Brief History of Fermentation East and 
West.
 Feb. 2. Macrobiotics and Soyfoods, Kikkoman.
 March 21. K.S. Lo and Vitasoy. Relocate East Asian 
pioneers at end of Pioneers section.
 June 18. Separate Fermented Tofu and Fermented 
Soymilk.
 July 22. Separate Soy Oil and Soybean Meal from 
Hydrogenated Soy Oil Products.
 Aug. 21. Put all country histories together.
 Oct. 25. Start using % instead of percent in Margarine 
chapter.
 Nov. 13. D.W. Harrison.
 Nov. 19. Decide to do separate chapter on Lecithin. 
Retitle each country from “History of Soyfoods in X” to 
“History of Soybeans and Soyfoods in X.”
 1983 Jan. 1. Switch from 3-letter codes to 4-letter. 
Hymo-73.
 April 17. Changed “at” to KW = (keyword) on cards.
 May 5. Dr. Fearn.

 Nov. Added Cereal-Soy Blends at Flour chapter, Iowa 
State University, History of Soyfoods and Health Foods in 
Los Angeles.
 1984 March. Meals for Millions, SFM-Rodale.
 Sept. 22. Added 12 chapters on individual countries. 
Divided hydrogenation into 3 chapters: Oil, margarine and 
shortening. Change book’s subtitle to “Past, Present, and 
Future.” Structure it into four volumes.
 Oct. 31. Completely restructure Soybean Production 
chapter into 16 parts. Discuss each by decade.
 Dec. 26. Add Ice Cream.
 1985 Jan. 19. Change ModProt to ProtMod, ProtIsol, 
etc.
 March 8. Add PPC = Pioneering Protein Companies: 
Glidden, Rich Products, Gunther, Griffi th Labs, I.F. 
Laucks. March 9. Add the Chemurgic Movement and US 
Regional Soybean Industrial Products Lab: Industrial Uses 
of Soybeans. United Nations, History of World Food and 
Protein, Hunger and Malnutrition.
 April 17th. Redo outline, giving each company its 
own line and bibliography, like Adventists. Print outline 
vertically. Address: Director, Soyfoods Center, Lafayette, 
California 94549. Phone: 510-283-2991.

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

697. Kikkoman International Inc. 1985. The joy of tofu. 
Great recipes from the Kikkoman kitchens (Leafl et). San 
Francisco, California. 3 panels on each side. Each panel: 20 
x 9 cm.
• Summary:  See next page. Contains recipes for: Hi-Protein 
Smoothie, Creamy Corn Soup, Tuna-Tofu Sandwich Spread, 
Spice-Nut Coffeecake, Marco Polo Pasta Salad, Simple 
Skillet Sukiyaki, Hunan Pork & Tofu Stir-Fry, Raspberry 
Yogurt Fluff Pie.
 Kikkoman Tofu is packaged in a unique retort pouch. It 
“contains absolutely no preservatives and will stay at peak 
quality for at least 10 months. There is no need to refrigerate 
Kikkoman Tofu until the package is opened.” Address: P.O. 
Box 784, San Francisco, California 94101.

698. Wood, Brian J.B. ed. 1985. Microbiology of fermented 
foods. 2 vols. Essex, England: Elsevier Science Publishers 
Ltd. Vol. 1, 371 p. Vol. 2, 304 p. [300+ ref]
• Summary: Soybeans are discussed extensively. In Vol. 1, in 
chapter 5, titled “Fermented protein foods in the Orient, with 
emphasis on shoyu and miso in Japan,” by Yokotsuka and 
Sasaki (p. 197-247) are detailed and historical discussions 
of chu (koji), chiang, and shi (fermented black soybeans), 
chiang-yu (soy sauce), miso, shoyu, etc. Address: Dep. 
of Bioscience and Biotechnology, Univ. of Strathclyde, 
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Glasgow, Scotland, UK.

699. Yan, Martin. 1985. Martin Yan: The Chinese chef. 
Garden City, New York: Doubleday & Company Inc. 179 p.
• Summary: “From the National Public Television Series 
“Yan Can Cook,” now in its sixth season, with 560 shows 
he has hosted since 1978. One of the show’s sponsors 

is Kikkoman. The recipes in this book are divided by 
geographical region. “The best way to grasp the diversity of 
China’s cuisine is to consider the land as divided into four 
major culinary regions [north, south, east, and west], each 
boasting its own cultural identity. Contents: Introduction. 
Canton. Szechuan and Hunan. Peking. Shanghai. Nouvelle 
cuisine.
 On pages 8-9 is a gorgeous color photo (2-page 
spread) showing all the foods and seasonings described in 
the “Glossary” that follows (p. 11-15). On page 10 is the 
numbered “key” to the names of items shown on pages 8-9. 
These include:
 Bean curd (“Also known as ‘tofu.’ Types include: dried 
[yuba] {in sheets or sticks}; fermented {either red or white 
and fermented in rice wine}; fresh {in cakes or blocks}; 
and fried {in small pouches or cubes}. See also p. 79).” 
Bean paste, sweet (“Sweetened fermented soy bean paste 
used as a seasoning in many Szechuan and Hunan dishes”). 
Bean sauce, brown (“Also referred to as yellow bean sauce. 
Thick sauce made from fermented soy beans”). Bean sprouts 
(“Tender sprouts from mung beans or soy beans”). Black 
beans, fermented (“Small, fermented black [soy] beans with 
pungent aroma and salty taste. Used in Cantonese-style 
dishes. Sold canned or bulk in plastic bags... Rinse before 
using”). Hoisin sauce (“Dark brown, thick sauce with a 
sweet, spicy fl avor; made from fermented soy beans, fl our, 
vinegar, sugar, garlic, and spices”). MSG (“... not called for 
in this book”). Soy sauce. Tofu (“See Bean curd”).
 A recipe for “Black bean sauce” (p. 32) calls for “¼ 
cup fermented black beans,” 2 tablespoons vegetable oil, 3 
cloves minced garlic, 3 tablespoons dry sherry, 2 tablespoons 
dark soy sauce, 1 tablespoon brown sugar, and 2 teaspoons 
sesame oil. It is made in a wok.
 Contains 9 recipes for tofu (the term now preferred 
by the author to “bean curd,” though he uses both). These 
include: Crabmeat & bean curd soup (with “1 package 
{about 1 pound} soft tofu {bean curd}, drained and cut into 
½-inch cubes,” p. 47). Szechwan preserved vegetables with 
tomato (with “1 package {about 1 pound} fi rm tofu {bean 
curd}, drained,” p. 77). Vegetarian tofu casserole (with “2 
tablespoons fermented bean curd, mashed” and “8 ounces 
pressed bean curd, cut into thin slices,” p. 80). Pressed 
bean curd with beef (with “1 package {7 ounces} pressed 
soy bean cake, cut into thin slices,” p. 89). Peking pork & 
mushroom soup (with ½ package fi rm tofu, p. 108). Tofu & 
green bean salad (with “1 package {about 1 pound} fi rm tofu 
{bean curd}, drained,” p. 136, photo p. 151). Shanghai fi sh 
soup (with ½ package fi rm tofu, p. 137). Bean curd family 
style (with 1 package fi rm tofu, p. 141). Vegetarian bean curd 
roll (with “6 dried bean curd [yuba] sheets,” p. 155). “Red 
fermented bean curd” is mentioned on page 10 (no. 48 in list) 
and as an optional ingredient (“for more exotic fl avor”) in a 
recipe for Chinese BBQ pork (p. 38).
 On page 79 is a description of the many uses of the 
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soybean, including dark/thick and light/thin soy sauce, tofu 
(fresh bean curd), deep-fried bean curd, dried bean curd 
sheets or sticks (yuba), and fermented bean curd [fermented 
tofu] in red and white versions.
 “Dark soy sauce has a heavier consistency and is 
somewhat sweeter. Its dark color imparts a reddish-brown 
hue to the foods cooked in it, so it is used in ‘red-cooked’ 
dishes. Light soy is an all-purpose soy sauce often used 
in marinades and in stir-fry dishes.” Address: Yan Can 
& Company, Inc., P.O. Box 4755, Foster City, California 
94404.

700. Yokotsuka, Tamotsu. 1985. Fermented protein foods in 
the Orient, with emphasis on shoyu and miso in Japan. In: 
B.J.B. Wood, ed. 1985. Microbiology of Fermented Foods. 
Vol. 1. Essex, England: Elsevier Science Publishing Co. xx + 
371 + 14 p. See p. 197-247. [146 ref]
• Summary: This book chapter is very similar to Yokotsuka 
(1982), “Industrial application of proteinous fermented 
foods.” However it contains some new, additional, and 
very interesting information, especially concerning history, 
on pages 198-209 as follows: Introductory defi nitions of 
enzymatic hydrolysis, Aspergillus molds, miso (whose per 
capita consumption in Japan is about half that of shoyu by 
weight), saké, mirin, amasaké. Table 1 shows “Per capita 
annual consumption of fermented foods prepared from 
Aspergillus moulds in Japan (1981).” Shoyu 10.1 litres. Miso 
4.9 kg, sake 12.3 litres, mirin 0.6 litres, shochu 2.2 litres, rice 
vinegar 0.25 litres, (vinegar) 2.5 litres. Note: Beer 39.5 litres. 
Whiskey and other foreign alcoholic beverages 3.7 litres. 
Japanese population 117.85 million on 1 Oct. 1981.
 Introduction (p. 197): There is a basic difference 
between the saccharifi cation process used in Western 
countries and that of East Asia. In the West, the amylolytic 
enzymes that break down / hydrolyze starches into sugars 
are derived from malt, whereas in East Asia Aspergillus and 
Rhizopus molds have long been used as the source of these 
enzymes.
 History: History of fermented proteinous foods in 
China: Chu (koji), chiang, shi or tou-shi [fermented black 
soybeans], chiang-yu (soysauce), shi-tche (the extracted juice 
of fermented black soybeans). History of shoyu and miso in 
Japan: Hishio, sho, soya or soy, miso or misho, tamari, miso-
damari, tare-miso and usudare, shoyu, miso of today.
 Shu [Qu; koji] was fi rst mentioned in the Shu-Ching 
[pinyin: Shujing] written 3,000 years ago during the Chou 
[Zhou] dynasty (1121-256 BC), which stated that chu is 
essential for making alcoholic beverages. Two different 
colors of chu were described: yellow and white. “The most 
popular one, which had a yellow colour indicating perhaps 
Aspergillus oryzae, was called yellow robe. The white one 
is presumed to be Rhizopus or Mucor and was called white 
robe.” Originally, chu was made in granular form and called 
san-chu. But by about AD 947-79 chu was developed in cake 

form called ping-chu.
 Page 205: The difference between tamari, miso-damari, 
tare-miso, and usudare was not always clear, however in 
early documents they generally refer to the liquid obtained 
during the fermentation of miso or sho [hishio]. “Literally, 
Tamari or Miso-damari, or Tare-miso” means the liquid 
separated from the top of miso. “or drained off from the 
bottom of the kegs in which the miso or sho was stored, or 
fi ltered into a bamboo cage which is put into miso or sho. 
But according to such books as the Honcho-bunsho (AD 
1487), Shijoryu-hochosho (AD 1489) and others (AD 1504, 
1537), Taremiso or Usudare seems to have been the name 
for the liquid drained off or press-fi ltered from the boiled 
mixture of miso or sho [hishio] and salt water.” But the 
word shoyu (written with the same characters as chiang-yu 
[jiangyou] in Chinese) did not appear in any of these books.
 Shoyu: The word “shoyu,” written with the same 
Chinese characters with which it is written today [these 
characters are pronounced chiang-yu / jiangyou, and mean 
“soy sauce”] in Chinese, fi rst appeared in the Ekirinbon 
Setsuyoshu (AD 1598). The word shoyu literally meant 
the liquid obtained from sho / hishio. However, to confuse 
matters, the liquid obtained from miso or tamari (soybean 
koji fermented in salt water) was also called “shoyu” in 
these early days. Moreover, in the book Yoshu-fushi (AD 
1686) shoyu was defi ned as shi-ju (shi-tche in Chinese), 
the liquid obtained from salted, fermented black soybeans. 
In yet another book, shoyu was defi ned as wheat sho. All 
these descriptions suggest that the word “shoyu” had a broad 
meaning in the beginning, and only later acquired the more 
specifi c meaning it has today–the liquid obtained from the 
mash [moromi] in which a moulded mixture of soybeans 
and wheat or barley was fermented in water in the presence 
of salt water with a high salt concentration. This gradually 
became clearly differentiated from tamari or a shi-tche like 
product made almost entirely from soybeans [plus salt and 
water].
 During Japan’s Edo period (1603-1867), great progress 
was made in the technology of making shoyu, and the scale 
of its production was enlarged. Many books from this period 
describe the manufacture of shoyu: Ryori monogatari yorozu 
kikigaku (1643), Yoshufushi (1686), Honcho shokukan 
(1692), Wakan sansaizue (1715), Mankin sangyo bukuri 
(1731), Zoshu seiho (1716), Sake shoyu denjuki (1785), and 
Koeki Kokusanko (1844).
 The following is a summary of what these books 
say about how typical Japanese shoyu (koikuchi shoyu) 
was made at that time–about 300 years ago. As basic raw 
materials use 1 part soybeans and one part wheat kernels or 
dehulled barley. Gradually it was recognized that wheat gave 
better quality shoyu than barley. Soak the soybeans, then 
boil them. Roast the wheat kernels or barley, then crack into 
pieces. Mix the two main ingredients well, then place them 
between straw mats or in wooden trays where they will be 
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naturally inoculated and, after 2-3 days, cultured with molds. 
The mold cultured materials were called koji, a word written 
with the same character as its Chinese counterpart, chu / 
qu. Judge the quality of the fi nished koji by its color: white, 
yellow or brown are good, while blue or black are bad. This 
suggests that Aspergillus oryzae or Aspergillus sojae were 
already recognized as the best molds for making shoyu. Set 
aside a small portion of good koji to use as a starter culture 
for making the next batch of koji.
 To make the moromi mash: Mix the koji made from 
a mixture of 1 part whole dry soybeans and 1 part wheat 
kernels with 2.2 parts of water and 1.1 parts of salt. Store 
this mash for about 70 days in summer or 100 days in winter. 
Summer was thought to be the best season for making koji 
and moromi. Amazake was sometimes added to the shoyu 
mash to add natural sweetness to the salty taste.
 The total population of Japan at that time was about 
30 million; of these about 1.2 million lived in Edo (today’s 
Tokyo) and these Edo dwellers consumed much more shoyu 
per person per year than is the case today. One typical 
wooden keg of shoyu at that time contained 14.4 liters [3.80 
gallons or 15.22 quarts] which was said to be enough to 
last one person one year (Chohoroku 1856, from Shoyu-
monogatari, p. 5, written by N. Matsumoto, published by 
Kikkoman Shoyu Co. Ltd., 1976).
 The two main centers of shoyu production in Japan were 
in Noda city and Choshi city, both of which were not far 
from Edo / Tokyo. Shoyu manufacture began in Noda and 
Choshi in 1561 and 1616, respectively. About 1.6 million 
kegs of shoyu were consumed in Edo, of which 1.5 million 
kegs were transported from the above two cities and the 0.1 
million from places in Japan southwest of Tokyo, mainly 
Kishu [Wakayama prefecture], Tatsuno [a city in Hyogo 
prefecture, where light-colored shoyu {usukuchi shoyu} was 
invented in 1666], and Shodo-shima [an island in Kagawa 
prefecture in the Inland Sea of Japan].
 Note: This is the earliest English-language document 
seen (Oct. 2021) that uses the word “amasaké” to refer to 
amazake. Address: Kikkoman Corp., Noda-shi, Chiba-ken, 
Japan.

701. La Choy. 1986. La Choy Kung Food Theatre. 
Unpublished typescript.
• Summary: The transcript of 30-second La Choy TV 
commercial. First aired on Jan. 20. The ugly villain in black 
is for Kikkoman. The good guy in white is for La Choy. The 
good guy says: “In a nationwide taste test my La Choy soy 
sauce beat your Kikkoman more than 2 to 1.”

702. Nagahara, A.; Ohshita, K.; Nasuno, S. 1986. Relation 
of nitrite concentration to mutagen formation in soy sauce. 
Food and Chemical Toxicology 24(1):13-15. Jan. [14 ref]
• Summary: “Therefore, the most probable source of 
mutagens–nitrosation of MTCAs and tyramine–is likely to 

be very restricted in vivo and soy sauce is unlikely to be 
signifi cantly mutagenic.” Address: Bioscience Research 
Lab., Kikkoman Corp., 399 Noda, Noda-shi, Chiba-ken 278, 
Japan.

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

704. Taylor, Mark. 1986. A saucy proposition [John Ma and 
Guangdong Foodstuffs to make soy sauce in Rochester, 
Minnesota]. Minnesota Business Journal. Jan. p. 61.
• Summary: “’A door is opening between two nations,” 
[says John Ma] the 35-year-old Rochester entrepreneur says. 
`America has always been eager to trade abroad. But China 
is a lion that has been sleeping for ages...” “’But now the lion 
is slowly awakening,’ he says in lightly accented English. 
‘And it has a lot of catching up to do.’
 “He should know. A restaurateur, banker, and now soy 
sauce manufacturer. Ma is a native Chinese who emigrated 
to the United States in 1969 to chase the American dream. 
‘My dream when I arrived was to complete college and win a 
Nobel Prize in chemistry, he recalls.”
 “Today, Ma stands on the verge of a historic joint 
venture with the People’s Republic of China’s Guangdong 
Foodstuffs Industries Corporation of Canton to produce 
soy sauce in Rochester. ‘I’m fi nally using my chemistry 
background.’ he notes dryly.
 “The Chinese-American connection began to evolve 
several years ago when Ma and his brother, Jim, hosted 
a Chinese trade delegation in Iowa, where they owned 
restaurants in Mason City and Des Moines. They translated 
for then-Governor Robert Ray and established contacts with 
Guangdong Foodstuffs offi cials.
 “Several years later, after John Ma had relocated his 
Great Wall restaurant to Rochester, ‘a Chinese delegation 
proposed to us an idea for a Southeastern Minnesota soy 
sauce factory site. We were ready,’ Ma says.”
 “Ma traveled twice to China to arrange the contracts. 
which were completed in October of 1985.
 “Production is slated to begin in March in a 
7,000-square-foot industrial park facility in Rochester. Ten to 
20 employees will launch production with technical guidance 
and training from visiting Chinese consultants. The fi rst-
year production goal of 800 tons of soy sauce is deliberately 
conservative.”
 “Guangdong Foodstuffs expertise is based on decades 
of production. Their products have appeared in the United 
States under a variety of labels. Ma says their soy sauce 
presently dominates the market among Orientals because 
of its high quality and low price. ‘They have lacked what 
we can provide–a local production facility and thorough 
market knowledge,’ he says. ‘We feel we can develop a 
steady market by fi rst penetrating the oriental restaurant and 
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specialty stores in the Upper Midwest and slowly expanding 
to other regions and the lucrative grocery and institutional 
markets. But that’s down the road.’
 A sidebar: “Soy Wars: In entering the $100-million 
U.S. soy sauce market, Great Wall Foodstuffs Inc. butts 
heads with such industry giants as Kikkoman, La Choy, and 
Chung King. Kikkoman leads the pack with approximately 
48 percent of the market share. The San Francisco-based 
producer, a division of Tokyo’s Kikkoman Corporation, is 
the only nationally-distributed brewed soy sauce maker. The 
parent company also claims to be the world’s oldest food 
brand name, producing continually since 1660. Their local 
factory is in Walworth, Wisconsin.
 “Both La Choy and Chung King, owned respectively by 
food conglomerates Beatrice and Del Monte, make soy sauce 
by the European method of hydrolyzing vegetable protein, a 
faster and less-expensive process that bypasses the six-month 
fermentation brewing process used by Great Wall Foodstuffs 
in the Asian method.
 “With more than 30,000 oriental restaurants operating 
nationally and an oriental food market enjoying a 
comfortable annual growth rate exceeding 12 percent, there 
exists a burgeoning market for soy sauce.”
 A portrait photo shows John Ma.

705. Prepared Foods. 1986. Less salt without sacrifi cing 
fl avor. April. p. 110.

706. Spencer, Colin. 1986. Tofu is like a blank sheet of paper 
on which you write. Guardian (England). Aug. 8. p. 14.
• Summary: The article begins: “Tofu is soy bean curd. There 
are now many brands on sale,...” Morinaga makes a silken 
tofu from Japan; it can be stored outside the refrigerator. 
Another fairly soft tofu from Japan is made by Kikkoman. 
“The defi nitive book on the subject has long been The Book 
of Tofu by William Shurtleff and Akiko Aoyagi.”

707. Johnstone, Bob. 1986. Japan turns soy sauce into 
biotechnology: Manufacturers of soy sauce are among 
Japan’s oldest, most established fi rms. But a long tradition 
has not made them slow to exploit the latest science and 
technology. New Scientist 111(1524):38-40. Sept. 4. [1 ref]
• Summary: With soy sauce (shoyu) sales sluggish is 
Japan, its manufacturers have been quick to use their 
traditional skills to diversify into new fi elds; they now make 
monoclonal antibodies and even contraceptives. The 120 
million inhabitants of Japan consume, on average, 10 liters/
year of shoyu.
 Although there are more than 2,500 makers of shoyu in 
Japan, most of them are small family businesses. Half of the 
country’s output comes from just 5 companies, of which the 
largest are Kikkoman Corp., which has 30% of the market, 
and Yamasa Shoyu, which has 10%.
 Kikkoman has a strong focus on research, employing 

350 researchers or about 10% of its total workforce; one-
third of these are involved in basic research. Whereas the 
Japanese food industry spends 0.5% of sales on R&D, 
Kikkoman spends 2%–or 4 times as much. Yamasa, which 
employs 70 researchers, gets 10% of its income from selling 
biochemicals for research. Until about 30 years ago, shoyu 
took a year or more to ferment and only 60% of the protein 
in the soybeans ended up in the fi nal product. Researchers 
using modern microbiology and protein chemistry have 
reduced the time to as little as 6 months and the conversion 
rate 90%.
 Major innovations have been year-round temperature 
control to reduce the time, continuous even cooking using 
a screw process, and breeding better strains of Aspergillus 
mold using “cell fusion”–a process (in the late 1970s) by 
which researchers “peel off the cell walls of the organism 
and then induce the naked ‘protoplasts’ to fuse.” During 
this research, Kikkoman scientists discovered an enzyme, 
pectorinase, useful in cell fusion. Kikkoman now sells 
this enzyme worldwide, and “claims to be the fi rst to have 
succeeded in producing a higher plant [a hybrid citrus tree] 
by cell fusion.” “Now companies are thinking of genetically 
engineering microorganisms to enhance yields.”
 Sidebar 1, titled “Mouldy origins of Japan’s favorite 
condiment,” notes that 800 years ago a Japanese monk 
named Kakushin, who studied Buddhism in China, 
brought shoyu back to Japan–where the humid climate 
encourages the growth of the molds to make koji and thus 
the fermentation process. Yamasa’s shoyu plant at Choshi, 
a seaside town at the tip of a part of Japan that juts out 
into the Pacifi c Ocean east of Tokyo, is especially good for 
fermentation. Off its coast the warm Kuroshio current from 
the south meets cold currents coming down from the north, 
“creating a moist atmosphere all year round.” Kikkoman and 
Yamasa each grow their own Aspergillus oryzae molds for 
making koji, and the differences between them are apparent 
under a microscope. Kikkoman’s spores appear short and 
fat, while Yamasa’s are long and lean. “Originally shoyu was 
made from soya beans alone. Later wheat was added to make 
the seasoning sweetener”–when the wheat starch is converted 
to sugar. A description of the 8-month fermentation process 
follows. The resulting shoyu contains about 3% ethanol; in 
Great Britain it is classifi ed as a type of alcohol and taxed 
accordingly!
 Sidebar 2, titled “Bioreactors cannot yet fool the human 
palate,” begins with a Chinese proverb: “It takes a long 
time to make something taste good.” Kikkoman began 
experiments with biorectors in 1981. In 1984 it succeeded 
in running one for 80 days. Along with 40 other companies, 
Kikkoman is participating in the bioreactor project, founded 
2 years ago by the Ministry of Agriculture. Kikkoman built a 
bioreactor that could make shoyu in just 2 weeks. Its design 
and function are described. Yet the end product was not as 
tasty as regular shoyu that is fermented slowly. However 
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work on this new process continues; it lends itself well to 
simpler applications, such as making alcohol or sugar.
 A long section tells the remarkable story of how 
Yamasa, Japan’s second largest of shoyu, became involved 
in biotechnology. “It began in 1953, when Akira Kuninaka 
joined the company.” He isolated inosinic acid, the main 
fl avor compound in dried bonito fl akes (katsuobushi), which 
are one of the three main sources of fl avor in Japanese 
cooking (along with dried shiitake mushrooms and kombu). 
He then discovered that a tiny quantity of inosinic acid 
multiplies the fl avor intensity of monosodium glutamate 
(MSG) by a factor of fi ve or more. Today Yamasa is a major 
supplier, worldwide, of nucleotides, enzymes, reagents for 
the synthesis of DNA, and monoclonal antibodies. Kuninaka 
believes that Yamasa’s success in the fi eld of pharmaceuticals 
derives directly from the company’s long experience of 
making shoyu with Aspergillus molds. “As his old professor 
at Tokyo University used to tell him, ‘Microorganisms will 
produce anything for you–if you know how to ask them.”
 Photos show: (1) A Japanese woman working behind 
a line bottling Yamasa Shoyu in 1-liter plastic bottles. (2) 
Moromi being pressed with hydraulic presses. (3) A circular 
bottling line. (4) A scientist in a laboratory.

708. Fukushima, Danji. 1986. New development in the 
process of traditional soyfoods in Japan. In: F.G. Winarno, 
ed. 1986. International Soyfoods Symposium. xiv + 403 
p. See p. 21-57. Held 16-18 Sept. 1986 in Jogyakarta, 
Indonesia. [22 ref]
• Summary: Contents: Abstract. Soy milk. Tofu. Soy sauce. 
Miso. Natto.
 Table 1 (p. 28) shows changes in the size of the soymilk 
market in Japan from 1979 to 1985. For each year there are 
statistics for the amount of soymilk sold (in kiloliters), the 
ratio of that amount to the amount sold during the previous 
year, the total retail value in yen, the ratio of the retail value 
that year to the value the previous year, and the ratio of the 
retail value that year to the value in 1979. The amount of 
soymilk sold in million liters is as follows: 1979–6.5 million 
liters. 1980–12.0. 1981–25.2. 1982–54.3. 1983–111.5. 1984–
84.013. 1986–55.354.
 Also contains a detailed analyses of the off-fl avors 
in soymilk. These off fl avors are brought about through 
the hydrolysis of the glycosides by the Beta-glycosidase 
contained in soybeans. Contains 46 fi gures, including many 
photos, fl owcharts, and equipment designs. Address: Food 
Research Inst., Kikkoman Co. Ltd., 339 Noda, Noda City, 
Chiba prefecture, Japan.

709. Fukushima, Danji. 1986. Preservation of traditional soy 
products. In: F.G. Winarno, ed. 1986. International Soyfoods 
Symposium. xiv + 403 p. See p. 267-93. Held 16-18 Sept. 
1986 in Jogyakarta, Indonesia. [25 ref]
• Summary: Contents: Abstracts. Soy sauce and miso. Soy 

milk, tofu, and their related products. References. Address: 
Food Research Inst., Kikkoman Co. Ltd., 339 Noda, Noda 
City, Chiba prefecture, Japan.

710. Toyo Shinpo (Soyfoods News). 1986. Amerika ni dai-2 
kôjô. Kikkôman kokusai-ka ni hakusha [A second soy sauce 
plant in the USA. Kikkoman spurs on internationalization]. 
Oct. 1. p. 1. [Jap; eng+]
• Summary: Note: Talk with Kikkoman. 1988. Aug. 29. 
Construction on the plant has not yet started.

711. Mori, Shôzô; Sasaki, M.; Nonomura, N. 1986. Amerika 
shijo shôyu no kannô hyôka-taki hinshitsu no tokuchô 
[Organoleptic quality of soy sauce on the American market]. 
Nippon Jozo Kyokai Zasshi (J. of the Brewing Society of 
Japan) 81(10):701-06. Oct. [14 ref. Jap]
Address: Kikkoman Jôzô Kagaku Kenkyû-jo.

712. Seminar on Traditional Foods and Their Processing 
in Japan. 1986. Tokyo: NODAI Research Institute, Tokyo 
Univ. of Agriculture. 4 p. Held on 13-25 Nov. 1986 at Tokyo 
University of Agriculture, Tokyo, Japan.
• Summary: This document, which is an announcement of 
the seminar, contains two parts: (1) The 1-page introductory 
letter (28 cm), and (2) The 3-page Agenda (26 cm). The 
proceedings were published in 1987, edited by Fujiharu 
Yanagida.
 The Agenda gives the opening session (Room A): 
Chairman I. Uritani. 11:00–11:30. Opening address by the 
chairman of organizing committee, Dr. Izuru Yamamoto, 
Director, Nodai Research Inst. Welcoming address by Dr. 
Takao Suzuki, President, Tokyo University of Agriculture. 
Address by representative of Japan Society for the Promotion 
of Science. (JSPS). Address by the president of the Society 
for Agricultural Education–Research Development Abroad 
(SAEDA), Dr. Jiro Sugi, Emeritus Professor, Tokyo Univ. of 
Agriculture.
 11:30–11:45. Keynote address, Dr. Hiroyasu Fukuba, 
Professor, Ochanomizu University.
 The following soy-related papers, which were published 
in the 1987 proceedings, are cited separately: Onchom, 
by Dedi Fardiaz. Miso, by Hisao Yoshii. Tofu, by Tokuji 
Watanabe. Indigenous fermented foods in Nepal, by Tika 
Karki. Improvement in traditional soy sauce fermentation, by 
Sri Hartadi. Address: Tokyo, Japan.

713. Product Name:  [Kikkoman Instant Wakame Soup 
(Seaweed Soup with Miso)].
Manufacturer’s Name:  Kikkoman Corporation.
Manufacturer’s Address:  Noda 278, Chiba-ken, Japan.
Date of Introduction:  1986 November.
New Product–Documentation:  Spot in Food & Beverage 
Marketing. 1986. Nov. p. 12, 60.
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714. McMath, Bob. 1986. Hot products: Japanese foods ‘stir’ 
up interest. Food & Beverage Marketing. Nov. p. 12, 60.
• Summary: Soyfoods included in the Kikkoman instant soup 
mix line are Osuimono (Japanese Clear Broth), Aka Miso 
Soup (Soybean Paste Soup–red), Shiro Miso Soup (Soybean 
Paste Soup–white), Tofu Miso Soup, and Wakame Soup 
(Seaweed Soup, a color photo of which is shown). Each 
packet contains 3-4 individual servings and retails for $1.19 
to $1.39.

715. Hughes Markets. 1986. Merry Christmas! (Ad). Los 
Angeles Times. Dec. 21. p. I20-21.
• Summary: The section titled “Foods of the Orient holiday 
specials” includes: Kikkoman soy sauce, gallon can–$4.99. 
Hinoichi age 1.5 oz pg. 79¢. Misuzu Koya Dofu 3.5 oz. box 
Wheat cake [sic, Dried frozen tofu]–$1.55. Shirakiku kuro 
mame, Black [soy] beans–85¢.
 Also includes: Frozen Umeya mochi. Fresh gobo. 
Shirakiku bamboo tips. Ozeki sake. Kokuho rice. Miyako 
kizami shoga–Sliced pickled ginger. Miyako shiitake–Dried 
mushrooms Kezuka kampyo [kanpyo]–Dried gourd strip. 
Shehiro kombu maki–Rolled kelp [konbu].

716. SoyaScan Notes. 1986. Chronology of soybeans, 
soyfoods and natural foods in the United States 1986 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan.–The fi rst major soy cheese to hit the 
market is Soya Kaas–a landmark product. It was developed 
and introduced by Richard McIntyre of Soya Kaas Inc., 
a subsidiary of Swan Gardens Inc. Marketed exclusively 
by American Natural Snacks of Florida, it long remain 
America’s most popular cheese alternative.
 Jan. Ron Ishida, an attorney with no previous 
knowledge of tofu, working for Azumaya Inc. (South San 
Francisco, California), rewrites the Tofu Standards without 
authorization. They have already gone through 8 drafts. This 
creates a crisis.
 Jan. Soyfoods: The Journal of the European Soyfoods 
Association (ESFA) begins publication from Paris. Philippe 
Vandemoortele of Alpro is president of the association and 
Guy Coudert is editor of the periodical. The association plans 
to organize a soyfoods conference every 2 years. But the 
journal is discontinued after 3 issues.
 Jan. Tomsun Foods is reorganized, changing its name 
(for the fourth time) to Tomsun Foods International. The 
fi rm’s new chairman is Juan Metzger, founder of Dannon 
Yogurt. The company produces nearly 3 million lb. of tofu a 
year.
 Jan. First Tofutti Shop opened in Japan by Daiei Co. 
Inc., Japan’s largest retailer. Shop sells non-dairy soy-based 
ice cream and related snacks.
 Feb. 7. Fire destroys Island Spring tofu plant in Vashon, 
Washington, with an estimated $1 million loss.

 Feb. Soya Kaas, an imitation cheese containing soymilk 
and casein, launched by American Natural Snacks, a 
marketer. The manufacturer is Swan Gardens of Georgia.
 Feb. Jofu, a tofu-based, non-dairy, nonfermented, 
yogurt-like product, sweetened with fruits, launched by 
Tomsun Foods International of Greenfi eld, Massachusetts. 
The product is a hit, grossing nearly $400,000 in its fi rst 32 
weeks on the market.
 Feb. Barricini Foods has its fi rst public stock offering. 
Raises $1.5 million, gross to use in marketing Tofulite and 
Ice Bean soy ice creams.
 Feb. Central Soya purchases Staley’s protein line, 
including Mira-Tex, Procon [soy protein concentrate], and 
Textured Procon brands.
 Feb. ASA hires Jim Guinn as technical director of 
soybean quality programs. Soybean quality is an area of 
growing interest, with two parts: 1. The traditional area of 
soybean condition, concerning grades, damage, foreign 
material, etc. 2. The newly emerging area of soybean 
composition and its relation to grades. New measurement 
technologies make it likely that soybeans may soon be sold 
based on their composition of oil and protein. Both effect 
exports and price.
 March 5. Pesticide control now tops the Environmental 
Protection Agency’s list of most pressing problems, 
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
 March 7. Richard E. Lyng of California becomes U.S. 
Secretary of Agriculture, replacing John R. Block. Policies 
remain unchanged.
 April 18. Wm. Shurtleff, in charge of compiling the 
original tofu standards, submits a strong criticism of the 
illegitimate Ishida draft in the form of a detailed chronology 
of the development of the tofu standards.
 April. Tofu cheesecake revolution in New York City 
profi led by Whole Life. Thirteen restaurants now offer them.
 May. Tofutti Love Drops (chocolate covered graham 
cookie drops) launched by Tofutti Brands with much fanfare.
 May. Nasoya’s new million-dollar automatic tofu-
making system, imported from Sato Shoji in Japan, begins 
operation.
 June. Increasing consumer deception by “soy cheese” 
manufacturers. Whole Life publishes “Whole Frauds in the 
News: Will the Real Soy Mozzarella Please Stand Up (That 
is, If There is One),” an exposé of mislabeling involving 
Soyarella, Tofu Mozzarella, and Soya Kaas (though the 
latter brand is not at fault). Argues that it is deceptive for 
health food stores to call a product “non-dairy” if it contains 
casein (milk protein), even though FDA rules allows such 
a designation. In Oct. Whole Life reports that “Independent 
lab tests prove Soyarella hoax; Large quantities of casein 
[19.6%] found in so-called soy cheese.” Soyarella had 
previously been marketed as casein free.
 July. Ralston Purina Co. starts publication of Nutrition 
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Overview, a newsletter focusing on soy protein and fi ber.
 July. Soyfoods win big in 7th Annual Natural Foods 
Merchandiser merchandising awards: Gold: San-J tamari 
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu 
Burger, Westbrae Natural miso soups. Honorable mention: 
Walker & Wilks frozen entrees, White Wave boxed tofu.
 July. Vitasoy reintroduces its line of reformulated and 
repackaged soymilk products, originally launched in 1984. 
They contain more solids and nutrients, and are sweetened 
with barley malt instead of maple syrup.
 July. A Roper poll in the U.S. fi nds that tofu is the “most 
hated” food. 35% of a sample of 2,000 adults checked it on a 
list of foods said to be disliked, ahead of liver (34%), yogurt 
(29%), Brussels sprouts (28%), and prunes (24%). Results 
do not vary signifi cantly by age, but tofu dislike is somewhat 
less among those with higher incomes. The poll results 
are very widely publicized, and are even the subject of a 
question on the TV program Jeopardy (in early 1988)–and its 
rerun! These fi ndings suggest both a widespread awareness 
of tofu and a split image: Some like it and others don’t.
 Aug. Kikkoman’s new shoyu plant starts operation in 
Chitose, Hokkaido, in northern Japan. The fi rst product was 
shipped on 30 Jan. 1987.
 Sept. 9. American Soy Products Inc. plant dedicated in 
Clinton, Michigan. A $10 million joint venture between Eden 
Foods and four Japanese companies (Kawasho, Marusan, 
Muso, Seikensha), construction on the plant began in Oct. 
1985. It will make Edensoy soymilk in Tetra Brik cartons. 
The fi rst products are shipped in November.
 Sept. 19. Tofu standards passed by Tofu Standards 
Committee in San Francisco, after all committee members 
except Shurtleff agree to start with a blank slate in drafting 
new standards–thus erasing years of work by hundreds 
of people. Shurtleff resigns in protest, arguing that this is 
a violation due process. Shortly thereafter Barricini and 
Ralston Purina also refuse to give fi nal approval. Tofu 
standards are stalled indefi nitely after many years of hard 
work.
 Sept. 24. First International Tofu Products Expo, 
Seminar, and Soyfoods Buffet, held in Munich, West 
Germany. Sponsored by Bernd Lehmann International 
Consultants. 100 people attend.
 Oct. Supersoy brand soymilk introduced to America 
by Mitoku USA. It is made by Kibun Health Foods Co. in 
Japan.
 Oct. Ralston Purina sells its domestic agricultural 
products business, Purina Mills. Total sales for 1986 were 
$5.5 billion.
 Nov. Island Spring announces $6.5 million investment 
from Edward Lynch Co. to fi nance an expansion plan. 
Construction of a new 30,000 square foot factory is now 
underway on Vashon Island.
 Dec. 1. White Wave of Boulder, Colorado, acquires 
Soyfoods Unlimited, a tempeh manufacturer of San Leandro, 

California. This makes White Wave America’s largest 
tempeh manufacturer.
 Dec. 8. Central Soya purchases 7 of 9 Bunge’s soybean 
crushing plants. ADM is now estimated to control 30% of 
U.S. crushing capacity followed by Cargill (25%), Central 
Soya (20%), and other (25%).
 Dec. Tomsun Foods International nets about $3.45 
million in its fi rst public stock offering (IPO). Most of the 
funds will be used for sales and marketing of Jofu, and to 
repay $800,000 in debts. Total Tomsun sales in 1986 were 
about $3.1 million.
 Dec. Haagen-Dazs will drop Tofutti and start 
distributing Barricini Tofulite, a non-dairy frozen dessert.
 Dec. Brightsong Foods is named as one of the top ten 
food innovators for 1986 by Food & Beverage Marketing 
magazine. In fact, Brightsong is listed fi rst!
 Dec. Tofruzen Inc., a soy ice cream marketer from 
Englewood, Colorado, raises $1.6 million in a public stock 
offering. Sales of Tofruzen in fi scal 1986 were $91,000, 
rising to $158,000 in 1987, and $213,000 in the fi rst quarter 
of 1988.
 Dec. Edible Soy Products in Hudson Iowa is sold to 
Solnuts of Tilburg, The Netherlands, and renamed Solnuts, 
Inc. The Hudson and Tilburg plants are the only ones in the 
world that dry roast soybeans to make soynuts.
 Dec. More than 60,000 Italian farmers harvested 
nearly 25,000 hectares (61,700 acres) of soybeans this year. 
Italy is now Europe’s largest soybean producing country, 
followed by France. Five years ago, Italy produced virtually 
no soybeans. The Ferruzzi Group is the leading promoter, 
helped by hefty subsidies from the EEC.
 1986 New Trends:
 So Called Tofu Cheeses. Eight new soy cheeses were 
launched during 1986, many with the term “Tofu” in the 
product name. Many have been shrouded in mystery, 
with the names of the manufacturer and ingredients often 
not disclosed. There has been much consumer deception, 
mislabeling, and several attempts to conceal the fact that they 
usually contain casein, the protein in cow’s milk.
 Soy Yogurts and Yogurt-Style Products. The leader in 
this exciting new category is Jofu from Tomsun Foods. The 
two basic types are fermented soymilk products (e.g. Cream 
of the Bean, Soy-O), and non-fermented tofu-fruit blends 
(e.g. Jofu).
 Move to Manufacturing Soymilk in America. The 
rising cost of soymilk imports is making them unprofi table. 
Domestic production, which obviates shipping U.S. soybeans 
to Japan, then shipping the beans and water back, will have 
major, benefi cial long-term effects on Edensoy, Ah Soy, and 
Westbrae Malteds. Still imported are Vitasoy (from Hong 
Kong, whose exchange rate is tied to the dollar) and Sunsoy 
(from Belgium).
 The declining value of the dollar against the yen starting 
in late 1985 led to a steady rise in soymilk prices. But the 
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combination of domestic production and larger size packages 
(see below) has led to a drop in soymilk prices during 1986. 
For example, Edensoy, selling for 6 times the price of dairy 
milk per unit volume in early 1984, was selling for only 3.5 
to 4.1 times as much in late 1986, a drop of about 37%.
 Soymilk Switches to Tetra Brik Cartons and Liters or 
Quarts. Edensoy, Westsoy, and Ah Soy have all switched 
to Tetra Brik cartons this year. Lower total manufacturing 
and shipping cost is the main reason. The liter/quart size 
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy, 
and followed by Edensoy, Ah Soy, and Vitasoy. These 
counterparts of dairy milk in quarts suit the needs of regular 
soymilk users by offering a more economical price per unit 
volume plus greater convenience. Soymilk may be the fi rst 
liter-size Tetra Brik product to succeed in America.
 INTSOY is doing outstanding, pioneering work with 
soyfoods and soybean utilization in the Third World and 
America. Research is focusing on extrusion cooking, 
extruder-expeller processing for small-scale oil expression, 
and fresh green soybeans [edamamé]. Since April 1987 the 
INTSOY Newsletter has become one of the best soy-related 
publications available.
 Morinaga Long-life Silken Tofu becomes a major force 
in the U.S. tofu market. Traditional manufacturers consider 
the product a major threat to their markets. Azumaya has 
hired an attorney who spends considerable time causing 
troubles for Morinaga.

717. Kikkoman K.K. 1986. Dai 68 ki hôkoku-sho. Showa 60 
nen 1 gatsu 1 nichi–Showa 60 nen 12 gatsu 31 nichi [68th 
annual fi nancial report. From 1 Jan. 1985 to 31 Dec. 1985]. 
Tokyo, Japan. 15 p. 19 cm. [Jap]
• Summary: Written entirely in Japanese with no photos. 
Address: Tokyo, Japan.

718. Nunomura, N.; Sasaki, M. 1986. Soy sauce. In: N.R. 
Reddy, M.D. Pierson, and D.K. Salunkhe, eds. 1986. 
Legume-Based Fermented Foods. Boca Raton, FL: CRC 
Press. [viii] + 254 p. See p. 5-46. Chap. 2. [111 ref]
• Summary: Contents: Introduction. Types of soy sauce. 
Preparation of shoyu: Raw materials, preparation (treatment 
of raw materials, koji making, mash [moromi] production 
and aging, pressing, refi ning and pasteurization), production 
of chemical and semichemical shoyu. Composition: 
Chemical composition, fl avor compounds (Japanese 
shoyu fl avor components, oxidative products of HEMF, 
fl avor components of koji, matured mash, and shoyu oil, 
quantitative analysis of fl avor compounds, change in fl avor 
components during pasteurization, fl avor components of 
various soy sauces in the world), organoleptic quality. 
Safety: Mycotoxins, long term effects of shoyu consumption, 
mutagens. Conclusions.
 HEMF is 4-hydroxy-2 (or 5)-ethyl-5 (or 2)-methyl-
3(2H)-furanone. First isolated in 1976, it possesses a shoyu-

like and a strong caramel-like fl avor. The addition of 0.1 ppm 
of HEMF to shoyu makes the taste milder.
 Table 5 lists the 271 fl avor components that have 
been found in Japanese shoyu to date. They include 37 
hydrocarbons, 30 alcohols, 41 esters, 15 aldehydes, 5 acetals, 
17 ketones, 24 acids, 16 furans, 4 lactones, 4 furanones, 5 
pyrones, 25 pyrazines, 7 pyridines, 6 miscellaneous nitrogen 
compounds, 11 sulfur compounds, 3 thiazoles, 3 terpenes, 
and 2 miscellaneous compounds. Address: Soy Sauce 
Science Research Lab., Kikkoman Corp., Noda, Chiba, 
Japan.

719. Yokotsuka, Tamotsu. 1986. Soy sauce biochemistry. 
Advances in Food Research 30:195-329. No index. 28 
cm. (Edited by C.O. Chichester, E.M. Mrak, and B.S. 
Schweigert. Academic Press Inc.). [400+ ref]
• Summary: This extensive review of the subject by one of 
the world’s foremost authorities focuses on the Japanese 
product, shoyu. Contents: Introduction: Japanese shoyu, the 
soy sauce produced in other Oriental countries. Manufacture 
(of the fi ve types of Japanese shoyu): Koikuchi, usukuchi, 
tamari, shiro, and saishikomi shoyu. Recent research and 
technological advances in shoyu manufacturing: Comparison 
between whole and defatted soybeans as raw materials, 
treatment of raw materials, koji molds, koji making, 
control of mash (moromi), refi ning. Color of shoyu: Color 
compounds of shoyu, measurement of shoyu color, browning 
mechanism of shoyu. Flavor evaluation of koikuchi shoyu. 
Volatile fl avor ingredients of koikuchi shoyu: Organic acids, 
alcohols, esters, carbonyls and related compounds, phenolic 
compounds (incl. 4-Ethylguaiacol (4EG) and p-ethylphenol, 
vanillin, ferulic acid, vanillic acid), lactones (incl. aliphatic 
lactones, 4-8 kinds of gamma lactones identifi ed in Japanese 
fermented shoyu), pyrazines, sulfur-containing compounds, 
terpenes, fl avor constituents of the topnote aroma of 
pasteurized shoyu, methods of quantitative analysis of the 
volatile fl avor constituents of shoyu, contribution of volatile 
fl avor constituents to overall fl avor evaluation. Safety 
problems of shoyu: Nonproductivity of mycotoxins by 
Japanese industrial molds, fl uorescent compounds produced 
by Aspergillus molds with Rf values resembling those of 
afl atoxins, mycotoxins other than afl atoxins, mutagenic 
substances in shoyu, bactericidal action of shoyu, biological 
tests of shoyu. Research needs: Raw materials, koji molds, 
reduction of fermentation period of mash, application of 
enzyme preparations, refi ning and pasteurization, fl avor, 
color. References. Address: Kikkoman Corp., Noda-shi, 
Chiba-ken 278, Japan.

720. Matsuura, Masaru. Assignor to Kikkoman Corp. 1987. 
Process for production of sterilized packed tofu. U.S. Patent 
4,636,398. Jan. 13. 4 p. Application fi led 2 Jan. 1985. 
Application also fi led in Japan on 13 Jan. 1984. [5 ref]
• Summary: Process for production of sterilized packaged 
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tofu. Soymilk is mixed with coagulant, fi lled into the 
container, sealed, and heated to simultaneously effect 
sterilization and coagulation. Address: Noda, Japan.

721. Probber, Jonathan. 1987. Food and fi tness: Soy sauce 
and diet. New York Times. Jan. 21. p. C2.
• Summary: The Chinese invented soy sauce. The Japanese 
use a great deal of soy sauce, but theirs is “lighter than 
Chinese soy sauce.” Many households in Korea still prepare 
their own soy sauce each fall.
 There has been a proliferation of soy sauce brands in the 
USA. Old favorites such as Kikkoman and Ka-me [Kame], 
which are sold in supermarkets, are now also sold in lower-
sodium versions. There is also a brand named Sushi Chef for 
those who like to make sushi at home.
 Regardless of brand, soy sauces contain large amounts 
of sodium–even the “lite” versions. Kikkoman’s “lite,” 
for example, contains 160 milligrams per half teaspoon, 
which (multiplied by 6) translates into 960 milligrams per 
tablespoon.
 For those on a low-sodium diet–which allows about 
1,600 mg of sodium per day–the writer recommends a spray 
bottle dispenser, with the nozzle adjusted for a fi ne, misty 
spray.

722. Toyo Shinpo (Soyfoods News). 1987. Kikkôman Chitose 
kôjô kadô [Kikkoman’s plant in Chitose, Hokkaido, begins 
operation]. Feb. 21. p. 2. [Jap; eng+]
• Summary: The Kikkoman Corporation has built a 4-story, 
273,000 square meter plant at Chitose, in Hokkaido. In 
August 1986, they started fermentation processes there, and 
on January 30, 1987, the fi rst shoyu produced at the plant 
was shipped to market. Capital expenditure for the plant was 
about 700 million yen. The production capacity is 20,000 kl/
year, enough to supply the shoyu demand in the Hokkaido 
region. The plant mainly produces “Kikkoman Shoyu,” 
“Kikkoman Amakuchi Shoyu,” and “Kikkoman Menmi.” 
This is the corporation’s third plant in Japan; it uses the latest 
technology and has the highest capacity of production of any 
of their plants.

723. Nakadai, Tadanobu. 1987. Shôyu no saishin gijutsu ni 
tsuite. I. [Current techniques for soy sauce production. I.]. 
Nippon Jozo Kyokai Zasshi (J. of the Brewing Society of 
Japan) 82(2):95-98. Feb. [9 ref. Jap]
• Summary: Techniques include electrodialysis, 
ultrafi ltration, reverse osmosis, and extrusion. Address: 
Kikkoman, Jôzô Kagaku Kenkyû-jo, Japan.

724. Nakadai, Tadanobu. 1987. Shôyu no saishin gijutsu ni 
tsuite. II. [Latest techniques for soy sauce production. II.]. 
Nippon Jozo Kyokai Zasshi (J. of the Brewing Society of 
Japan) 82(4):236-39. April. [15 ref. Jap]
Address: Kikkoman, Jôzô Kagaku Kenkyû-jo, Japan.

725. Sekine, Kazuo; Motai, H.; Okuhara, A. 1987. Kôsoku 
geru roka ni ni yoru shôyu jôzô kôkei-chû no “N sei 
busshitsu” teiryô-hô [A new assay method for ‘N-material’ 
during soysauce manufacturing process using high-speed 
gel fi ltration]. Nippon Shokuhin Kogyo Gakkaishi (J. of 
the Japanese Society for Food Science and Technology) 
34(4):216-22. April. [9 ref. Jap; eng]
• Summary: Proposes a new assay method for determination 
of “N-Material” (a turbid proteinaceous substance appearing 
when soy sauce is diluted and subsequently heated) during 
soy sauce manufacture. Address: Soysauce Research Lab., 
Kikkoman Corp., 399 Noda, Noda City, Chiba prefecture 
278, Japan.

726. Ushijima, Shigeomi; Nakadai, Tadanobu. 1987. 
Breeding by protoplast fusion of koji mold, Aspergillus 
sojae. Agricultural and Biological Chemistry 51(4):1051-57. 
April. [35 ref]
• Summary: This breeding system was studied to develop 
more desirable koji molds for the production of shoyu, 
with special attention to their enzyme producing activities. 
Address: Soy Sauce Research Lab., Kikkoman Corp., Noda 
278, Japan.

727. Duxbury, Dean D. 1987. Soy sauce: Distinctive 
fermented ingredient combines sweet, salty, tart fl avors. 
Food Processing (Chicago) 48(5):70-72. May.
• Summary: Since the 17th century Kikkoman has 
continuously been the world’s major supplier of soy sauce. 
The process is still as much an art as a science. Kikkoman’s 
plant at Walworth, Wisconsin, produces 7 million gallons a 
year in 300,000 square feet with 94 operating employees. 
The shoyu making process is described; the slow aging of 
the moromi mash takes 5-6 months, during which time some 
20 amino acids and lactic acid, alcohol, and a variety of other 
fl avoring compounds result. Different fermentation cultures 
are added at various stages in the fermentation process.
 Food processors using liquid soy sauce in their 
formulations can choose from 3 forms of soy sauce or 
teriyaki sauce: (1) Regular (Traditional) Soy Sauce, which 
contains sodium benzoate as a preservative and 13.5% 
sodium chloride (w/w). (2) Lite Soy Sauce, which also 
contains the preservative but only about one-half the 
sodium content. (3) Less Salt Soy Sauce, which contains no 
preservatives. Salt reduction is accomplished using dialysis. 
Soy sauce is also available in dehydrated form. Regular and 
reduced salt forms are spray dried onto a dextrin carrier.
 Color photos show: (1) A typical Oriental-style stir-fried 
dish in a wok; the fl avor and aroma comes from added soy 
sauce or teriyaki sauce. (2) A large, rectangular automated 
koji room. (3) Kikkoman’s newly introduced consumer line 
of high viscosity sauces includes Teriyaki Baste & Glaze, 
Stir Fry Sauce, Steak Sauce, Sweet & Sour Sauce, and 
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Tonkatsu Sauce. (4) An aerial view of the Kikkoman plant in 
Walworth. Address: Associate Editor.

728. Mori, Haruhiko. 1987. Shôwa 61 nendo ni okeru shôyu, 
miso no kenkyû gyôseki [Review of research reports on soy 
sauce and miso in 1986]. Nippon Jozo Kyokai Zasshi (J. of 
the Brewing Society of Japan) 82(5):329-51. May. [534 ref. 
Jap]
Address: Noda Inst. for Scientifi c Research, Noda, Japan.

729. Millon, Marc. 1987. They spend their weekends in 
search of bellfl ower, dropwort, sow’s thistle and wild 
mushrooms. Guardian (England). June 12. p. 21.
• Summary: Many Koreans spend their weekends (especially 
in the spring) searching for these wild foods. A recipe 
for Bulgogi calls for “1/3 pint light soy sauce (such as 
Kikkoman)” in the marinade.

730. Corporate Report Wisconsin (Milwaukee, Wisconsin). 
1987. Kikkoman brews up super soy sauce. July.
• Summary: The plant on the Big Foot Prairie, 3 miles 
northwest of Walworth, is operated by Kikkoman Foods Inc., 
a unit of Kikkoman Shoyu Co. Ltd. of Japan. Production is 
now about 8 million gallons a year compared to about 1.7 
million gallons in the plant’s fi rst year of operation. In 1977 
Kikkoman became the leader in the U.S. soy sauce market. 
Presently U.S. retail market shares are Kikkoman 47%, La 
Choy 37%, and Chun King a distant third. “Kikkoman is 
one of the few Japanese companies to succeed in the U.S. 
with a traditional Japanese product. It has done so in part by 
promoting its sweet and salty sauce as an all-purpose and 
all-American product.”

731. Hapgood, Fred. 1987. The prodigious soybean. National 
Geographic 172(1):66-91. July.
• Summary: Superb photos and an interesting original 
color painting done by artist James Gurney, in the style of 
Norman Rockwell, shows more than 60 products containing 
soybean ingredients (both food and industrial). But, except 
for the fi rst 2 pages, the text of this far-ranging article is 
mediocre to embarrassingly erroneous; even the National 
Geographic editors didn’t like it, but Hapgood refused to 
correct his many errors. For example, large bold print at 
the top of the fi rst page reads: “For centuries Chinese have 
called the Soybean ‘Yellow Jewel’ or ‘Great Treasure.’ Now 
this prodigious bean is seen by some as a weapon against 
world hunger.” Note: This is the earliest English-language 
document seen (July 2007) that uses the term “Yellow Jewel” 
or “Great Treasure” to refer to the soybean.
 Superb photos by Chris Johns show: (1) Selling tofu in 
China. (2) Harvesting soybeans with combines. (3) A tractor 
suspended high over the hold of a cargo ship loaded with 
soybeans. (4) Making koji at Kikkoman. (4) 42 different 
colors and shapes of soybean seeds. (5) Henry Ford on 2 

Nov. 1940 wielding an ax against a car trunk lid made from 
a highly resilient soybean-derived plastic. (6) Yuba drying 
over pans of soymilk. (7) A Japanese woman with her dried-
frozen tofu drying under the farmhouse eaves. (8) Favorite 
Japanese soyfoods dishes: Dengaku, Simmering tofu, yuba, 
and miso dumplings. (9) Hatcho miso in vats with stones 
piled high on each in an earthquake-proof pyramid shape. 
(10) Mame-maki (bean-throwing ceremony) at Setsubun, 
held each February in Japan; the beans are thrown from 
small wooden measuring boxes (masu). (11) The hari-kuyo 
ceremony for broken needles in Tokyo. (12) A martial arts 
master and former Shaolin temple monk in China testing his 
strength by plunging his arm elbow-deep into a soybean-
packed barrel. Address: Boston.

732. Otsuka, Shigeru. 1987. Shôyu sekai e no tabi [A journey 
into the world of shoyu]. Tokyo: Toyo Keizai Shinpo-sha. 
230 p. Illust. No index. 20 cm. [22 ref. Jap]
• Summary: Contents: A pedigree of shoyu (p. 11). The road 
to shoyu (p. 35). Shoyu and the world (p. 67). A friend of 
meat cookery (p. 103). Shoyu... make in the USA (p. 115). 
Shoyu as a forerunner of Japanese culture (p. 129). A visit to 
the real centers of the Japanese food boom (p. 159). Shoyu 
recipe contest (p. 209). Mini-science on shoyu (p. 213). 
Conclusion (p. 219). Postscript (p. 225).
 In the section on “Shoyu and the World,” subsection 
“Exports during the Edo Period” (p. 67-79) it is noted that: 
“In a book-keeping book under the date Man-en 1 (1860), 
Aug. 16 it is stated that 4 ceramic bottles of Japanese shoyu 
were shipped to Jakarta (Java), Indonesia. The shoyu that 
was exported to Europe was sent via Jakarta, Indonesia, to 
Holland. It was shipped in ceramic bottles each containing 
a volume of 3 gô (540 ml, or about 1 pint). On each 
bottle, in roman letters, was written the fact that the bottle 
contained Japanese shoyu. Terms such as “Japansch Zoya” or 
“JapanschZoya” or “Jap. Soya” appeared on the bottles. 
 One photo (p. 76) shows four (another shows three) of 
these bottles. Below this name, near the base of many bottles 
was written the brand “CPD” which is thought to have 
stood for stood for “Comprador.” During the Kan-ei period 
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(1624-1630) some rich merchants in Nagasaki established 
a company named Konpura-sha. The merchants who ran it 
were called Comprador. [Note: They are now (Oct. 2007) 
generally known in English as the “Comprador Merchant 
Guild;” Japanese: Konpura Nakama].
 It is recorded in the Kôka Nisshi, the diary of a voyage 
by Tôsei? Yanakawa in 1860 (Ansei 7) from Japan to the 
USA by boat, that “after we landed in Washington state, we 
didn’t have any miso or shoyu, so we had nothing but salt 
with which to season our meals.”
 In 1765 the French enclycopedist Denis Diderot (lived 
1713-1784) wrote a section in his Encyclopedie titled “soui 
ou soi” about Japanese soy sauce. Note that the fi rst term, 
pronounced soy, is today’s French word for soy sauce. The 
second term, pronounced “swa” apparently no longer exists.
 Two black-and-white photos (p. 47) show the outside 
and inside of the Goyo-Gura in Noda. Page 93 shows a 
typical shoyu section in a Japanese supermarket. Address: 
Toyonaka-shi, Osaka-fu, Japan.

733. Motai, Hiroshi; Fukushima, Yaichi; Ishiyama, Takashi. 
Assignors to Kikkoman Corp. 1987. Process for producing 
seasoning. U.S. Patent 4,684,527. Aug. 4. 4 p. Application 
fi led 1 April 1986. [6 ref]
• Summary: A process is described for producing a seasoning 
by contacting a hydrolysate of soy sauce koji with an 
immobilized glutaminase or peptidase in the presence of 
sodium chloride. Address: 1-2. Noda, Japan; 3. Saitama, 
Japan.

734. Product Name:  Kikkoman Tofu: Soybean Curd (In 
Retort Pouch) [Firm, or Soft].
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer). Made in Japan by Kikkoman Corp.
Manufacturer’s Address:  50 California St., Suite 3600, 
San Francisco, CA 94111.  Phone: 415-956-7750.

Date of Introduction:  1987 August.
Ingredients:  Water, soybeans, glucono delta lactone and 
calcium chloride (coagulating agents).
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) foil retort 
pouch inside a paperboard box. Retails for $0.75 each at 
Diablo Foods (Lafayette, California)
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 5.25 oz. fi rm: Calories 100, protein 9 gm, 
carbohydrates 1 gm, fat 7 gm, sodium 0 mg. Soft: Calories 
90, protein 7 gm, carbohydrates 1 gm, fat 6 gm.
New Product–Documentation:  Spot in Food Processing. 
1987. June. p. 87. “Tofu shelf-stable in retort pouches.” A 
large color photo shows the package.
 Temptingly Easy Recipes for Kikkoman Tofu. 1987. 
May. Six panels. 8½ by 11 inches. Full color. Contains 
recipes for Hunan Pork & Tofu Stir Fry, Simple Skillet 
Sukiyaki, Salad Nicoise with Tofu, Deluxe Chicken & Fruit 
Slaw, Glazed Meatloaf Special, Hot & Sour Soup with Tofu, 
Chocolate-Banana Pie, and Orange Smoothie.
 Brochure. 1987. May. “Tofu.” 8½ by 11 inches, 2 sided. 
The front shows a stylish black plate of tofu cubes, meat, and 
vegetable stir fry. In the background is a cake of Kikkoman 
tofu partly cut into cubes. All is set in a black table. The back 
states: “Kikkoman fi rm tofu fi ts today’s healthy lifestyle. It 
means healthy profi ts, too. A color photo shows a package 
of Kikkoman Firm Tofu. “One serving of Kikkoman Firm 
Tofu has: 50% fewer calories and 40% less fat than a quarter 
pound cooked hamburger; 50% fewer calories than 1 cup of 
cottage cheese; 35% more protein than 1 large egg...
 “Kikkoman Firm Tofu is packed in a special foil pouch 
and pasteurized to protect its fresh fl avor and delicate 
texture.
 “Special Features: High protein, low calorie; NO 
cholesterol & NO sodium; NO preservatives; creamy, 
fi rm consistency; helpful recipe information on the 
package; competitively priced; made with Kikkoman’s 

uncompromising 
standard of quality.”
 Labels. 1988. 
5.75 by 3 by 1.25 
inch paper box. 
Firm is red, black, 
orange, and green 
on white. Front 
panel has a photo of 
tofu in a Chinese-
style stir-fried dish. 
“High Protein. 
No Cholesterol. 
No Preservatives. 
Sodium Free. For 
stir-frys, salads, 
desserts... Keep in a 
cool place. Do not 
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freeze.” Back panel contains a stir-fry recipe for Chicken & 
Vegetables with Tofu. Soft is blue, green, orange, and black 
on white. Front panel has a photo of cubes of chilled tofu on 
a square dish. Recipes on back for Creamy Corn Soup and 
Tuna-Tofu Spread.
 Talk with Art Mio of Morinaga. 1987. Dec. 7. Kikkoman 
is selling their new tofu, which is much better quality than 
their original product, to Azumaya for distribution. It is sold 
in the produce section, where most of America’s tofu is still 
sold. But the nutritional composition statement is curious. 
The fat content is much higher and the carbohydrate content 
much lower than would be expected from a product made 
from whole soybeans. Soyfoods Center product evaluation. 
1988 May 1. Comparing Azumaya, Mori-Nu, and Kikkoman 
tofu, we preferred them in that order. Kikkoman’s tofu is 
much better than its original product launched in 1985, 
which we found inedible. Talk with Terumitsu Hattori, VP of 
R&D, of Kikkoman, San Francisco. 1988. May 25. This tofu 
was relaunched in August 1987. Recipe booklet. 1988. June. 
“Kikkoman fi rm tofu presents recipes for today’s healthy 
lifestyle.” Contains 5 recipes: Savory vegetable dip. Extra 
creamy beef stroganoff (with 3/4 lb steak). No meat stuffed 
shells. Chile corn bread. Molded pink lady.
 Poster displayed at Yaohan department store in Los 
Angeles. 1988. Oct. 23. 11½ by 21½ inches. “Kikkoman 
Firm Tofu.” Full color. Shows the package, product on a 
dish, and a veggie-meat stir fry.
 Both textures purchased at Diablo Oriental Foods. 1989. 
Aug. 27. Soyfoods Center taste test (Soft): Poor fl avor and 
texture, strong beany fl avor, but better than their previous 
product.
 Talk with Morinaga Nutritional Foods. 1994. March 
18. Morinaga in Tokyo is now packaging this product for 
Kikkoman. The fi rst batch arrived in the USA in Nov. 1993.

735. Kingma, Sharyn. 1987. San-J International opens fi rst 
U.S. tamari brewery. Soya Newsletter (Bar Harbor, Maine). 
Sept/Oct. p. 9. See also Natural Foods Merchandiser. 1988. 
Jan. p. 3.
• Summary: On September 24 San-J opened the doors to its 
new $10 million tamari brewery in Richmond, Virginia. The 
40,000 square foot plant, which has a capacity of 1 million 
gallons a year, is the fi rst to produce tamari outside of Japan. 
The plant will produce San-J Tamari, Tamari Lite, Shoyu, 
and Teriyaki and Szechuan Sauces. San-J tamari was fi rst 
imported and introduced to the U.S. market in 1979. The 
plant will employ 20 people. Perelman notes that the U.S. 
soy sauce market is the second largest in the world (after 
Japan) having expanded at 24% a year between 1974 and 
1984. Manufacturer sales are estimated at $85 million in 
1984 and $91 million in 1985, estimated to grow to $220 
million by 1994. With current sales of nearly $100 million, 
soy sauce is the largest category of soyfoods in the U.S. 
While Kikkoman has 44% of the U.S. soy sauce market, 

San-J maintains 75% of the industrial market.

736. Tsuji, R.F.; Hamano, M.; Koshiyama, I.; Fukushima, 
D. 1987. Conditioning of meat with raw soy sauce and its 
proteinases: Their effects on the quality of beef. J. of Food 
Science 52(5):1177-79, 1185. Sept/Oct. [22 ref. Eng]
• Summary: Raw soy sauce added to beef during 
tenderization improved its sensory quality. A serine 
proteinase was most involved in the degradation of both 
myofi brils and collagen. Address: Food Science Research 
Lab., Kikkoman Corp., 399 Noda City, Chiba 278, Japan.

737. Ushijima, Shigeomi; Nakadai, T.; Uchida, K. 1987. 
Improvement of enzyme productivities through mutation 
or haploidization of heterozygous diploids obtained by 
protoplast-fusion of Aspergillus sojae. Agricultural and 
Biological Chemistry 51(10):2781-86. Oct. [31 ref. Eng]
• Summary: A new breeding process for Aspergillus sojae 
involving protoplast fusion was undertaken to obtain 
desirable koji moulds with better enzyme productivity for 
soy sauce production. A pair of double marker mutants 
derived from genealogically unrelated A. sojae cultures 
were fused. Ultraviolet treated and stable heterozygous 
diploids were obtained. Address: Soy Sauce Research Lab., 
Kikkoman Corp., Noda 278, Japan.

738. Taste (Kikkoman, Japan). 1987. Goyogura: A tale of 
two families. 1(1):8. Nov.
• Summary: See next page. In these buildings across the 
scarlet bridge over the moat, Kikkoman makes soy sauce for 
the imperial family. “Soy sauce for the emperor (which is 
also available at select stores) is made entirely from wheat 
and soybeans grown in Japan, and the fermentation process 
takes place completely naturally, without any temperature 
control, so that the soy sauce takes almost twice as long to 
mature. The huge vat room, painted in scarlet from fl oor to 
ceiling, contains ten vats, some bubbling softly, others still 
dormant.” Near the entrance is a small museum room fi lled 
with artifacts: old sales records, large soy sauce jars shaped 
like vases, and sepia photographs.
 The Goyogura was completed in 1939 to mark the 
20th anniversary of the modern company’s founding or 
merging. For it was in 1917 that the soy sauce concerns of 
the eight branches of two families–Mogi and Takanishi–were 
united to form Noda Shoyu Company, renamed Kikkoman 
Corporation in 1980. Noda is 20 miles northeast of Tokyo 
and the center of Japanese soy sauce production since the 
mid-seventeenth century.
 Photos show: (1) The bridge leading to the Goyo Gura. 
(2) Moromi fermenting in vats; the orange fl oor is just below 
the lip of the vats.

739. Taste (Kikkoman, Japan). 1987--. Serial/periodical. 
Tokyo: Kikkoman Corp. Vol. 1, No. 1. Nov. 1987. Quarterly. 
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Full color.
• Summary: Subtitled “A quarterly 
intercultural forum for the exchange 
of ideas on food.” It will highlight 
traditional Japanese cuisine and 
present the many innovative dishes 
that have successfully combined 
Oriental and Western cooking 
concepts. For further information, 
contact Kenzaburo Mogi of the 
Foreign Operations Dept. Kaichiro 
Someya is General Mgr. of the 
Foreign Operations Dept. Address: 
1-25 Kanda Nishiki-cho, Chiyoda-ku, 
Tokyo 101, Japan. Phone: 03-233-
5610.

740. SoyaScan Notes. 1987. 
Chronology of soybeans, soyfoods 
and natural foods in the United States 
1987 (Overview). Dec. 31. Compiled 
by William Shurtleff of Soyfoods 
Center.
• Summary: Jan. Westbrae moves the 
production of Malteds to California 
from Japan.
 Jan. The Soy Plant, a tofu 

cooperative in Ann Arbor, Michigan, fi les for Chapter 7 
bankruptcy. It is soon purchased by Bruce Rose of Rosewood 
Products, Inc.
 Jan. Soymage, the fi rst casein-free soy cheese, is 
introduced by Soyco Foods, a Division of Galaxy Cheese 
Co.
 Feb. Soya Newsletter, a 12-page, bimonthly publication 
costing $96/year, is launched by Soyatech of Bar Harbor, 
Maine. Publishers are Peter Golbitz and Sharyn Kingma, 
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former owners of Island Tofu Works. The publication 
quickly proves itself to be the world’s best English-language 
publication on soyfoods. By October, paid circulation tops 
900 in 20 countries.
 Feb. American Soybean Association petitions the U.S. 
Food and Drug Administration to require food manufacturers 
to be more specifi c in labeling food products that contain 
highly saturated imported tropical fats (palm, palm kernel, 
and coconut oils). The petition includes results of a 
supermarket survey of 1,555 foods containing vegetable oils. 
43% of the labels list multiple choice or generic vegetable 
oil ingredients which hides from the consumer the fact that 
the products contain highly saturated tropical fats. Imported 
tropical fats displace the equivalent of oil derived from 171 
million bushels of soybeans. Herewith begin the great “Fat 
Wars” of 1987-88.
 Feb. Lite Lite Tofutti introduced by Tofutti Brands, Inc. 
This non-dairy frozen dessert contains only 90 calories per 
4-ounce serving. It soon becomes a big hit.
 Feb. Ah Soy in Tetra Brik cartons launched by Great 
Eastern Sun.
 Feb. Options trading on futures for soybean oil and meal 
opened on the Chicago Board of Trade.
 March 4. The USDA’s Federal Grain Inspection Service 
rules that soybean oil may be used to control grain dust in 
elevators. This voids the Barnham patent and opens up a 
large potential new market for soy oil, which is in surplus.
 March. Great Shake soymilk launched by Noble Soya in 
India. Sold in Tetra Brik cartons in mango, strawberry, and 
chocolate favors, it is the country’s most heavily promoted 
soymilk to date, but gets off to a slow start.
 March 16-18. First International Congress on 
Vegetarian Nutrition held in Washington, D.C., sponsored 
by eight Seventh-day Adventist universities and health care 
organizations, and three SDA food companies, plus S.E. 
Rykoff/Sexton.
 March. Vitasoy Vitabrations, a newsletter, starts being 
published by Vitasoy USA.
 March 31. Hong Kong Soya Bean Products Co. Ltd., 
makers of Vitasoy, move into a large new plant (370,000 
square feet costing $20 million) in the New Territories. Sales 
of Vitasoy in 1987 is projected to be 126 million packs.
 April 1. Tempehworks, Inc., America’s fi rst major 
tempeh producer from Greenfi eld, Massachusetts, changes its 
name to Lightlife Foods, Inc. In recent years, Tofu Pups have 
become the company’s bestselling product.
 April. Stir Fruity, a non-dairy, nonfermented, soy-based 
yogurt, is introduced by Azumaya Inc. of San Francisco. 
Shelf life problems cause the product to be withdrawn, 
causing Azumaya to set aside plans for an $800,000 radio 
ad campaign in northern California. The product is soon 
back on the market, but in limited distribution and with little 
promotion. Yet during this year, Azumaya probably passed 
House Foods & Yamauchi to become America’s largest tofu 

producer.
 April. Healthy Times, a bimonthly newsletter, starts 
being published by Morinaga Nutritional Foods of Los 
Angeles, makers of Mori-Nu long-life silken tofu, for 
members of the Mori-Nu Health for Life Club. By Aug. 1988 
circulation is up to 10,000; A subscription costs $3 a year.
 May 26. Tofutti Brands Inc. and Coca-Cola launch 
Cheater’s Delite, a major joint promotion featuring a 
90-calorie scoop of Lite Lite Tofutti and a 1-calorie glass 
of Diet Coke, special labeling and couponing on 3 million 
bottles of Diet Coke, 5 weeks of heavy advertising in New 
York, New Jersey and Connecticut, and a Caribbean cruise 
sweepstakes.
 June. Dr. Jane Gleason of the University of Illinois 
goes to Sri Lanka to spend a year studying its soybean and 
soyfoods industries.
 July 1. Ralston Purina Co. of St. Louis, Missouri, 
establishes Protein Technologies International as a wholly-
owned subsidiary to focus on sales of soy protein for food 
uses. The company’s sales of soy protein products were 
$139.8 million in 1986.
 July. Victor Food Products in Toronto, Canada’s largest 
tofu manufacturer, declares bankruptcy. The main cause: 
Overexpansion, trying to grow too fast.
 Aug. The Barat Bar, an upscale chocolate bar containing 
spray-dried tofu instead of dairy products, is launched by 
Legume Inc. and extensively promoted. It soon becomes a 
big hit.
 Aug. Brightsong Foods of Petaluma, California, ceases 
operations. Richard and Sharon Rose resign to found a 
new company, Rose International, which will be a tofu 
development, marketing, and consulting company, rather 
than a manufacturer.
 Sept. 24. San-J International of Richmond, Virginia, 
dedicates the fi rst tamari brewery ever built outside of Japan. 
The 40,000 square foot facility with a capacity of 1 million 
gallons a year is located in Varina, Virginia. San-J tamari was 
fi rst imported to America in 1979.
 Sept. 28. Plenty Soya Centre, run by Plenty Canada, 
opens in Kandy, Sri Lanka. They will sell as many soyfood 
products as possible at a reasonable cost.
 Oct. 6. Anti-cholesterol campaign starts. The U.S. 
Federal Government and more than 20 health organizations 
issue the nation’s fi rst detailed guidelines for identifying and 
treating people whose blood cholesterol levels are more than 
200 mg per deciliter. The guidelines signal the beginning 
of a nationwide health promotion campaign designed to 
reduce blood cholesterol to safer levels. This signals exciting 
new opportunities to market cholesterol-free soy-based 
alternatives to meat.
 Nov. Kikkoman Taste, a stylish full-color “quarterly 
intercultural forum for the exchange of ideas on food,” is 
published by Kikkoman Corp. in Tokyo. Its focus is on 
shoyu in international cuisine.
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 * During this year of the great vegetable oil wars, the 
ASA launched an all-out no-holds-barred campaign to 
educate Americans of the health dangers of tropical fats 
(palm and coconut oil; which succeeded) and to require such 
products to be clearly labeled (which failed).
 * This year the world’s population passed 5 billion. It is 
increasing by a record 80 million people a year, so that every 
3 years the equivalent of one United States’ full of people is 
added to the population of planet Earth. Continued.

741. Dun & Bradstreet. 1987. Report on Kikkoman Foods 
Inc. 5 p. Dec. 31.
• Summary: Chief executive: Shinichi Sugiyama, born 1928. 
Plant: 300,000 square feet in 1 story concrete block building. 
Location: Walworth, Wisconsin. SIC Number 20 35. Worth: 
$31.49 million. Employs: 95. Trend: Up. Total assets: $41.7 
million.
 History. Incorporated in Wisconsin 10 March 1972. 
100% of capital stock is owned by parent company. The 
parent company has 21 subsidiaries in Japan and the USA 
including: 1. Kikkoman International Inc., San Francisco. 
Started in 1957, it wholesales food sauces. 2. JFC 
International Inc., South San Francisco. Started in 1969, 
it imports food products, mostly from Japan. 3. Pacifi c 
Trading (Inc.), Los Angeles. Started in 1980, it imports food 
products. The parent company, Kikkoman Corporation, 
Noda, Chiba, Japan, started in 1917. It is a manufacturer of 
soy sauce, plum wine, rice wine, worcestershire sauce, etc.
 Yuzaburo Mogi, born 1926, married, active in Japan. 
Graduated from Columbia College, New York, NY.

742. Product Name:  Kikkoman Teriyaki Baste & Glaze, 
Teriyaki Barbecue Marinade & Sauce, Stir-Fry Sauce, Steak 
Sauce, Sweet & Sour Sauce, Tonkatsu Sauce.
Manufacturer’s Name:  Kikkoman Foods.
Manufacturer’s Address:  Walworth, Wisconsin.
Date of Introduction:  1987.
New Product–Documentation:  Duxbury. 1987. Food 
Processing. May. p. 70-71. Kikkoman Oriental Cooking. 
1989. p. 5. Shows a color photo of the Kikkoman Teriyaki 
Marinade and Sauce, Teriyaki Baste & Glaze, Stir-Fry Sauce, 
and Sweet & Sour Sauce.
 Note: Kikkoman was selling a Stir-Fry Sauce in Dec. 
1944 in the USA,

743. Abe, Keietsu; Hashiba, Hironaga; Uchida, Kinji. 
Assignors to Kikkoman Corp. (Noda, Japan). 1988. Novel 
variant and process for producing light colored soy sauce 
using such variant. U.S. Patent 4,722,846. Feb. 2. 7 p. 
Application fi led 5 April 1985. [5 ref]
• Summary: The process uses a novel variant, Pediococcus 
halophilus 13-2, obtained by mutating P. halophilus X-160. 
It is capable of utilizing pentose sugars (which cause brown 
colors in soy sauce), but does not cause fermentation of 

D-glucose. The variant is added at the koji preparation 
stage, or in the early stage of brewing of soy sauce moromi. 
Address: 1-2. Noda, Japan; 3. Nagareyama, Japan.

744. Belleme, John. 1988. San-J’s natural tamari-shoyu 
(Interview). SoyaScan Notes. Feb. 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: San-J uses the same ingredients to make tamari 
and tamari-shoyu (15% wheat) here and in Japan, but here 
they use temperature controlled fermentation. They do not 
make a regular shoyu with equal parts wheat and soybeans. 
The closest thing to it is their “tamari-shoyu” containing 
15% wheat. This product is made like tamari, using koji-
dama (koji balls). Their tamari sells for $6/gallon versus $3/
gallon for Kikkoman shoyu. Yet many big food processors 
prefer tamari. [Probably because the higher amino acid 
content gives a higher fl avor profi le. Less fl avor is lost from 
evaporation of alcohol during heating. And the salt content 
is lower]. Eden will be selling all of San-J’s U.S.-made 
tamari-shoyu under their label. Off the subject: The fi rst crop 
of U.S.-grown nori is now ready in Washington state. Joel 
Dee of Edward & Sons Trading just moved to California. 
Address: P.O. Box 457, Saluda, North Carolina 28773. 
Phone: 704-749-9537.

745. Roller, Ron. 1988. Eden Foods, San-J, and tamari shoyu 
(Interview). SoyaScan Notes. Feb. 23. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Eden has negotiated with San-J for San-J to 
make a private label soy sauce with less wheat than regular 
shoyu. This is an exclusive agreement, but the details have 
not been completely fi nalized. They make their koji from 
balls rather than loose koji. Now they are making soybean 
meal tamari for their industrial customers. Eden’s product 
will be made from whole soybeans, not meal. Everything 
they bottle is made from whole soybeans. They want to 
get their tamari production going before they think about 
making shoyu. Tamari will be the primary product. But to 
cover their overhead, they will have to cut into the shoyu 
market. They have managed to capture a large percentage 
of the bulk soy sauce market with their tamari. Japan Foods 
(which is owned by Kikkoman) is going to distribute their 
tamari. Apparently the more wheat a soy sauce has, the 
longer it takes to ferment. They use temperature control with 
all their soy sauce. They say its the most modern fermented 
soy sauce factory in the world. He has visited the plant. 
Eden still imports a real shoyu from Marushima, and plans 
to continue it. But down the road they may ask San-J to 
make it for them. Now is much too early. A big question is 
what to call the new product that contains about 20% wheat. 
San-J plans to call it “shoyu,” not “tamari shoyu.” Its kind of 
an in-between product. They get their wheat and soybeans 
from Virginia. Address: Director of Purchasing, Eden Foods, 
Clinton, Michigan.
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746. Kikkoman International Inc. 1988. Kikkoman stands on 
ceremony (Ad). Prepared Foods 157(2):3. Feb.
• Summary: This full-page color ad shows two shallow shoyu 
tasting cups on a tray. “We would consider it an honor to 
perform Soy Ceremony for you personally. To see, smell and 
taste the Kikkoman difference contact Kaz Takei, Kikkoman 
International, Inc.,” San Francisco.
 “Choose from: Regular Brewed Soy, Reduced Salt Soy, 
Preservative Free, and dehydrated Soy Sauces. Kikkoman 
provides technical advice and prompt service from over 20 
U.S. distribution centers.”
 Across bottom of ad: “Since 1630. Kikkoman. Good 
taste is our business.”

747. Southern Supermarketing (Birmingham, Alabama). 
1988. Kikkoman International–After more than 300 years, 
the success continues. Feb. p. 6-7.
• Summary: In the last two years, the South has shown the 
strongest growth record for Kikkoman products as compared 
to all other regions of the country. The Kikkoman method 
of production is a six-month process as compared to about 
a week required for the blended mixture (HVP). Kikkoman 
is not only the world’s oldest brand of naturally-brewed 
soy sauce–it is also the world’s largest selling soy sauce. 
In Japan, the average person consumes approximately 2.6 
gallons of soy sauce a year. Kikkoman’s share of this huge 
market, where there are about 3,000 soy manufacturers, is 
approximately 30%. In 1957, Tom Yoshinaga pioneered 
Kikkoman International Inc. in the U.S. and began opening 
regional offi ces like stepping stones.
 Today, Kikkoman International has fi ve regional offi ces 
in San Francisco, Los Angeles, New York, Chicago, and 
Atlanta. When Kikkoman fi rst entered the U.S. market 
in the 1950s, the product was very unique in terms of its 
positioning because it had “All Purpose” printed on the label. 
Those two words were an important factor contributing 
to the success of the brand. In 1961, Kikkoman pioneered 
the bottled teriyaki sauce market in the U.S. Kikkoman 
introduced Teriyaki Baste & Glaze in 1984. Baste & Glaze is 
a thick and richly fl avored teriyaki sauce. In 1982 Kikkoman 
developed Lite Soy Sauce with 40% less salt. This product 
represents about 20+% of Kikkoman’s total soy sauce 
volume. Similarly, in 1986 Kikkoman introduced Stir-Fry 
Sauce.

748. Earle, Steve. 1988. Re: Answers to questions about 
the history of San Jirushi. Letter to William Shurtleff at 
Soyfoods Center, March 7. 3 p. Typed, without signature on 
letterhead.
• Summary: No history per se of San-Jirushi has ever been 
written, however the Sato family has many records of 
historical interest. The original company, named Minato-ya 
(“Harbor Company”), was a trading house that traded up and 

down the rivers that empty into the Bay of Ise at Kuwana. 
Among the wares traded were salt, miso, and tamari. The 
miso and tamari were brewed in one of their warehouses 
(kura). Later this became Minato-ya’s principal business as 
the shipping trade moved north to Nagoya.
 “There are indications that Minato-ya was already in 
operation at the beginning of the Edo period (1601), however 
it is not clear when it began producing miso and tamari as 
the earliest records were lost when the Minato-ya kuras were 
burned due to fi re bombings in the Second World War...
 “The company name was changed in 1909 from 
‘Minato-ya’ to ‘Sato Shinnosuke Shoten’ and fi nally to ‘San-
Jirushi Brewing Corporation’ in 1963.
 “The original address was Ise-no-kuni, Kuwana-gun, 
Kuwana-cho Ooaza Senba.
 “The original brand/trade name was Yamasan. The name 
and mark [three horizontal lines with a roof-like mountain 
over the top] symbolized Mount Tado (upriver just northwest 
of Kuwana) and the three rivers, Kiso, Ibi and Nagara...
 “The mountain was dropped from the mark and the 
name changed to San-Jirushi in 1909. This name was 
offi cially registered in 1912.
 “The original products were called ‘miso’ and ‘tamari’ 
(not ‘tamari-shoyu’). The original ingredients of Minato-
ya’s miso and tamari were soybeans, water and salt. No 
wheat was used. There was also originally no kosen (roasted 
barley fl our) used with the seed koji. This koji was called 
‘tomo-koji’ and was made by obtaining koji-dama (half-fi st 
sized balls of compressed, cooked soybeans) which were 
then hung in straw sacks over the rafters in the kura loft to 
incubate. In these days there were apparently tradesmen, 
much like the ‘toujishi’ in sake brewing, who made a circuit 
of miso and tamari brewers, bringing with them tomo-koji. 
There is still one employee of San-Jirushi who can recall 
making koji by this method in the old San-Jirushi kura.
 “San-Jirushi began using seed koji [koji starter] in 1933. 
Koji-ya Sanzaemon, the koji house that still supplies San 
Jirushi today, has been in operation continuously since the 
Muromachi period supplying seed koji for sake manufacture, 
however this technology was not applied to miso and shoyu 
manufacture until quite late (Kikkoman and the four major 
shoyu brand makers began using seed koji at about this same 
time).” Address: UN Park Building, 7th Floor, Ebisu-Nishi 
1-19-6, Shibuya-ku, Tokyo 150, Japan. Phone: 03-780-5933.

749. SoyaScan Notes. 1988. New Trend: “Big Food” enters 
the U.S. tofu market, but in an unexpected way–Via Japan 
(Overview). March. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: For the past 5 years or so, U.S. tofu companies 
and industry watchers have been speculating as to when 
“Big Food” would jump into the U.S. tofu market. They had 
in mind big U.S. food companies such as General Foods, 
Kraft, etc. But at the start of this year, 1988, Morinaga, 
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Japan’s third largest manufacturer of dairy products (FY 
1982 sales were $1,171 million dollars) began the largest 
promotional campaign for tofu ever conducted in America, 
with attractive, full-page color adds for at least 3 months 
in a row in major natural foods magazines. The product is 
now showing up in many natural food stores and sales are 
skyrocketing. And Kikkoman, the world’s largest maker of 
soy sauce and one of Japan’s biggest food companies, is 
now also aggressively selling tofu. Both companies make 
their tofu in Japan. The big question now is when they will 
establish U.S. plants.

750. Taste (Kikkoman, Japan). 1988. New frontiers in 
Hokkaido [Kikkoman’s new shoyu plant in Chitose]. 2(1):8. 
March.
• Summary: The Kikkoman’s third, and newest, domestic 
soy sauce factory is in Hokkaido. The new plant was fi nished 
in early 1987, over half a century after the construction of 
the second Takasago plant near Osaka. Just as Kikkoman’s 
fi rst plant near Noda City was located amid wheat and 
soybean fi elds, the choice of this plant near Chitose was 
partly infl uenced by the ready supplies of wheat nearby. 
(The soybeans are imported from the U.S.) The factory is 
27,300-square meters with four stories. Only fi fty employees 
are on hand to man two large control rooms. They have 
also applied high technology to microorganisms used in 
the fermentation. The Chitose plant was singled out for a 
national award by the Nihon Keizai Shinbun last October. 
Kikkoman, one of Japan’s leaders in biotechnology, 
demonstrated the results of its latest research on bioreactors, 
designed to reduce the time needed to produce soy sauce. 
Other companies promoted the versatility of their soybean-
related food products, such as cheese-fl avored tofu and tofu 
ice cream.

751. Taste (Kikkoman, Japan). 1988. Secrets of sukiyaki. 
2(1):6-7. March.
• Summary: Historically, meat eating in Japan tended to 
fl uctuate with the religious climate of the times. Before the 
introduction of Buddhism into the country (in A.D. 676) 
mountain-dwellers hunted for their food just as fi shermen 
relied on fi sh for their meals. However, the arrival of the new 
faith soon banished meat from the daily diet. (The nobility, 
however, continued to consume meat under the guise of 
medicine.) Today, sukiyaki is prepared in two distinct 
regional styles; in Kanto (Toko-Yokohama) and in Kansai 
(Osaka-Kyoto). In Kansai, the ritualistic order of the meal is 
emphasized.

752. Mori, Haruhiko. 1988. Re: Noda Industrial Scientifi c 
Laboratories / Noda Institute for Scientifi c Research. Letter 
to William Shurtleff at Soyfoods Center, April 30. 1 p. 
Typed, with signature on letterhead.
• Summary: Noda Industrial Scientifi c Laboratories (also 

known as Noda Industrial and Scientifi c Laboratory, Noda 
Sangyo Kagaku Kenkyusho) is now generally known as 
Noda Institute for Scientifi c Research. It is referred to 
as NISL in the culture collection list of the Institute of 
Fermentation, Osaka (IFO).
 The institute, which is still active, was founded 
in 1942 by Kikkoman Corporation, and exists to do 
basic investigation in the fi elds of food science and the 
life sciences, especially microbiology, enzymology, 
biochemistry, genetic engineering, etc. Address: Noda Inst. 
for Scientifi c Research, 399 Noda, Noda-Shi, Chiba-ken 278, 
Japan. Phone: 0471-23-5568.

753. Business Trend Analysts, Inc. 1988. The market for 
salad dressings, sauces and condiments. 2171 Jericho 
Turnpike, Commack, NY 11725. 260 p. Price: $750.
• Summary: Sauces include the following table sauces: 
Ketchup, meat (incl. steak, worcestershire, vegetable, 
and seafood sauces), barbecue, Mexican (incl. chili, taco, 
enchilada, etc.), prepared mustard, and soy and teriyaki. 
Gravies, dips, and dry sauce mixes are not included. Ketchup 
is the largest segment, about 40% of the total. It has grown 
at 4.6% annually from 1982-87, but growing faster during 
the same time are soy and teriyaki sauce (10.3%), barbecue 
sauce (11.4%), and Mexican sauce (9.2%). In 1977 soy and 
teriyaki revenues represented 3.1% of total sauce sales, 
compared to 6.7% in 1987. BTA expects the market to grow 
at 8.9% annually reaching $280 million in 1997. Kikkoman, 
the leading producer of soy sauce in the U.S. sells most of 
its product is the western portion of the country. In 1987 it 
launched a national ad campaign to expand to the rest of the 
country.
 According to U.S. Dept. of Commerce statistics, sales 
of soy and teriyaki sauce (in million dollars) and market 
percentage have grown from $7.7 and 1.8% in 1972, to $25.0 
and 3.1% in 1977, to $50.1 and 4.9% in 1980, to $98.1 and 
6.0% in 1985, and to an estimated $132.0 and 7.0% in 1988. 
Other estimated market shares in 1988 were ketchup 39.2%, 
meat 19.6%, barbecue 14.4%, Mexican 12.1%, and prepared 
mustard 7.8%. Thus soy and teriyaki have the smallest share.
 But the growth rate for soy and teriyaki sales have been 
slowing, in part due to lower infl ation rates. The rate was 
26.6% in 1972-77, 24.2% in 1977-82, 10.3% in 1982-87, and 
a projected 8.9% in 1987-97. In this latter period the growth 
rate is higher than for any other sauce category.
 In 1987 for leading U.S. soy sauce producers, sales 
and market share were: Kikkoman Foods Inc. $49 million 
and 41% market share; La Choy Food Products (Subsidiary 
Beatrice/Hunt-Wesson) $43 million and 36%; Nabisco 
Brands Inc. (Subsidiary RJR Nabisco), maker of Chun King, 
$12 million and 10%. All others, $16 million and 13%. Note: 
Chun King Frozen Foods line was sold to ConAgra, Inc. 
(Omaha, Nebraska) in 1987. Nabisco still owns the soy sauce 
and other packaged goods. the U.S. soy and teriyaki market, 
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an estimated 41%., with 1987 sales of $49 million.
 According to Department of commerce statistics, 
U.S. imports of “thin” soy sauce have grown steadily from 
13.3 million lb in 1978, to 15.9 in 1980, to 29.6 in 1985, 
and an estimated 40.0 in 1987. In 1986 roughly 38.9% 
of this came from Japan, followed by 26.9% from Hong 
Kong, 12.8% from China, 12.0% from Taiwan, and 9.3% 
from Others (incl. South Korea, Canada, and Philippines). 
These imports of 32.5 million lb in 1986 were worth $13.9 
million. Between 1980 and 1986 roughly 2,500 lb/year of 
soy sauce have been exported, a negligible amount. The 
main destinations were West Germany, Canada, and Mexico. 
Address: Commack, New York.

754. Golbitz, Peter. 1988. Long life tofu: Wave of the future? 
Soya Newsletter (Bar Harbor, Maine). March/April. p. 7, 12.
• Summary: Morinaga Nutritional Foods, Inc., Los 
Angeles, California, and Kikkoman International Inc. of 
San Francisco, California, are both marketing long-life 
tofu, produced in Japan exclusively for export to the U.S. 
and other countries. (A Japanese governmental agency 
has forbidden the companies to market these products in 
Japan for fear that they threaten the existence of the fresh 
tofu industry, which consists of at least 30,000, small and 
localized, tofu shops.)
 Kikkoman’s product, Kikkoman Tofu, is also produced 
using a patented, though different process, packed in a 
foil retort pack. The product is produced by Kikkoman 
Corporation, at their Noda, Japan plant. The principle behind 
both products is really very simple. Cooled liquid soymilk 
is mixed with a heat reactive coagulant, packaged in a 
container, heated to activate the coagulant and then cooled. 
The major difference between Kikkoman’s and Morinaga’s 
product is when and where the sterilization of the package 
and product occurs.
 Morinaga’s process consists of: sterilizing the soymilk 
with UHT processing, cooling, adding coagulants glucono 
delta-lactone (GDL) and calcium chloride, fi lling into a 
sterile Tetra Pak, sealing, heating the package with water just 
hot enough to activate the GDL, and then cooling.
 With the Kikkoman Tofu, the sterilization of the 
product is achieved after packaging. Coagulants GDL and 
calcium chloride are added. It is then fi lled into a retort 
pack, sealed, and heated at temperatures high enough to 
activate the coagulant and sterilize the fi nished product. Both 
the Kikkoman and the Morinaga tofus tend to be slightly 
more expensive than regular tofu. Silken (unpressed) tofu 
is unfamiliar in the U.S., and no company has yet come out 
with a pressed tofu that doesn’t require any refrigeration.
 Sales of Mori-Nu are up between 40 and 50% over last 
year, and unit sales of the product put Morinaga among the 
top fi ve tofu companies in the U.S. Kikkoman’s product 
has been on the market for more than a year and is also 
reportedly making healthy sales gains. Morinaga’s product 

is currently being shipped to 36 countries world-wide, 
with the U.S. being the largest consumer by far. Kikkoman 
also reports that they are shipping their product to Europe, 
Australia and Canada, but again, the biggest volume is in the 
U.S. Address: Soyatech, Bar Harbor, Maine.

755. Kikkoman International Inc. 1988. Kikkoman. Ahead 
of its time for 358 years (Ad). Prepared Foods 157(4):119. 
April.
• Summary: This 8.5 by 11-inch, color photo ad shows 
a large (20 fl  oz) bottle of Kikkoman naturally brewed 
soy sauce against a black and purple background. Green, 
computer-graphics circles are superimposed on the bottle. 
“Since 1630, Kikkoman has produced premium, naturally 
brewed soy sauce that has yet to be equaled.” Available from 
over 20 distribution centers in the U.S. and Canada.
 This ad also appeared in the March 1989 issue (p. 5) 
of this magazine. Address: P.O. Box 784, San Francisco, 
California 94101. Phone: 415-956-7750.

756. Lingle, Rick. 1988. Kikkoman: Painstaking process 
marks unique operation. Kikkoman knows that 20th century 
technology can’t hasten the centuries old method of making 
shoyu, or soy sauce. Prepared Foods 157(4):62-64. April.
• Summary: Describes the preparation of shoyu by 
Kikkoman at Walworth, Wisconsin. The koji is now made 
in both 100-foot-long koji beds and in a new circular koji 
room (installed in Feb. 1987), which has the output of 1.5 
of the 100-foot units. The 6-month fermentation process is 
claimed to bring out fl avors and aromas involving about 20 
amino acids, lactic and acetic acid, and various other fl avor 
compounds. The Kikkoman plant in Walworth, Wisconsin 
presently produces 7,000,000 gallons of soy sauce a year. 
Four photos show the inside of the plant.

757. Hattori, Terumitsu. 1988. Status and future plans for 
Kikkoman’s new tofu (Interview). SoyaScan Notes. May 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Kikkoman’s aseptic tofu was relaunched in a 
new package, in fi rm and soft textures, in August 1987. It is 
made in and imported from Japan, and is being distributed 
in America by Azumaya. It is selling so fast that Kikkoman 
can’t import enough to keep up with demand. The person in 
charge of the product is in Japan; there is no such person in 
America. If and when sales reach a certain level, Kikkoman 
will begin to study the possibility of a new plant in the 
USA. Address: Kikkoman Marketing & Planning Inc., 50 
California St., Suite 3600, San Francisco, CA 94111. Phone: 
415-956-7750.

758. Menie, Tom. 1988. Eastern Foods Corp. and Mr. Lee R. 
Lee’s resignation in April (Interview). SoyaScan Notes. May 
27. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mr. Lee resigned as the head of the company 
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at the end of April and is now probably involved in his new 
venture of importing natural foods from Korea. He still owns 
stock in the company and is still on the board. The company 
was in bad fi nancial shape at the time. The corporation 
is owned by its stockholders. He and his brother in law 
owned a controlling interest, but with some options on the 
company’s last stock offering, some other people ended up 
controlling the company. Now, Tom is handling the sales 
and marketing duties and Warren Thunstrom is handling 
production. The company is planning a stock offering in 
the near future and has many innovative food ideas on the 
drawing boards.
 Tom says he heard from someone and read in some 
publication a fi gure of $50 million projected for retail sales 
of Kikkoman’s tofu in 1988. William Shurtleff believes 
that this fi gure at least 5 times too high. Address: Sales and 
Marketing Manager, Eastern Foods Corp., 3225 Hennepin 
Ave., Minneapolis, Minnesota 55413. Phone: 612-331-3353.

759. Belleme, John. 1988. The great Japanese foods face-off: 
Are natural brands a better buy? East West. May. p. 26, 28-
35.
• Summary: Contents: Introduction. Shiitake mushrooms. 
Wakame (sea vegetable). Udon. Toasted sesame oil. 
Complex fermented foods: Rice miso, rice vinegar. Sea salt. 
The Oriental foods industry in the USA dwarfs the Japanese 
natural foods industry. Annual sales of JFC International Inc. 
[affi liate of Kikkoman] alone, about $180 million, is about 
ten times that of the entire Japanese natural foods industry 
in the United States. Oriental foods sell for about half the 
price of natural foods. Mitoku’s special quality miso is made 
by Takamichi Onozaki of Yaita, Japan. Eden Foods’ miso is 
made by Toshi Shiroozu of Fukuoka, Japan. Also discusses 
rice vinegar quality.
 Note: This article is a thinly disguised advertorial for 
Mitoku products.

760. Fruin, W. Mark. 1988. Kikkoman archives and history 
(Interview). SoyaScan Notes. June 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Kikkoman has many documents written before 
1900 in the Kikkoman Archives, which are located in a 
kura on the grounds of the administrative offi ce building at 
Noda. Before 1980 they used to be in a sales offi ce upstairs 
in the main building. Many early documents, often in shoji 
brush script, are very hard to read. There are also said to be 
many early documents in the personal homes of the families 
who owned the family businesses that became Noda Shoyu 
in 1917. They are mostly sales and accounting records. 
The Takanashi family is said to have many old documents 
in their mansion near the center of Noda. In Noda Shoyu 
Keizai Shiryo, Ichiyama Morio has taken some of the older 
documents and written them in a more easily readable form.
 Concerning the relationship between Choshi Shoyu, 

Kikkoman, and Yamasa. The Choshi and Yamasa founders 
were two brothers who both came from Wakayama. They 
split apart during the Tokugawa period. In 1914 the Choshi 
Shoyu Co. Ltd. was formed from 3 previously independent 
shoyu brewers from Chôshi in Chiba prefecture. The 
three were Yoshiuemon Hamaguchi, Yoshibei Fukai, and 
Genba Tanaka. From the 1860s until this time, the main 
fi gure in Choshi Shoyu was Tanaka Genba, owner of the 
largest brewery there. During Meiji and Taisho periods the 
Choshi side got into fi nancial trouble and asked Yamasa for 
help. Yamasa declined so Noda Shoyu (later Kikkoman) 
Kikkoman stepped in and bought 80% of the Higeta Shoyu 
Company’s stock in 1937. But during the occupation after 
World War II, Kikkoman was forced to divest Choshi/Higeta 
Shoyu. However Choshi still does most of its marketing 
through Kikkoman even though the ownership is separate. 
Choshi/Higeta uses the Kikkoman fermentation recipe and 
until recently the Kikkoman sold in Hokkaido was made by 
Choshi/Higeta Shoyu.
 Choshi/Higeta Shoyu and Yamasa have many more early 
documents than Kikkoman does. Reiko Hayashi is a female 
professor of economic history (formerly at Tokyo Univ., now 
retired) who has done extensive research on those records 
and compiled bibliographies. One of her students, Hiroko 
Aburai, has also done a lot.
 Kikkoman International is a private company in charge 
of soy sauce in North America. Kikkoman Corporation, the 
parent company, is publicly owned, but is only traded on the 
Tokyo stock exchange. It has annual reports. Address: Palo 
Alto, California.

761. Meyer, Amy. 1988. Soy and teriyaki sauce products: 
Found in Boston supermarkets and Chinatown groceries, 
July 1988. Boston, Massachusetts: A. Meyer Research. 6 p. 
Unpublished typescript. 28 cm.
• Summary: For each sauce is given: Product / brand name. 
Size in oz. Price in one or both of two supermarket chain 
stores. Price in one or both of two independent Chinatown 
grocery stores. The product names are: Kikkoman soy sauce 
(5, 10, and 20 oz). Kikkoman Lite soy sauce (“40% less 
salt”) (10 oz). Kikkoman soy sauce dispenser. Kikkoman 
teriyaki sauce (10 and 20 oz). Kikkoman teriyaki baste and 
glaze (12 oz). LaChoy soy sauce (10 oz, 16 oz). LaChoy 
teriyaki sauce (10 oz). Angostura low-sodium soy sauce 
(“62% less”) (10 oz). Mee Tu soy sauce (16 oz; Allied Old 
English, Inc., Port Reading, New Jersey).
 China Bowl (Hong Kong) light soy sauce (“100% 
natural”). (5 oz). China Bowl (Hong Kong) dark soy sauce 
(“100% natural”). (5 oz). Yamasa Low-sodium soy sauce (10 
oz; Distributed by Mitsubishi Foods, Inc., San Diego). Lee 
Kum Kee soy sauce (Hong Kong, 14 oz). Pearl River Bridge 
superior soy sauce (China; 22 oz). Koon Chun thin soy sauce 
(11 oz; Hong Kong). Koon Chun double black soy sauce (11 
oz). Koon Chun black soy (21 oz). Wan Ja Shan soy sauce 
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(16 oz; Mandarin Soy Sauce, Inc., Middletown, New York). 
Silver Swan soy sauce (21 oz; Manila, Philippines). Golden 
label superior soy sauce (21 oz; China).
 Note: This is the earliest English-language document 
seen (April 2012) that uses the term “double black soy 
sauce” to refer to soy sauce. Address: 21 Beacon St. #10A, 
Boston, Massachusetts 02108. Phone: 617-523-3780.

762. Thiel, Elizabeth. 1988. Soy sauce: Tamari comes to the 
capital. Virginian Pilot (Norfolk, Virginia). Aug. 21. p. H1, 
H4.
• Summary: Mark Givens, London native and chief offi cer 
of a Japanese factory in Richmond, was drawn to American 
because of tamari, an upscale soy sauce produced by the 
year-old Virginia company. The young company already 
produces 40% of the world’s tamari, exported to 25 
foreign countries and sold to major food processors such 
as Campbell’s Soup Co. The tamari sauce has 30% more 
protein than soy made under such labels as Kikkoman 
and La Choy, which add wheat to the mixture to speed up 
fermentation. Tamari Lite has about 25% less sodium. The 
catch is the price. A bottle of tamari costs about a dollar more 
than a bottle of Kikkoman soy sauce. Fermentation takes as 
long as six months.
 In 1979 San-Jirushi incorporated in California to take 
advantage of the booming Oriental food market in America. 
The American venture included a warehouse and 4-5 full-
time employees. San-J employs 25 in the Richmond plant, 
and there are three workers at the warehouse in California, 
compared to 200 in Japan. San-J bottles tamari in 55 and 5 
gallon containers for use by restaurants and food processors. 
“Sales are up 30% this year,” Givens says.
 Photos show: (1) Yuji Yamamoto, vice president of 
production at San-J’s new tamari plant in Richmond, 
Virginia. (2) Stephen Earle, vice president of San-J, wearing 
a hard-hat and protective glasses, with machinery in the 
background.
 Also contains a sidebar with recipes by Regina 
Schrambling titled “Upscale Oriental sidekick is vegetarian 
Worcestershire.” Tamari is Mollie Katzen’s “vegetarian 
variation on Worcestershire.” Address: Staff writer.

763. Good Housekeeping–British Edition (London). 1988. 
How it’s made: Soy sauce. Aug. p. 165.
• Summary: Although soy sauce did not become popular in 
the UK until the takeaway invasion of the 1970s, the fi rst 
imports reached this country back in the 17th century. Its 
advantages were that it withstood long sea voyages well and 
helped to relieve the monotony of the seafarers’ daily diet. 
To make HVP soy sauce, roasted soya beans are mixed with 
hydrochloric acid and left to react for 8 to 10 hours before 
sodium carbonate is added to help reduce the acidity. The 
following brands are made in this traditional way: Amoy, 
Kikkoman, Lotus, Sharwoods, and Sunwheel. Address: 

England.

764. Meyer, Amy. 1988. U.S. soy sauce imports (Interview). 
SoyaScan Notes. Oct. 18. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The basic source of information is U.S. General 
Imports. Schedule A. Commodity by Country. U.S. Dept. 
of Commerce, Bureau of Census. Monthly statistics are 
published and totals for each year are given in the December 
issue. The term “Thin Soy Sauce” refers to typical soy sauce, 
such as Japanese shoyu. The other thicker Chinese types 
(black soy sauce, etc.) do not have separate fi gures kept for 
them. The SIC code for Edible Foods is #098, and thin soy 
sauce is 098-0420.
 After World War II, U.S. soy sauce imports began 
in about 1947-50. In 1972 they reached a peak of 23.098 
million lb., worth US$3.1 million. They dropped sharply for 
the next to years after Kikkoman opened its U.S. plant, but 
by 1981 were back up to 19.613 million lb., worth US$7.444 
million. One gallon of soy sauce weighs 9.8 lb; 1,000 lb of 
soy sauce is 102 gallons.
 Talk with Amy Meyer. 1989. Dec. 3. She had wanted 
to publish her extensive research on the soy sauce market 
in a scholarly journal, such as the Journal of International 
Marketing. She submitted several proposals but they all 
found the subject too narrow and boring. So nothing was 
ever published and probably never will be. All the documents 
are now fi led in a large box. Address: 21 Beacon St. #10A, 
Boston, Massachusetts 02108. Phone: 617-523-3780.

765. Taste (Kikkoman, Japan). 1988. Anniversary 
celebration: June 3, 1988 [Kikkoman Foods, Inc. in 
Walworth, Wisconsin]. 2(3):8. Oct.
• Summary: The guest list was impressive. Five past and 
present governors of the state of Wisconsin were among the 
500 guests who gathered to celebrate the 15th anniversary 
of Kikkoman Foods, Inc. Also present were Dr. Keizaburo 
Mogi (honorary chairman of Kikkoman Corp.) and Yuzaburo 
Mogi. In 1973 Kikkoman Foods began production in 
Walworth, Wisconsin to meet the growing demand for 
soy sauce in the United States. In the original small plant, 
50 employees produced 1.5 million gallons a year of soy 
sauce and teriyaki sauce. Today the work force is more 
than double, while production has increased fi vefold [to 7.5 
million gallons a year].

766. Meyer, Amy. 1988. The soy sauce market in America 
(Interview). SoyaScan Notes. Nov. 1. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Total soy sauce sales in the U.S. are about $125 
million for 1987. The major market segments are consumer 
retail, restaurants and institutions, and industrial/food 
processors. The latter is estimated at about $4 million. The 
fi gures compiled annually by Progressive Grocer only cover 
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grocery stores.
 La Choy is the leader is retail sales, followed by 
Kikkoman, then Chun King. Kikkoman is the leader in sales 
to restaurants, followed by Yamasa, then Chinese imports.
 Last year San-J sold about $5 million worth of soy 
sauce in the U.S. Of this, $3 million went to industry (food 
processors) and $2 million to retail (mostly health food). 
Amy is gathering this information for publication in a 
professional journal, probably the Journal of International 
Marketing. Address: 21 Beacon St. #10, Boston, 
Massachusetts 02108. Phone: 617-523-3780.

767. Matsuura, Masaru; Obata, A.; Fujii, N.; Nobuhara, 
A.; Fukushima, D. Assignors to Kikkoman Corp. (Noda, 
Japan). 1988. Method for grinding soybeans and method 
for producing tofu. U.S. Patent 4,791,001. Dec. 13. 6 p. 
Application fi led 12 Jan. 1987. 1 drawing. Application also 
fi led in Japan on 14 Jan. 1986. [23 ref]
• Summary: “Abstract: This invention relates to a method 
for grinding soybeans by grinding soaked soybeans together 
with a predetermined amount of water to obtain a soybean 
slurry which method comprises grinding the soaked soybeans 
in the presence of 10 to 30% by volume of air relative to 
the total weight of the soaked soybeans and the water, and 
also to a method for producing retort or aseptic packed tofu 
using the soybean milk obtained by the method of grinding.” 
Address: 1-3. Noda; 4. Kasukabe; 5. Omiya. All: Japan.

768. Kikkoman. 1988. The art of cooking with soy sauce–
sophisticated, healthy, appetizing. Dusseldorf, Germany: 
Kikkoman Trading Europe. *

769. Product Name:  La Choy Lite Soy Sauce.
Manufacturer’s Name:  La Choy Food Products. Div. of 
Beatrice/Hunt-Wesson, Inc.
Manufacturer’s Address:  901 Stryker St., Archbold, OH 
43502.
Date of Introduction:  1988.
Wt/Vol., Packaging, Price:  10 oz bottle retails for $1.39 
(3/89).
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Cooking Light. 1989. 
Jan/Feb. p. 103. “Revolutionary China. New La Choy Lite 
Soy Sauce. It’s based on the idea that less sodium doesn’t 
have to mean less taste. So it has 47% less sodium than 
regular soy sauce. And the great taste that beat Kikkoman 
Lite 2 to 1.”
 Sun-Tattler (Hollywood, Florida). 1989. March 16. This 
product contains 110 mg of sodium per ½ teaspoon. It also 
contains preservatives.

770. Carpenter, Hugh. 1988. Pacifi c fl avors: Oriental recipes 
for a contemporary kitchen. New York, NY: Stewart, Tabori 
& Chang: Distributed by Workman Pub. 270 p. Illust. (color, 

by Teri Sandison). Index. 29 cm.
• Summary: Appendix 2, titled “Oriental ingredients” (p. 
256-65) includes: Bean sauce (sometimes called “brown 
bean sauce”). Bean sprouts are 3-day old mung bean sprouts.
 “Black bean sauce: Made from chilies, salted black 
beans [fermented black soybeans], soy sauce, garlic and 
orange rind, this ingredient adds a spicy, complex, rich 
taste when added to sauces...” Use only ½ teaspoon at a 
time. “Storage: Sold in glass jars. Keeps indefi nitely when 
refrigerated.” “Substitute: You can improvise a ‘house blend’ 
by combining rinsed and chopped black beans, garlic, grated 
orange peel, Chinese chili sauce, and peanut oil. Best brand: 
Mai Ling China, Inc.”
 Black beans, salted: Also called “fermented black 
beans.” “They are always rinsed, coarsely chopped, and 
then combined with ginger and garlic for stir-fried dishes 
or rubbed across the surface of fi sh fi llets.” “Best brand: 
Purchase salted black beans sold in a yellow cardboard 
canister... far superior to the salted black beans sold in plastic 
bags. Ask for Yang Jiang Preserved Beans with Ginger, Pearl 
River Bridge brand.”
 Chili sauce, Chinese: The spicy Chinese condiment 
made from soybeans is called “hot bean sauce.”
 “Fish Sauce... is used in Thai and Vietnamese cooking 
the way the Chinese use soy sauce.”
 Hoisin sauce: Made with soy bean fl our, chilies, garlic, 
ginger, and sugar. Buy only Koon Chun Hoisin Sauce.
 “Monosodium glutamate (MSG):... MSG is used by 
chefs of little skill to rejuvenate food of poor quality... 
Chinese cooks who take pride in their cuisine agree that 
MSG is a crutch. It is neither recommended nor used in this 
book.”
 Soy sauce, dark: Also called “heavy” or “black” soy, it is 
light soy to which molasses or caramel has been added. Best 
brands: Mushroom Soy Sauce.
 Soy sauce, light: Also called “thin” soy sauce. Best 
brands: Superior Soy Sauce, Pearl River Bridge, Kikkoman. 
Another product called “Soy Superior” is a dark soy sauce.
 The index contains many recipes for Black beans, and 
several for Black bean sauce, including: Steamed shark with 
spicy black bean sauce (with 1 tablespoon salted black beans 
{Pearl River Bridge Brand}, p. 93, 134). Black bean scallops 
on julienned vegetables (p. 109). Game hens in black-bean 
tomato sauce (with “2 teaspoons black bean hot sauce {see 
Appendix},” p. 140). Artichokes in black-bean tomato sauce 
(p. 217). Asparagus in black-bean butter sauce (p. 220). 
Address: Head, cooking school, Santa Barbara, California.

771. Kikkoman Trading, Europe. 1988. Kochen mit Soja-
Sauce... gesund, schmachhaft & raffi niert [Cooking with soy 
sauce... Healthy, delicious, and artful]. West Germany. 119 p. 
[Ger]*
Address: West Germany.
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772. Spangler, Drew. 1988. West Coast pioneer [Elaine 
Beatson & Kikkoman]. Taste (Kikkoman, Japan) 2(2):8.
• Summary: The fi rst serious attempt to introduce soy sauce 
to the American public took the form of a television ad 
campaign in 1956. The commercial was timed for Nov. 
6, the day the American presidential elections were held 
(Eisenhower was reelected), with the result that many 
Americans came to remember Kikkoman as a “candidate” 
for the presidency.
 The following year, 1957, Kikkoman International, Inc., 
was established in San Francisco, California, and in 1970, 
its test kitchen and cooking school came into existence. At 
that time, Hawaiian-born home economist Elaine Beatson 
was hired to develop new recipes incorporating soy sauce as 
an ingredient. Beatson started out by publicizing soy sauce 
through creating recipes to go on the labels and neck hangers 
of bottled Kikkoman products. Today, however, publicity 
on all fi ve products (Soy Sauce, Lite Soy Sauce, Teriyaki 
Marinade & Sauce, Teriyaki Baste & Glaze, and Stir-Fry 
Sauce) is supplemented by a monthly distribution of recipes 
and articles to food editors of metropolitan newspapers, as 
well as regular mailings to suburban and rural papers.

773. Young, Erika. 1988. A touch of Lebanon in Japan. Taste 
(Kikkoman, Japan) 2(2):1-3.
• Summary: Madeline Umekawa, born in Beirut, Lebanon, 
30 years ago, married a Japanese man in 1982 and now 
lives in Osaka, Japan. She has discovered that shoyu works 
nicely as a seasoning in Lebanese cuisine. A bento is a 
Japanese boxed lunch. Kikkoman’s Recipe Contest for 
Foreigners is an annual event in Tokyo that was begun in 
1982 to encourage new innovative, and creative ways of 
incorporating soy sauce in the cuisines of other nations. The 
contest will be held in September. Address: Editor, Taste 
newletter, Kikkoman Corp., International Operations Div., 
1-25 Kanda Nishiki-cho, Chiyoda-ku, Tokyo 101, Japan.

774. Belleme, John. 1989. The imperial sauce: Rich, 
dark, and subtle, Japan’s traditionally made shoyu is an 
outstanding and versatile seasoning. East West. Jan. p. 72-77. 
[2 ref]
• Summary: Westerners indiscriminately sprinkle soy sauce 
on everything from beef to popcorn. Almost half of the 60 
million dollars spent annually by Americans on soy sauce 
goes for a product that is not even fermented. Kame, La 
Choy, and Chun King brands for example, are the result of 
a 1-day chemical process. The ingredients are soy extract, 
alcohol, sugar, salt, food coloring, and preservatives. Nearly 
all other soy sauce sold in the U.S.–such as Kikkoman, 
Yamasa, Marukin, Higashi-Maru, and Maruten–is made from 
chemically processed soy meal by a high-tech, accelerated 
method and temperature-controlled fermentation, and it 
usually contains sodium benzoate as a preservative.
 Traditional shoyu products reach U.S. consumers in a 

roundabout way. For example, Muso buys traditional shoyu 
from the Marushima Brewing Co. of Shoda Shima, Japan, 
and exports it to Eden Foods, which sells it to American 
consumers under the Eden label. Ohsawa Japan buys from 
the Yamaki Brewing Co. of Tokyo, and sells to Ohsawa 
America, which bottles and sells it under the Lima label. 
The largest producer of traditional shoyu is the Sendai 
Shoyu and Miso Co. of Sendai, Japan. Sendai makes Johsen 
Shoyu, which is exported by Mitoku and is bottled in the 
U.S. under different brand names, including Westbrae, Tree 
of Life, Emperor’s Kitchen, Mitoku-Johsen, and Mitoku 
Macrobiotic.
 The author notes that, “My 8 years of miso-making in 
Japan and at American Miso Co. have taught me that miso 
aged in wood is superior to that aged in plastic... although 
Sendai shoyu and Miso Company started making high 
tech shoyu in 1950, Sasaki insisted that his company also 
continue to make traditional shoyu.” Although at times 
Sasaki’s pet project seemed a fi nancial disaster, in 1970 he 
received a phone call from a Tokyo businessman, Akiyoshi 
Kazama. Kazama, a friend of macrobiotic teacher Michio 
Kushi, was looking for a supply of traditional shoyu for 
Kushi’s students. When Sasaki showed Kazama his 12 2,000 
gallon cedar casks of naturally aging whole soybean shoyu 
a few days later, Kazama knew his search was over. Kazama 
shipped Johsen Shoyu to the U.S. in 5 gallon wooden 
buckets at fi rst.
 Jubei Sasaki has passed away, but his 12 casks of 
traditional shoyu have grown to 100 and his son continues 
the whole soybean shoyu tradition.
 4 recipes are given. Address: P.O. Box 457, Saluda, 
North Carolina 28773. Phone: 704-749-9537.

775. Florida Grocer (Miami). 1989. Kikkoman says–Start 
the (Chinese) New Year off right! Feb. [1 ref]
• Summary: Kikkoman has just published a new 96-page 
cookbook [titled Kikkoman Oriental Cooking]. The article 
outlines Kikkoman’s extensive TV and print ad campaign 
including (1) inserts in leading women’s magazines to 
reach 35 million households, (2) sponsorship of 26 shows 
in the Yan Can Cook Show series on PBSTV broadcast in 
150 markets, (3) sponsorship of Yue Sai-Kan’s cable TV 
series ‘Looking East’ in Feb.-April, 875 30-second spots 
featured in a Chinese New Year fl ight and a fall fl ight, (4) 72 
insertions in 22 magazines to reach 528 million readers, 6 
times a year.
 Kikkoman soy sauce “has always been made 
naturally, without any artifi cial ingredients” [How about 
preservatives?]. Kikkoman Soy Sauce is the market leader, 
with over 50% of the market share. With a 25% annual 
growth rate, Soy Lite is the fastest growing product in the 
Kikkoman family. Teriyaki Baste & Glaze dominates the 
category with a 75% market share; Stir-Fry Sauce has over 
80% market share. Sweet & Sour Sauce is also doing well.
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776. Packaged Facts. Subsidiary of FIND/SVP. 1989. The 
Oriental foods market. 625 Avenue of the Americas, New 
York, NY 10011. 225 p. Feb. [1 ref]
• Summary: Contents (main divisions): I. Introduction. II. 
The overall market, including a brief history in America. The 
market leaders, in descending order, are La Choy, Stouffer, 
Chun King, Nissin, Kikkoman, Budget Gourmet, JFC. III. 
The frozen segment. IV. The canned/packaged segment: 
Sauce sales now over $100 million and soy sauce nearly 
3/4 of all sauce sales. V. The tofu segment (detailed below). 
VI. The dry soup segment: Nissin number one. Appendix: 
Company profi les: BCI Holdings Corp., Nestlé S.A., Nissin 
Foods Co., Kikkoman International (in American since 
1956). ConAgra, Sanwa Foods, Others (Kraft, Benihana, JFC 
International).
 Section V is “The Tofu Segment” (p. 153-178). 
Contents: I. The products: Brief history. A protein staple in 
the Orient. The Miracle food. Tofu high in protein. Calcium 
content can be high. How it is made. Raw tofu the most 
common form. Other forms found in specialty stores. How 
tofu is used.
 II. The market: Tofu sales reach $71 million in 1988 
(Gives dollar volume in millions from 1984 [$57] to 1988 
[$71]. Source: Packaged Facts). III. Factors in future growth: 
Popularity of Oriental cuisine. Tofu adopted by dieters 
and health conscious. Consumers attracted by low price. 
Dinners and entrees being introduced. Tofu helpers (Betty 
Crocker’s Oriental Classics Dinners [General Mills] call for 
the addition of tofu, chicken, or meat). Tofu substitutes are 
proliferating (value-added tofu based ice creams, puddings, 
burgers, cheese, hot dogs, salad dressings, etc.). Interest 
by corporate giants (Pillsbury and Carnation). Tofu used in 
U.S. National School Lunch Program (it is estimated that 
50 million lb of soy proteins are used each year in school 
lunches). IV. Projected sales: $119 million market by 1995 
(7-8% dollar increase annually). V. Market composition: 
Raw tofu over half of sales. Supermarkets account for 60% 
of sales. V. The Marketers: Field narrowed to 150 or fewer 
marketers. Four major marketers (Hinoichi, Azumaya, 
Morinaga, Nasoya; produce 100,000+ weekly). The 
second echelon (Northern Soy, Quong Hop, White Wave, 
Island Spring; produce 15,000–30,000 lb/week). VI. The 
competitive situation: Precise market shares unavailable. 
Hinoichi, Azumaya, Nasoya, and Morinaga lead. Tomsun, 
failing with Jofu [tofu yogurt], fi les for Chapter 11. Watch 
out for Kikkoman. VII. Advertising and promotion: 
No measurable expenditures (except by Tofutti). VIII. 
Packaging: Plastic and foil. IX. Distribution and retail: 
Distribution. 60% of raw tofu sold in supermarkets. Pricing 
includes higher margins. Assortment. Most tofu shelved 
with produce. Pricing data at the retail level: In its Key Price 
Book, Marketing Services Corporation publishes detailed 
information on tofu products sold in California supermarkets. 

This includes data on package sizes, case sizes, competitive 
pricing, margins, and promotional discounts. Figures for 
Kikkoman Kinugoshi, and two textures of Morinaga were 
compiled on 1 Feb. 1989. X. The consumer: Size of user 
base unknown. Roper poll reveals a dislike of tofu. Those 
most likely to use. Address: New York. Phone: 212-645-
4500.

777. Kikkoman Foods. 1989. How to go lite on the salt (Ad). 
New Choices for the Best Years (New York, NY). April.
• Summary: This 2½ by 9½-inch, color photo ad shows a 
lady’s index fi nger holding up a bottle of Kikkoman Lite 
Soy Sauce, which contains 40% less salt. “100% Kikkoman 
taste. But very light in salt. Far lighter than other brands. So 
now you can add the Kikkoman touch and still go Lite on the 
salt. Kikkoman Lite. In the oriental section of your favorite 
market.”

778. Toriano, Peter. 1989. Japanese food fi rms cook up new 
strategies for U.S. consumers. Economic World. April. p. 22-
26.
• Summary: “Riding the success of tasty, low-priced food 
products, the Japanese eye a bigger helping of the U.S. 
grocery mart.” Two of the most popular Japanese food 
products have been soy sauce, ramen noodles, and tofu. 
“Nissin sold more Cup O’Noodles in the United States last 
year than McDonald’s sold hamburgers nationally... Japanese 
food companies and food products are slipping under 
America’s door unnoticed... The Japanese start selling their 
food products in the U.S. to a small, very concentrated ethnic 
market... While Kikkoman can trace exports of soy sauce to 
the U.S. as far back as 1869, most Japanese food companies 
did not export to or manufacture products in the United 
States in signifi cant quantities until the 1970s...
 “American food product companies focus on their 
competitors, whereas the Japanese tend to focus on what the 
customer wants...
 “Kikkoman, one of Japan’s largest food-related 
companies, is involved with wines and liquors, 
pharmaceuticals, health foods and a chain of restaurants. In 
addition to its other products, Kikkoman has introduced a 
shelf-stable tofu, instant miso soup and a rice wine for use in 
cooking.
 “Kenzaburo Mogi, planning manager of Kikkoman’s 
foreign operations department, says tofu could become as 
big a market as soy sauce for Kikkoman in the U.S. in the 
years to come. In the U.S., Kikkoman also owns 80% share 
of JFC (Japan Food Corp.), a major distributor of oriental 
food products... Consumption of Kikkoman’s soy sauce has 
increased fi vefold since 1972... On average, each Japanese 
consumes about 2.5 gallons of soy sauce every year; the 
average American consumes less than 10 oz...
 “Almost a quarter of Kikkoman’s total business now is 
outside Japan: two-thirds in the U.S. and most of the rest in 
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Southeast Asia. The company also is targeting production in 
Europe, Australia and China...
 “Ajinomoto Co, Japan’s largest food processor, has 
been selling abroad since 1909, when its fi rst overseas offi ce 
opened in New York... Until the 1960s, Ajinomoto’s main 
product was MSG (monosodium glutamate). Today, it has 
a more diversifi ed line-up, with about 41% of sales coming 
from processed foods, and 26% from seasonings... The 
predominant products the fi rm manufactures in the U.S. are 
amino acids for pharmaceutical use...
 “Kibun Products International Inc., a subsidiary of 
Kibun Company Ltd. Japan, is a major manufacturer of 
surimi in the U.S... Kibun is a multi-billion-dollar, 50-year-
old food products company with worldwide operations 
totalling $2,000 million annually...
 “Morinaga Nutritional Foods Inc., a subsidiary of 
Morinaga Milk Industry Co. Ltd., the Borden of Japan, is 
selling its tofu in air-tight containers that prolong freshness, 
eliminate water changes and is bacteria-free...
 “’This could be the food of the future, replacing dairy 
and meat as major sources of nutrition,” says Kent Cooper, 
spokesman for Hakuhodo Advertising America Inc. in Los 
Angeles, which handles Morinaga’s account...
 “Faith Popcorn, chairman of BrainReserve Inc., a 
marketing consulting company to Fortune 500 companies 
says America is eating healthier and is more and more 
concerned with where food products originate and what 
that does to the Earth, known as the graining/greening of 
America. ‘Vegetarianism is growing like crazy. Americans 
are changing from fl esh food to health food.’”

779. Sugiyama, Shin-ichi. 1989. Re: Good-bye to friends. 
Returning to Japan. Letter to Dr. W.J. Wolf, Northern 
Utilization & Development Div., 1815 North University St., 
Peoria, Illinois 61604, June 14. 1 p. Typed, with signature on 
letterhead.
• Summary: “It is with deep regret that I must say good-bye 
to the many friends and business associates I have come to 
know in Wisconsin. I will be returning to Japan to assume a 
new assignment at the end of June.
 “These past six years in Wisconsin have been truly an 
interesting and invaluable experience, and I will carry many 
happy memories back to Japan.” A business card is attached.
 Dr. Michitaro Nagasawa will be Dr. Sugiyama’s 
successor. From 1972 to 1974 he was at the University of 
Wisconsin, Madison. Since 1987 he has been Director, Div. 
of Research, Kikkoman Corporation, Japan. Address: PhD, 
Executive Vice President & General Manager, Kikkoman 
Foods, Inc., P.O. Box 69, Walworth, Wisconsin 53184. 
Phone: (414) 275-6181.

780. Matsuura, M.; Obata, A.; Fukushima, D. 1989. 
Objectionable fl avor of soy milk developed during the 
soaking of soybeans and its control. J. of Food Science 

54(3):602-05. May/June. [23 ref]
• Summary: Beta-glucosidases, enzymes in soybeans, were 
found to be responsible for the production of daidzein and 
genistein from the isofl avone glucosides, daidzine and 
genistin, respectively, during the process of making soymilk. 
Address: Research & Development Div. of Kikkoman Corp., 
399 Noda, Noda City, Chiba prefecture 278, Japan.

781. Uchida, Kinji. 1989. Trends in preparation and uses of 
fermented and acid-hydrolyzed soy sauce. In: Thomas H. 
Applewhite, ed. 1989. Proceedings of the World Congress on 
Vegetable Protein Utilization in Human Foods and Animal 
Feedstuffs. Champaign, IL: American Oil Chemists’ Society. 
xii + 575 p. See p. 78-83. Contains 8 fi gures (diagrams and 
graphs) and 5 tables. [18 ref]
• Summary: Contents: Abstract. Introduction. Production 
and consumption of soy sauce in Japan: Processes of 
manufacturing soy sauce, treatment of raw materials, koji-
making, moromi-mash fermentation and aging, pressing, 
refi ning. Microbiology of soy sauce manufacture: Breeding 
of hybrid koji-molds by the use of cell-fusion technique, 
isolation and application of metabolically diverse soy 
pediococci in the fermentation. A photo shows K. Uchida. 
Address: Kikkoman Corp., 399, Noda, Noda-shi, Chiba-ken 
278, Japan.

782. Mizono, Bill. 1989. Selling pasteurized tofu in the 
produce case versus the dairy case (Interview). SoyaScan 
Notes. Sept. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bill strongly prefers to have Azumaya tofu sold 
in the produce case as long as the temperature is okay, which 
it usually is (42-48ºF). Even dairy cases sometimes rise 
above 45ºF, as on their defrost cycle. Sales are much better in 
produce. Tofu is an impulse item and there is more impulse 
buying in the produce section than in the dairy section. It 
gets lost among the dairy products. Also there is more space 
and space fl exibility of produce, as caused by seasonal 
vegetables. Produce is a commodity area. A lot of Safeway 
stores are switching tofu back to the produce case from dairy, 
since it sells better in produce. But in stores that moved 
tofu to dairy, it took a year for sales to rebound to their 
pre-move level. During that time, many customers started 
going to Lucky supermarkets for their tofu. Lucky sells tofu 
only in the produce case. Some divisions of Safeway have 
never moved tofu out of produce. Each store decides its 
own location. Most produce departments at Safeway sell the 
Azumaya tofu in a vertical “juice case” which is cooler. They 
buy it directly from the Richmond produce warehouse.
 The FDA is incorrect in saying that tofu is a “hazardous 
product.” That is not true for pasteurized tofu. Azumaya 
had tests done in 1983 after Yersinia was found in tofu in 
Illinois and the state clamped down on tofu. Azumaya had 
a laboratory inoculate tofu with the four potentially toxic 
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microorganisms (Yersinia, Staphylococcus, Salmonella, and 
Clostridium Botulinum) then pasteurize it like Azumaya 
does. They found that these organisms start growing only 
after 6 weeks at 69ºF, and by that time the tofu was too sour 
and smelled too bad to eat, and the water was very cloudy. 
These tests showed that pasteurized tofu is not potentially 
hazardous. But the FDA does not distinguish between 
pasteurized and non-pasteurized tofu.
 If health inspectors required all tofu to be moved out 
of the produce case, the produce buying division of each 
chain would decide where to relocate it. There are many 
considerations, and the main one to the produce division 
accounting department is that they get tofu sales credited 
to them no matter where it is sold. They have spent more 
than a decade to build the sales of this product and they are 
not about to give that up to the dairy department. They will 
put tofu into a refrigerated case where the temperature is 
at 45ºF or below. Even when tofu is sold in the dairy case 
at Safeway, it still has a produce department label on it! 
Other than the produce case, Bill would like to see the tofu 
sold right next to the produce case, in a metal juice case. 
The produce department likes tofu with the vegetables 
because they feel that when people buy tofu they also tend 
to buy vegetables; so tofu sells vegetables. So the produce 
department does not like tofu to be sold in the dairy case. 
Another problem with an isolated glass case is that the tofu 
does not get as much attention as it should, and may be 
allowed to go out of date. But Bill feels it doesn’t matter that 
much where the tofu case is located, as long as the consumer 
knows where it is. Moreover, Azumaya sells Kikkoman tofu, 
which can be sold in the produce case.
 Azumaya dates their tofu for a 30-day shelf life, but that 
is very conservative to allow for mishandling. Under typical 
good conditions it will stay fresh for up to 50 days. But he 
feels it would be a mistake to date the tofu for 50 days and 
to use that as a selling tool, as Nasoya does. Azumaya has 
almost no problems with spoilage, puffi ng or souring. If 
there is a problem, the company investigates it. It is generally 
caused by a refrigeration problem, or letting the product 
stand for a long time in the back room, unrefrigerated, 
because people are too busy to get to it. Safeway now sells 
Azumaya tofu in Hawaii, at far below Hawaii tofu prices. On 
the East Coast Azumaya undersells Nasoya. Bill is too busy 
with Stir Fruity (tofu yogurt) to start a tofu plant on the East 
Coast.
 The new Mori-Nu ad about water disaster and life 
preserver is incorrect in saying that water-pack tofu has a 
shelf life of “mere days.”
 Azumaya distributes Kikkoman aseptically packed 
tofu. He strongly prefers the fl avor of his own product. 
Conclusion: FDA should have different temperature 
standards and “potentially hazardous” defi nitions for 
pasteurized and unpasteurized tofu. Azumaya and the 
Soyfoods Association should take the lead in educating FDA 

on these points. Address: President, Azumaya Inc., 1575 
Burke Ave., San Francisco, California 94124. Phone: 415-
285-8500.

783. Guardian (England). 1989. Nabisco sells off Del Monte 
to ease its debt burden. Sept. 26. p. 11.
• Summary: American food giant RJR Nabisco has just sold 
its worldwide Del Monte processed food operations for $1.5 
billion. “Kikkoman will take over some of Del Monte’s 
businesses in the Far East” [East Asia].
 Note: RJR Nabisco, Inc., was an American conglomerate 
formed in 1985 by the merger of Nabisco Brands and R.J. 
Reynolds Tobacco Company. RJR Nabisco was purchased 
in 1988 by Kohlberg Kravis Roberts & Co. in the second 
largest leveraged buyout in history, adjusted for infl ation 
(Source: Wikipedia, Sept. 2008).

784. Sugiyama, Shin-ichi. 1989. Production and uses of 
soybean sauces. In: E.W. Lusas, D.R. Erickson, and Wai-
Kit Nip, eds. 1989. Food Uses of Whole Oil and Protein 
Seeds. Champaign-Urbana, Illinois: American Oil Chemists’ 
Society. vii + 401 p. See p. 118-30. Chap. 8. Proceedings of 
the Short Course on Food Uses of Whole Oil and Protein 
Seeds held at Makaha, Hawaii, May 11-14, 1986. [8 ref]
• Summary: Contents: Introduction. Varieties of soy sauce. 
Market size of soy sauce in Japan and the United States. 
The manufacturing process of fermented soy sauce: Regular 
soy sauce, light-colored soy sauces, tamari soy sauce, other 
fermented soy sauces in Japan (saishikomi soy sauce). 
Process for making chemical soy sauce (using hydrochloric 
acid). Uses of soy sauces.
 Tables show: (1) Composition of typical Japanese soy 
sauces. (2) Composition of typical chemical soy sauces. 
(3) Organic acids contents of fermented soy sauce and 
chemical soy sauce. (4) 1984 production of fi ve kinds of 
soy sauce recognized by the Japanese government (84.3% 
is regular soy sauce). (5) 1984 production of fermented and 
semi-chemical soy sauces in Japan. (6) 1982 consumption 
of soy sauces in the United States (40% is fermented soy 
sauce, 42% is chemical soy sauce, 18% is imported. Note: 
Kikkoman started selling its soy sauce made at Walworth, 
Wisconsin in late 1973 or 1974). (7) Characteristics and uses 
of various types of soy sauces. (8) Typical composition of 
low-salt soy sauces.
 Figures: (1) Process for making regular soy sauce (fl ow 
chart). (2) Process for making light-colored soy sauce (fl ow 
chart). (3) Process for making tamari soy sauce (fl ow chart). 
Address: Kikkoman Foods Inc., P.O. Box 69, Walworth, 
Wisconsin 53184.

785. Product Name:  Tofu (Soft, Hard, and Fried).
Manufacturer’s Name:  Wa Heng Dou-Fu.
Manufacturer’s Address:  5063 24th St., Sacramento, CA 
95822.  Phone: 916-737-0545.
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Date of Introduction:  1989 September.
Ingredients:  Fried tofu: Soy bean, water, natural calcium 
sulfate, vegetable oil.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Mr. Peng-Xiang 
(Martin) Lin, Owner. 1990. Jan. 19. He started this company 
in Sept. 1989. Before that, he made soyfoods out of his 
home.
 Label sent by Martin Lin. 1991. Nov. 20. 6 by 7.5 
inches. “Keep Fit. Fried Tofu. No preservatives added.” Most 
of the label text is written in Chinese. Talk with Martin Lin. 
1997. Aug. 6. His company name is “Wa Heng Dou-Fu Soy 
Sauce.” He bought the company from his parents in 1996. 
Three years ago he started to make soy sauce and sold it to 
several restaurants because Kikkoman is too expensive. He 
no longer makes soy sauce but plans to make it again after 
doing more research.

786. Belleme, John. 1989. Natural soy sauce: A brewing 
controversy. Part II. Solstice No. 37. p. 25-26, 28-30. Sept/
Oct. [1 ref]
• Summary: Discusses the differences between HVP 
unfermented soy sauce (such as La Choy, Chun King, and 
Kame) and fermented soy sauce, then between modern high-
tech fermented soy sauce (such as that made by Kikkoman 
from hexane defatted soybean meal and fermented for less 
than 7 months in fi ber glass or stainless steel temperature 
controlled tanks) and “traditionally brewed” soy sauce (such 
as the macrobiotic brands “made from whole soybeans 
and aged in wood for at least 4 seasons at the natural 
temperature of the region”). Manufacturers of modern-
high tech soy sauce often refer to their product as naturally 
brewed to distinguish it from “synthetic” HVP sauces. 
Now Kikkoman and San-J have succeeded in placing their 
high-tech products in some natural foods stores. Belleme 
discusses the objections that can be raised against these 
products: (1) Substitution of hexane defatted soy meal for 
whole soybeans. “The FDA and solvent extraction industry 
have set acceptable limits for hexane in soy meal at 25 
parts per million (ppm).” San-J and Kikkoman assert that 
their products test negative for hexane residues. “San-J 
brewmaster Yuji Yamamoto said that using soy meal rather 
than whole soy beans is more effi cient because fermentation 
is faster, nitrogen yields are higher, and there is no crude 
soy oil to dispense with, as in whole soy bean soy sauce.” 
Belleme thinks that this oil can be used for soap. Because of 
the greater effi ciency, soy meal soy sauce can be produced 
and sold less expensively than whole bean soy sauce.
 (2) Heated non-wood vats. “San-J brewmaster 
Yamamoto says that their closed heated system is easier to 
clean, more effi cient, and produces a clearer, milder, and 
better balanced soy sauce than the traditional method.” Jubei 
Sasaki of Sendai Shoyu Co. disagrees, arguing that the effect 

of seasonal changes and the wooden vats improve the shoyu 
fl avor. Wooden vats may also give a product with more 
vitamin B-12.
 “Although whole soybeans are always proudly listed as 
such, soy meal is usually referred to as ‘soybeans.’ Ironically, 
San-J’s black label soy meal tamari says ‘traditionally 
brewed,’ and makes no mention of defatted soybeans, thus 
making it diffi cult for the consumer to make an informed 
choice.” Address: P.O. Box 457, Saluda, North Carolina 
28773. Phone: 704-749-9537.

787. Product Name:  Kikkoman Naturally Brewed Tamari 
Soy Sauce.
Manufacturer’s Name:  Kikkoman Corporation.
Manufacturer’s Address:  Noda 278, Chiba-ken, Japan.
Date of Introduction:  1989 October.
Ingredients:  Water, soybeans, salt, wheat, alcohol to 
preserve freshness.
Wt/Vol., Packaging, Price:  8.5 fl  oz (250 ml) glass bottle 
with “one-touch” plastic dispenser cap. Retails for $2.29 
(12/91, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1991. Dec. 30. 5 by 3.25 inches. Gold, red, and white on 
black. “Although shoyu is normally made with nearly equal 
parts of soybeans and wheat, tamari is normally made with 
soybeans and a small amount of wheat. Tamari soy sauce is a 
full-bodied seasoning with a deep-rich color and unique fi ne 
fl avor. Kikkoman tamari soy sauce is naturally brewed in 
Japan... The touch of wheat in this tamari gives it a smoother 
taste, more complex fl avor, and appealing color... Refrigerate 
after opening.”
 Talk with Kikkoman sales dept. in San Francisco. 1991. 
Dec. 31. This imported product was fi rst sold in America 
in Oct. 1989. The unique red cap can be closed after each 
use. In Japan a small amount is sold to restaurants for use 
with sashimi. Kikkoman used to sell tamari in the USA in 
55-gallon drums but has discontinued this due to lack of 
demand.

788. Mogi, Yuzaburo. 1989. The new yippies. Look Japan 
(Tokyo). Oct. p. 14-16.
• Summary: In this section on “Economy: Overseas 
investment,” Prof. Shôichi Rôyama interviews Yûzaburo 
Mogi, Executive Managing Director of Kikkoman Corp. 
Born in 1935, he graduated from Keio University, then 
rejoined Kikkoman. In 1961 he earned his MBA from 
Columbia University in New York City. His publications 
include How to Make an Overseas Plant and Introduction 
to International Business. Mogi is an excellent example of 
a Japanese business leader who thinks big, who sees the 
big picture, and realizes that the actions of each Japanese 
company or person overseas can affect all the others. Thus, 
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the need to develop standards of good behavior on various 
levels.
 Mogi is now chairman of the Association of Overseas 
Organizations of Japan’s Committee on the Development 
of Internationally-Oriented Personnel, and a key fi gure 
in the development of the recently released “Frictionless 
International Strategy.” Mogi believes the Japanese 
corporations with overseas operations need to become 
internationalized and globally oriented. Employees sent 
overseas need to learn the local language, become friends 
and work well with their local colleagues, and make 
contributions to the local community. Returnees and their 
children should be treated better when they return to Japan–
in an effort to minimize international friction.
 Corporations should try to localize management and to 
see themselves “as an integral part of and dependent on the 
local community. The most important part of localization 
is having dealings with local corporations. Assuming all 
other factors are equal, local corporations should be favored 
over Japanese corporations. And among local corporations, 
emphasis should be placed on those closest to your plant and 
the community you are in”–to minimize investment friction. 
All Japanese companies should work together to minimize 
international friction trade friction. A photo shows Yûzaburo 
Mogi.

789. Kikkoman Oriental cooking. 1989. Publications 
International Ltd., 7373 North Cicero Ave., Lincolnwood, IL 
60646. 96 p. Illust. Index. 28 cm.
• Summary: This full-color cookbook features 125 recipes 
using Kikkoman’s full line of Oriental sauces. The book was 
published in two formats. The fi rst was a small magazine 
format published in Jan. 1989, for sale at supermarkets 
during Chinese New Year. The second, published in Nov. 
1989, was a larger size (28 cm tall), spiral bound on glossy 
paper with many color photos, for sale at bookstores. Both 
were 96 pages. Kikkoman supplied all the recipes.
 Contents: Kikkoman brings the Orient home. Appetizers. 
Beef. Pork. Poultry. Seafood. Side dishes.
 A color photo shows the following products, and they 
are used with their brand names in the recipes: Kikkoman 
Soy Sauce, Lite Soy Sauce, Teriyaki Sauce, Teriyaki Baste & 
Glaze, Stir-Fry Sauce, and Sweet & Sour Sauce. Tofu is used 
in one recipe (p. 46).

790. SoyaScan Notes. 1989. Infl uence of Japanese and Japan 
on soyfoods in America (Overview). Dec. 7. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The Soyfoods Center’s SoyaScan database 
presently contains 30,790 publications and commercial 
products related to soya. Of these, 876 (2.9%) concern the 
infl uence of Asian-Americans (Japanese, Chinese, Koreans, 
or Indonesians) or their home countries on soyfoods. Of 
these 876 records, 638 (73%) concern Japanese infl uence, 

compared with 178 (20%) that concern Chinese infl uence–
including Chinese from Taiwan, Hong Kong, Singapore, etc. 
Thus Japanese infl uence on soyfoods in America is much 
greater than that of any other Asian cultural group. We can 
identify at least seven major areas of infl uence:
 1. Soyfoods Terminology. It is interesting to note that 
many of the most popular soyfoods in America are most 
widely known by their Japanese names. We say tofu (not 
doufu or bean curd), miso (not jiang or soybean paste), natto, 
okara (not soy pulp), yuba (not doufu-p’i or soybean skin). 
Even “soy” (as in soy sauce) is derived from the Japanese 
word “shoyu.” Increasingly Americans interested in natural 
foods also use the terms shoyu and tamari to distinguish 
them from HVP soy sauce.
 2. Kikkoman. By far the most infl uential Japanese 
soyfoods company in America today is Kikkoman, just as 
soy sauce is by far the most important soyfood product. 
Kikkoman was also the fi rst Japanese company to introduce 
soyfoods to America. In 1868 the fi rst Japanese immigrants 
to Hawaii took kegs of Kikkoman brand shoyu with them. 
In 1879 Kikkoman brand shoyu was registered in California, 
where it was exported to Japanese immigrants. Exports rose 
steadily, until between 1949 and 1954 exports of Kikkoman 
shoyu to the U.S. ranged from 213,000 to 305,000 gallons 
a year. Kikkoman’s fi rst real attempt to reach any foreign 
market dates from 1956 when, during the U.S. presidential 
elections, Kikkoman ran television ads to promote its 
product to mainstream American audiences as a seasoning 
for meat, fi sh, and poultry. In 1957 Kikkoman International 
Inc., a new sales company was established in San Francisco. 
Sales skyrocketed. In 1973 Kikkoman opened a huge modern 
shoyu plant at Walworth, Wisconsin. In 1976 Kikkoman 
passed La Choy to become America’s best-selling soy sauce.
 3. Introducing Soyfoods to Hawaii. The fi rst Japanese 
who arrived in Hawaii in 1868 brought shoyu and miso 
with them. The earliest known soyfoods company 
there was a shoyu brewery started in 1891 in Honolulu 
by Jihachi Shimada. This was also the earliest known 
soyfoods company started by a Japanese anywhere in the 
Western world. Hawaii became part of the USA in 1898 by 
annexation. Hawaii and California were the fi rst two areas 
in the U.S. where soyfoods became widely available. During 
the 20th century, Japanese started roughly 183 companies 
in Hawaii making shoyu, miso, and tofu–far more than 
Chinese (6) or Koreans (2). They developed innovative 
new products–such as sweet Hawaiian-style shoyu and 
miso. These products profoundly infl uenced the food life of 
Hawaii.
 4. Soyfood Manufacturers in the USA. The earliest 
known soyfoods manufacturer in the Continental USA 
was a company (the name is unknown) run by the wife of 
Chieko Hirata that started making tofu in Sacramento in 
about 1895. The second earliest was Yamamori Jozo-sho, 
which started making shoyu in San Jose, California, in 1897. 
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Many of the earliest soyfoods companies in America were 
run by Japanese Americans. By 1942 at least 158 soyfoods 
manufacturing companies had been started in America by 
Asian Americans; of these, 143 (91%) were run by Japanese 
Americans. When The Book of Tofu was published in 1975, 
it listed 55 tofu companies in America, all run by Asian-
Americans; 39 were Japanese- and 16 were Chinese-run. 
Today America’s two largest tofu companies are both run by 
Japanese Americans: Azumaya Co. in San Francisco, and 
House Foods & Yamauchi Inc. in Los Angeles. Hawaii’s 
three largest tofu companies are also run by Japanese 
Americans: Aloha Tofu Co., Kanai Tofu Factory, and 
Hawaii Tofu. Morinaga Nutritional Foods in Los Angeles 
and Kikkoman Foods in San Francisco both import large 
amounts of aseptically packaged long-life silken tofu from 
Japan.
 Another major manufacturer is San-Jirushi Corp. of 
Kuwana, Mie-ken. In the late 1970s San Jirushi started 
exporting tamari and soybean miso to America. They set 
up an offi ce in the early 1980s and began to promote their 
product as “real” tamari to industrial food processors and 
the natural foods market. In Sept. 1987 the company opened 
a state-of-the art tamari plant in Richmond, Virginia, with a 
capacity of 1 million gallons a year. The company now has 
75% of the industrial soy sauce market in America.
 In Oct. 1986 a major new joint stock company named 
American Soy Products began producing Edensoy soymilk 
in Clinton, Michigan. It was a joint venture between Eden 
Foods and 4 Japanese companies: Marusan Ai, Kawatetsu 
Shoji, Muso Shokuhin, and Seikensha. Edensoy has since 
become America’s best-selling soymilk. Prior to 1986 much 
of the soymilk sold in America was made in Japan.
 Finally, three of America’s 4 largest miso manufacturers 
are run by Japanese-Americans. The largest is Miyako 
Oriental Foods in Los Angeles. The other two are located in 
Hawaii.
 5. Soyfoods Imports from Japan. The fi rst importers of 
shoyu and miso were Japanese distributors such as Japan 
Foods Corp., Mutual Trading Co. and Nishimoto. But 
starting in 1962 American macrobiotic and natural foods 
companies started to import large amounts of shoyu and 
miso. Pioneers were Chico-San, Erewhon, Eden Foods, 
Westbrae, Edward & Sons, Tree of Life, and Great Eastern 
Sun. U.S. imports of soy sauce from Japan jumped from 1.7 
million lb (174,400 gallons, worth $317,000) in 1949, to 18.6 
million lb (1,897,000 gallons, worth $3,116,000) in 1972, an 
11-fold increase in quantity during only 23 years.
 6. Teachers and Information. Many Americans fi rst 
learned about soyfoods from Japanese teachers, especially 
macrobiotic teachers, such as George and Lima Ohsawa, 
Michio and Aveline Kushi, Herman and Cornellia Aihara, 
and Noboru Muramoto. All have written many infl uential 
books and lectured and taught extensively since the 1960s. 
In addition, many young Americans learned how to make 

soyfoods from these macrobiotic teachers. Moreover, Japan 
is Asia’s best source of information about soyfoods. For 
example, the Soyfoods Center’s SoyaScan database contains 
5,095 publications and products about soya and Japan, 
compared with 1,867 on soya and China or Taiwan.
 7. Tofu Equipment Manufacturers. Hundreds of tofu 
companies have started in America since the mid-1970s. The 
majority of these are run by Caucasian Americans and most 
use specialized tofu equipment made in Japan by Takai Tofu 
& Soymilk Equipment Co., or by Sato Shoji.

791. Guedemann, Ursula. 1989. Sojabohnen in Garten und 
Kueche [Soybeans in the garden and kitchen]. Zum Beispiel 
(Switzerland) No. 12. p. 21-22. Dec. 21. [2 ref. Ger]
• Summary: Soybeans are not hard to grow in one’s own 
garden. The seeds can be ordered from Andreas Ellenberger 
of Ekkarthof, 8574 Lengwil. They can be cooked as whole 
dry soybeans, or made into sprouts, fl our, or tofu. Contains 1 
recipe using soy fl our and 4 recipes using tofu.
 A test of soy sauces conducted by and published in AGE 
(Aktion gesuender Essen) in June 1989 showed that Tamari-
Bio and Tamari-Lima were the best value (Bewertung). In 
second place came Tamari-Tofu and Kikkoman-Soja-Sauce. 
Address: Switzerland.

792. Fukushima, Danji. 1989. Industrialization of fermented 
soy sauce production centering around Japanese shoyu. In: 
K. Steinkraus, ed. 1989. Industrialization of Indigenous 
Fermented Foods. New York and Basel: Marcel Dekker, Inc. 
xii + 439 p. See p. 1-88. [160 ref]
• Summary: Contents: Introduction. History. Present soy 
sauce situation. Change of soy sauce manufacturing methods 
from indigenous to modern processing. Microbiology 
and biochemistry. Application of new biotechnology for 
soy sauce manufacture. Forecast. References. Address: 
Kikkoman Corp., Chiyoda-ku, Tokyo, Japan.

793. Fukushima, Danji. 1989. Historical development of soy 
sauce and fermented black soybeans in China (Document 
part). In: K. Steinkraus, ed. 1989. Industrialization of 
Indigenous Fermented Foods. New York and Basel: Marcel 
Dekker, Inc. xii + 439 p. See p. 2-8.
• Summary: “1. Chiang. In 1979, Kinichiro Sakaguchi 
proposed a unique hypothesis regarding the origin of 
soy sauce and miso as a result of historical biochemical 
investigations, and this hypothesis was later introduced by 
this author in English (Fukushima, 1985a, 1986b). However, 
new literature on the origin of soy sauce and miso appeared 
based on more detailed historical evidence (Pao 1982a, 
1982b; 1984a, 1984b). According to these papers, soy sauce 
was derived from a Chinese food called ‘chiang’ (‘hishio’ in 
Japanese).
 “Chiang is a tasty mash product and does not come in 
a liquid form. Therefore chiang belongs in the category of 
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‘miso’ in Japan. The fi rst record of chiang can be found in 
the book entitled Chou-li (Shurai in Japanese) by Chou-
kung (Shuko in Japanese), which was published around 
1,000 B.C. in the Chou (Shu in Japanese) dynasty (1,222 
BC to 249 BC). This book covers the matters on the early 
years of the Chou dynasty in ancient China (about 3,000 
years ago). According to this document, chiang was made 
by the following procedure. First, yellow aspergilli were 
grown on millet. (Such mold-grown cereals are called ‘koji’ 
in Japanese.) Then the millet koji and the meat of fi sh, 
fl esh, or fowl and salt were mixed with a good liquor in a 
bottle and kept for 100 days. Soybeans were not used in this 
chiang. The fi rst literature in which soybeans appeared as 
a substitute for meat in chiang was the Ch’i-min Yao-shu 
(Saimin-Yojutsu in Japanese) by Chia Ssu-hsieh (Ka Shikyo 
in Japanese), the world’s oldest encyclopedia of agriculture, 
published in 535 AD in China. This indicates that the 
chiang in which soybeans was used originated sometime 
between the Chou and Han dynasties, when the cultivation 
of soybeans prevailed. The meats in the chiang described in 
Chou-li were gradually replaced by soybeans in the course 
of time and further cereals such as wheat, barley, and rice 
came to be used instead of millet, resulting in the production 
of many types of chiang. In the process of making chiang 
during these periods, soybeans were not used as a raw 
material in koji; rather they were added to the harvested koji 
prepared from the other cereals. The soybeans were digested 
by the enzymes of the koji. This digestion mixture was the 
fi nal product, which was in the form of a mash. The liquid 
products which belong to the category of soy sauce did not 
appear in the literature before the later Han dynasty (about 
25-220 A.D.).
 “There is a description of the liquid product which was 
made by separating the liquid portion from the chiang in 
Ssu-ming Yueh-ling (Shimin-Getsurei in Japanese), published 
by Ts’ui Shih (Sai Shoku in Japanese) in the later Han 
dynasty. This liquid was called chiang ch’ing which means 
‘clear chiang.’ The manufacturing processes of chiang and 
chiang ch’ing are shown in Figs. 1 and 2. Chiang ch’ing is a 
prototype of soy sauce but it differs from ‘chiang-yu’ which 
means literally shoyu or soy sauce in the Chinese characters. 
The fi rst appearance of the name of chiang-yu was in Shan-
chia Ch’ing-kung (Sanya-Seikyo in Japanese) by Lin Hung 
(Rin Ko in Japanese) in the Sung dynasty (960-1127 AD).
 “The fi rst record indicating use of all the raw materials 
to prepare koji for soybean chiang appeared in the Nung-
sung I-shin Ts’o-yao (Noso-Ishoku-Satsuyo in Japanese) by 
Lu Ming-Shan (Ro Meizen in Japanese), published in the 
Yuan (Gen in Japanese) dynasty (1271-1368 AD). The fl ow 
sheet of this soybean chiang is shown in Fig. 3.” (In this 
process, soybeans are roasted, dehulled, cooked, then mixed 
with wheat fl our and spontaneously molded to form koji. 
The koji is dried in the shade, winnowed, and pounded, then 
mixed with spices and salt water to form a mash. which is 

insulated and aged to make the soybean chiang.) The chiang-
yu described in Pen-ts’ao Kang-mu (Honso-Komoku in 
Japanese), published in 1590 by Li Shih-chen (Ri Jichin in 
Japanese) in the Ming (Min in Japanese) dynasty, was also 
made with koji manufactured by using soybeans and cereals 
(Fig. 4). (In this process soybeans were cooked in water, 
mixed with wheat, and spontaneously molded to form koji. 
Salt water was mixed in with a paddle, then the mash was 
insulated and aged. Finally it was fi ltered to make chiang-
yu). The ratio of soybeans to wheat in the koji making was 
3:2. This ratio is very close to that used in making regular 
Japanese shoyu, which is made by using equal amounts 
of soybeans and wheat, as will be described later. The 
general manufacturing methods of soy sauce in the Ch’ing 
(Shin in Japanese) dynasty are recorded in Ch’ing-yuan Lu 
(Seienroku in Japanese), written by Li Hua-nan (Ri Kanan in 
Japanese). Cooked soybeans and uncooked wheat were the 
raw materials used in koji making. The resultant koji was 
mixed with brine. After aging, the soy sauce was collected 
by pressing a deep bamboo colander into the aged mash and 
ladling out the liquid which had accumulated.
 “The original chiang was a mash-type product made 
with a koji that had been prepared from wheat, barley, 
rice, etc., and not from soybeans. Therefore, the soybean 
constituents were only changed through the in vitro 
biochemical reaction by the enzymes from the mold 
grown on the cereals. Accordingly, the degree of change 
of the soybean constituents was not very great and most 
of the soybean proteins were partially hydrolyzed into 
polypeptides through the in vitro enzyme action. The 
degree of liquefaction was not very large and the fl avor 
was not as strong. In the case of chiang-yu, however, mold 
is grown on both the soybeans and cereals and, as a result, 
the soybean constituents are changed largely through the 
biochemical reaction both in vivo and in vitro by the mold 
throughout the entire process of manufacturing. Accordingly, 
much of the soybean constituents can be liquefi ed. The 
soybean proteins are hydrolyzed to single amino acids 
and, therefore, the fl avor is sharp and strong in chiang-yu. 
Thus, it can be concluded that (a) the progenitor of miso is 
chiang, originated in China about 3,000 years ago; (b) the 
progenitor of soy sauce is chiang ch’ing, originated in China 
about 2,000 years ago; (c) chiang ch’ing had developed into 
chiang-yu in China and the regular type of shoyu called 
koikuchi in Japan at least 1,000 years ago.
 “It is an amazing fact that the Chinese had utilized 
the enzyme action of mold in food manufacturing as early 
as 3,000 years ago. They deliberately selected yellow 
aspergilli from many types of aspergilli because they best 
facilitated the manufacture of chiang. If the defi nition of 
‘biotechnology’ is to make the products necessary for the 
welfare of humans by using life phenomena, it can be said 
that people in ancient China had already produced foods by 
biotechnology as early as several thousand years ago. In this 
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sense, it is not an exaggeration to say that soy sauce was a 
pioneer of the actual application of biotechnology.
 “2. Shih. Shih is a fermentation product of soybeans, the 
form of which is a tasty nugget with or without salt. Shih is 
classifi ed into fi ve types by the kind of microorganism used 
in its manufacture. Those are Aspergillus type (called shih 
in the areas of Pei-ching, Hu-nan sheng, and Taiwan; and 
called hamanatto in Japan), Mucor type (shih in the area of 
Shan-tung sheng and natto in Japan), Rhizopus type (tempeh 
in Indonesia), Bacillus type (shih in the area of Shan-tung 
sheng and natto in Japan), and Neurospora type (oncom in 
Indonesia). The shih described here is the shih of Aspergillus 
type, which relates to soy sauce.
 “The earliest literature in which shih appeared is 
Shih-chi (Shiki in Japanese) by Ssu-ma Ch’ien (Shiba 
Sen in Japanese), which was published in 85 BC. Shih is 
also described along with chiang in Shuo-wen Chie-tzu 
(Setsubun-kaiji in Japanese) by Hsu Shen (Kyoshin in 
Japanese), the oldest dictionary in China published in 121 
AD in the later Han dynasty. The raw material of the shih 
is soybeans as shown in Fig. 5. (In the process described 
in the Shi-ching by Hsie Feng (which survives only in the 
Ch’i-min yao shu), soybeans are washed, soaked, drained, 
and steamed. The cooked soybeans are cooled, then spread, 
furrowed, and piled. The last 3 steps are repeated 3 times a 
day for 3 days until the beans have become spontaneously 
molded. The resulting soybean koji is mixed with soybean 
cooking liquid, barley koji, and salt, put into an earthen pot, 
sealed, and insulated. It is then dried in the shade, mixed 
with a mulberry leaf extract, and steamed. The last 3 steps 
are repeated 3 times, resulting in salted soybean shih. In the 
second process described in the Ch’i-min yao-shu, soybeans 
are winnowed, cooked, drained, and cooled. They are piled, 
the temperature is measured, and then they are stirred. The 
last 3 steps are repeated 3 times until they are spontaneously 
molded. They are then spread and furrowed to make soybean 
koji. This is winnowed, washed, drained, dried, moistened, 
piled, fermented, and dried to give unsalted soybean shih.) 
Therefore the resultant shih (soybean nugget) contains 
a high amount of protein. In shih, much of the soybean 
constituents are present in a liquid state. The soybean 
proteins are hydrolyzed to single amino acids and, therefore, 
the fl avor is sharp and strong. The fl avor constituents of 
shih can be extracted easily by a salt solution. The original 
shih was served as nuggets; the brine extract came to be 
used as a seasoning gradually. In Chi-min Yao-shu (535 
AD), there is a description of about 70 kinds of cookeries 
using shih extracts. It should be mentioned that shih and its 
brine extract developed into today’s tamari shoyu in Japan.” 
Address: Managing Director, Kikkoman Corp., Chiyoda-ku, 
Tokyo, Japan.

794. Fukushima, Danji. 1989. Introduction of soy sauce 
to Japan (Document part). In: K. Steinkraus, ed. 1989. 

Industrialization of Indigenous Fermented Foods. New York 
and Basel: Marcel Dekker, Inc. xii + 439 p. See p. 9-10.
• Summary: “There is no literature on the exact time chiang 
and shih (fermented black soybeans) were introduced into 
Japan. In 702 AD, however, the Hishiotsukasa, the Bureau 
for the Regulation of Production, Trade and Taxation of 
Hishio, was established by the Taiho-Ritsuryo, one of Japan’s 
earliest constitutions. This bureau was located at the imperial 
palace and produced various kinds of hishio (chiang) which 
was consumed by the imperial household. Among these 
products, the word ‘misho’ is found with the words ‘chiang’ 
and ‘shih.’ It should be noted that the word ‘misho,’ which 
is very close to the present word ‘miso,’ is found as one of 
the products in the bureau. Misho is also found in Engishiki, 
the enforcement regulation of the statutes, which was 
completed in 927 AD and became effective in 967 Japan. 
The fi rst appearance of the present word ‘miso,’ was in 
Nihon-Sandai-Jitsuroku, a Japanese dictionary published in 
1597 during the Muromachi period. In the Edo period (1603-
1867), several pieces of literature describing miso and shoyu 
were written, such as Wakan Sansai Zue (Narushima, 1712), 
Honcho Shokkan (Hitomi, 1695), Mankin Sangyotai (Miake, 
1732), Yoshu Fushi (Kurokawa, 1682), and the like. The 
manufacturing processes described in these works are close 
to the present methods for producing miso and koikuchi-
shoyu, thus it is presumed that the basic manufacturing 
processes of today’s Japanese soy sauce had been formed by 
the early 17th century.
 “In the second half of the 17th century, large-scale, 
industrial production of soy sauce began for consumption 
in large cities such as Edo (now Tokyo). Surprisingly 
enough, there are written records that soy sauce had been 
exported to India, southeast Asia, and Europe as early as the 
middle of the Edo period [the Edo Period was from 1600 
to 1868] (Noda Shoyu Co. 1953). According to documents 
of the Dutch East India Company stored in the Archives 
in the Hague, Holland, soy sauce was exported [by Dutch 
merchants] from Nagasaki in the Kyushu district of Japan 
to several parts of India: Coromandel in 1668 and 1716, 
Ceylon in 1670 and 1699, Surat in 1717, Bengal in 1699, and 
Nagappattinam [Nagapattinam] in 1699. Carl Thunberg, a 
ship’s doctor for the Dutch East India Company who stayed 
in Japan for a year and a half from 1775 to 1776, published 
a book of travels in 1796 (Thunberg, 1796). According to his 
book, a large quantity of soy sauce was shipped to Batavia 
(the former name for Djakarta [and Dutch capital of the East 
Indies]), India, and European countries.” Address: Managing 
Director, Kikkoman Corp., Chiyoda-ku, Tokyo, Japan.

795. Routhier, Nicole. 1989. The foods of Vietnam. New 
York, NY: Stewart, Tabori & Chang. 239 p. Foreword by 
Craig Claiborne. Illust. (Photos by Martin Jacobs, mostly 
color). Index. 29 cm.
• Summary: An excellent and graphically beautiful book, 
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with more than 150 authentic, traditional Vietnamese recipes. 
The book is dedicated to the fond memory of her mother, 
Tran-Thi-Cuc. Vietnam’s cooking has been infl uenced by the 
various nations that have occupied or conquered the country 
over the Centuries–and especially the Chinese and French. 
Yet the Vietnamese have been able to assimilate each of 
these imports to create their own unique cuisine.
 Introduction (by the author): Vietnam “is shaped like 
an elongated letter S, with two wide river deltas, the Red 
River delta in the north and the Mekong River delta in the 
south, separated from each other by a long, narrow stretch of 
mountainous coastal land.” The deltas are the country’s most 
fertile, agriculturally productive, and populous regions. The 
Monsoons (seasonal winds) produce a dry winter season and 
a wet summer. The north has a temperate climate and a cold 
winter, whereas the south is tropical.
 Vietnam’s land area is slightly smaller than that of 
Japan, and about three fourth’s the size of California.
 Vietnamese food and cookery owes much to the French 
colonialists, who ruled the country for almost a century 
(1859-1954). “In the old trading port of Cholon, the French 
built a new city as the central market for all of Indochina, 
and Saigon (now Ho Chi Minh City) was dubbed ‘the Paris 
of the Orient’” (p. 8-9).
 “The Vietnamese are quick to point out that their 
cuisine, like their country, is divided into three regions, 
each with a distinct culinary tradition.” Yet these regional 
differences are not an important as they are in China. “In the 
north, the infl uence of China is most evident.” One popular 
northern dish is stuffed bean curd (Dau Hu Nhoi). The main 
city in Central Vietnam is Hue, where cookery has been 
brought to a high level of sophistication. The cookery of the 
tropical south is simpler than that of the north and center, 
but also spicier, and the food consists of a wealth of tropical 
fruits, vegetables, herbs and spices. The French infl uence is 
best seen here.
 Soy related recipes: Color photo of crisp fried bean 
curd in tomato sauce (p. 15). Color photo of Bean curd and 
Chinese chive buds soup (Canh dau phu he, with 6 ounces 
soft bean curd {tofu}, p. 50; recipe p. 55).
 The chapter titled “Vegetarian recipes” (p. 167-89) 
contains many tofu recipes. Vegetarian stir fry (La han chay, 
with 2 squares {8 ounces} semisoft bean curd {tofu}, p. 
168). Crisp-fried bean curd in tomato sauce (Dau phu soy ca 
chua, with 1 pound fi rm bean curd {tofu}, p. 171). Braised 
bean curd (Dau phu kho, with 1 pound fi rm bean curd {tofu}, 
p. 172). Stir-fried bean curd with lemon grass on crisp 
cellophane noodles (Dau phu xao xa ot chay, with 2 pounds 
fi rm bean curd, p. 179). Stuffed bean curd (Dau phu nhoi, 
with 2 pounds fi rm bean curd {tofu}, p. 185. Note: “This 
centuries-old recipe is a Vietnamese adaptation of a well-
known Hakka dish; there was a mass migration to northern 
Vietnam by both Cantonese and Hakkas [from southern 
China] in the 17th century).

 Desserts: Jellied bean curd with ginger syrup (Dau hu 
nuoc duong, with ½ cup dried soybeans, ¼ cup rice fl our, and 
1 teaspoon gypsum {see p. 232; this calcined calcium sulfate 
is sold at Chinese pharmacies} dissolved in 1 teaspoon cold 
water in a small water to curd / coagulate the hot soymilk, p. 
201).
 Sauces: Sweet and sour dipping sauce (Soy chua ngot, 
with 2 tablespoons soy sauce and 2 tablespoons nuoc mam 
{Vietnamese fi sh sauce}, p. 214). Soybean and ginger sauce 
(Nuoc tuong, with ¼ cup tuong {fermented soy bean sauce, 
see p. 234} and 1 tablespoons nuoc mam {Vietnamese fi sh 
sauce}, p. 215).
 Appendix (p. 228-36) includes a glossary of basic 
Vietnamese foods. Items marked with an asterisk are 
essential ingredients: Bean curd / tofu (dau hu. “You can do 
absolutely anything with bean curd,...” The three types are 
pressed, fi rm, and semi-soft). Chile paste (tuong ot tuoi. “A 
fi ery hot mixture of mashed fresh red chilies, garlic, salt and 
soybean oil. Do not confuse this product with the Chinese 
hot bean paste). Fish sauce (nuoc mam. It is like Thai nam 
pla but stronger). Gypsum (thach-cao): “Chemically known 
as calcined calcium sulfate,...” Hoisin sauce (A “sweet, 
piquant brown paste made from soybeans, red beans, sugar, 
garlic, vinegar, chile, sesame oil and fl our”).
 Oyster sauce (Made from oyster extract, soy sauce, 
sugar and vinegar). Soybeans, dried (Dau nanh. Sold in 
oriental groceries). Soybean sauce (tuong. This traditional 
fermented Vietnamese sauce is made from ground soybeans, 
water, roasted rice fl our, and salt. “It is sold, bottled, only 
in Vietnamese groceries.” Do not confuse tuong “with the 
saltier, thicker Chinese ground bean paste.” Vietnamese 
vegetarians commonly use tuong in place of fi sh or shrimp 
sauces). Soy sauce (si dau. Where soy sauce is called for in 
this cookbook, use Japanese Kikkoman or “light” soy sauce. 
Regular Chinese soy sauce “is dark and stains food black”).
 Concerning “red beans,” Andrea Nguyen, food writer 
from Vietnam says (March 2012): Red beans are “more 
like Chinese xiao dou [than Japanese azuki beans]–and are 
called dau do. Typically seen in sweet soups. They’re not as 
important as mung beans (dau xanh / green beans).”
 About the author: Nicole “was born in Saigon to a 
Vietnamese mother and French father. At a very early age she 
developed a great interest in cooking from her mother, who 
owned a [small, French-Vietnamese] restaurant in Laos. As a 
teenager, Ms. Routhier lived in France and Belgium, where 
she became versed in European styles of food preparation” 
(with portrait photo, inside rear dust jacket). Although she 
had a formal French education, she spoke only Vietnamese 
with her mother and nanny at home. She learned about 
cooking from her nanny, a native of Hue, and her mother, 
from Haiphong, both home cooks of the fi rst order. In Laos, 
when the chef let her help in the kitchen of her mother’s 
restaurant, she knew what her true calling would be. She 
grew up during the Vietnam war, and experienced hard times, 
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especially after her father left home. “During the war, food 
was scarce and we ate what we could. Sometimes we had to 
hide in the village bomb shelter for days if not weeks on end, 
and rice was often the only food available... I was hungry 
and terrifi ed at the idea of lacking food. That childhood fear 
never abandoned me.” Later she knew better times, traveling 
with her family in Europe and Asia, and learning about food. 
“In Vietnamese tradition (as in most of Southeast Asia), 
recipes are never written but simply taught to the children by 
letting them help in the family kitchen” (from the Preface, 
p. 5). In the mid-1980s she had the good fortune to meet 
Craig Claiborne. When they fi rst met, she was a student 
at the Culinary Institute of America in Hyde Park. She 
subsequently became a professional chef and cooking teacher 
(from the Foreword, by Craig Claiborne, written May 1989, 
p. 4) She is married to Anthony Laudin, and now teaches 
cooking in Manhattan, New York City. Address: Professional 
Chef and Culinary Teacher in New York City.

796. Yu, Stephen. 1990. New developments with tofu in 
Toronto (Interview). SoyaScan Notes. March 5. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Stephen is again working with soyfoods after 
the bankruptcy of Victor Food Products in about June 1988. 
He is now working as a consultant, and his main project is to 
“consolidate all of the tofu makers in the area and help them 
to go into the market as one team.” He is also trying to act 
as a communicator between the Soybean Marketing Board/
Agricultural Canada and the tofu makers. He also has a 
family, with children aged 3 and 6, to support. In the last few 
days he has visited 6-7 tofu companies in Toronto; they all 
welcomed him with open arms and gave him the information 
he requested–although he does not know how true it is. He 
would like to work as a researcher for Soyfoods Center in 
Canada ($50/hour), and to trade information. He will send 
a list of what he wants to know. He is interested in knowing 
the amounts of various soyfoods (such as Vitasoy soymilk, 
Kikkoman soy sauce and tofu, etc.) imported to Canada.
 He started to make soyfoods in Canada in Feb. 1978. 
His fi rst three products were tofu, tofu pudding (daufu-fa), 
and soymilk.
 He knows a man in Canada who is doing a market 
study of the low-tech soyfoods industry in that country. He 
is an independent person who is working for the Soybean 
Marketing Board. The study concerns the overall picture 
of soybean use in Canada. The most interest is in tofu, 
and Stephen is doing the tofu and soymilk section of the 
report. Stephen can put us in touch. Stephen personally lost 
$750,000 when Victor Food Products went Bankrupt.
 Update: Talk with Stephen Yu on 8 July 1990. The 
report cost about $70,000 to produce. He is not sure if it will 
be published. He is not busy nowadays, but does not feel like 
working on a history of his company. Address: 525 Highland 
Road West, Kitchener, ONT, N2M 5K1, Canada. Phone: 

519-741-0922.

797. SoyaScan Notes. 1990. Origin and early exports of 
Kikkoman brand shoyu (Overview). March 19. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The Kikkoman brand was fi rst used for shoyu 
(soy sauce) in the year 1784 (Tenmei 2) by the MOGI Saheiji 
family in Noda, Japan. In 1838 (Tenpo 9), Mogi Saheiji 
petitioned for and received registration for the brand name 
Kikkoman by the central government of Japan (Bakufu 
Goryomaru).
 In 1872 and 1873, Mogi Saheiji entered Kikkoman in 
two world’s fairs, the fi rst held in Amsterdam and the second 
in Austria. Kikkoman was awarded a letter of commendation 
for excellence at the Austrian fair, and following this, Mogi 
Saheiji redoubled his efforts to promote the brand. But there 
are no records showing that Kikkoman was exported to 
Europe following its recognition at these prestigious shows.
 The earliest known export of Kikkoman brand shoyu 
was apparently in 1879. That year it was registered in 
California as a legally recognized brand name (a move that 
predated the same legal protection in Japan by six years!) 
and the same year a Mr. Demoto started to sell Kikkoman 
brand shoyu in California.

798. Vanka-Kawat B.V. 1990. Topmerken in de Aziatische 
levensmiddelen: Prijslist [The top brands in Asiatic foods: 
Price list]. 3e v.d. Kunstraat 18, 2521 BB Den Haag, 
Netherlands. 22 p. [Dut]
• Summary: The subtitle is “Import-Export Asian Food 
Specialties.” Imported items are listed by country of origin. 
Non-imported are listed by product type: China: Pearl River 
mushroom soy, soy superior, and superior soy. Philippines: 
Silver Swan soy sauce. Hong Kong: Best black soy, Best 
light soy, Best soy light, Best soy sauce, Black soy, Black 
soy yellow label, Hoi sin sauce Meechung, Taotjo bean 
sauce. Japan: Akamiso, Kikkoman menmi, Kikkoman shoyu, 
Kikkoman steak sauce, Kikkoman teriyaki sauce, Marukin 
soy sauce, Morinaga silken tofu, Nagatani-en aka-miso, 
shiro-miso, Teriyaki sauce. Ketjap: Ketjap kaki tiga, Ketjap 
A, Ketjap ‘A’ manis, Ketjap benteng asin, Ketjap benteng 
manis, Ketjap vital, Superior soy, Tiger brand soy, Yellow 
label. Singapore: Salted soy beans sin sin, Taotjo bean sauce, 
Taotjo fl ower brand, Taotjo taksan. Taiwan: Black beans 
fermented [fermented black soybeans], Soy sauce ve wong, 
Tahoe amigo, Tauge [bean sprouts]. Fresh products: Vacuum 
packet fresh tofu. Fresh tempeh.
 Note. This is the earliest Dutch-language document seen 
(May 2022) that mentions silken tofu, which it refers to as 
“silken tofu.” Address: The Hague, Netherlands. Phone: 070-
388- 88 04.

799. Oka, Seizo. 1990. Finding Shinzaburo Mogi and his soy 
sauce company in Denver (Interview). SoyaScan Notes. July 
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26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mr. Oka has made great efforts to collect 
copies of the early Directory of Japanese in the USA 
(Zaibei Nippon-jin Kan). These are vastly better sources 
of information on Japanese people and businesses in 
America than early American City Directories published by 
Caucasians. The fi rst such directory was published in 1905, 
and Mr. Oka has it. It contains no reference to Shinzaburo 
Mogi, Kikkoman, or soy sauce in Denver. However Mr. 
Oka cautions that these directories were published in San 
Francisco, and information on Japanese outside of California 
was quite incomplete. The next directory Mr. Oka owns, and 
the 6th one published, was for 1910. Most, if not all of the 
directories for the years 1906-1909 were lost in the great 
San Francisco earthquake and fi re of 1909, and later in the 
internment of West Coast Japanese during World War II. 
The earthquake shut down the Nichibei Times newspaper 
and caused it to relocate to Oakland, where it was short 
staffed. Thus, even if Mr. Mogi did start a short-lived shoyu 
company in Denver in 1907, we will probably never be able 
to fi nd it in a Directory of Japanese in the USA. Better give 
up looking. Address: Head and Founder, History Room, 
Japanese Cultural and Community Center, 1840 Sutter St. 
#206, San Francisco, California 94115. Phone: 415-921-
1485.

800. Ushijima, Shigeomi; Nakadai, T.; Uchida, K. 1990. 
Breeding of new koji-molds interspecifi c hybridization 
between Aspergillus oryzae and Aspergillus sojae by 
protoplast fusion. Agricultural and Biological Chemistry 
54(7):1667-76. July. 6 fi g. [34 ref. Eng]
• Summary: A description of the technique of protoplast 
fusion between a mutant of each of these two species of 
molds. The fused mold is stabilized by successive cultures. 
Address: Soy Sauce Research Lab., Kikkoman Corp., Noda 
278, Japan.

801. Azumaya, Inc.; et al. 1990. Tofu: Made in the USA... 
The tradition continues (Ad). Produce Business. Oct.
• Summary: With this anti-Mori-Nu ad, run by “the largest 
tofu manufacturers and distributors in America,” the U.S. 
tofu wars escalate. The four manufacturers are Azumaya, 
Hinoichi, Nasoya, and Kikkoman. All make pasteurized 
tofu. The three distributors are Hanmi Inc. in Seattle, 
Frieda’s Finest in Los Angeles, and Fuji Natural Foods in 
Ontario, California. “It has come to the attention of produce 
procurement offi cers throughout the United States that a 
foreign (Japan) producer of an aseptically packed tofu has 
chosen to confuse the trade and general public with claims 
that their product is superior to traditional water pack 
tofu. The following addresses the various issues as we see 
them.” These issues are: 1. Water packed tofu has superior 
taste. Sales of aseptic tofu are virtually nonexistent in 
Japan. 2. Consumers prefer fresh produce. 3. The assurance 

of our pasteurization. “An independent study revealed 
bacterium was unable to grow in pasteurized tofu held at 
59 degrees Fahrenheit and below for six weeks.” 4. A clear 
environmental choice. The aseptic package is ecologically 
unsound, whereas “water packed tofu is packaged in 100% 
recyclable plastic.”

802. Business Trend Analysts, Inc. 1990. The market for 
salad dressings, sauces and condiments. 2171 Jericho 
Turnpike, Commack, NY 11725. 275 p. Price: $895.
• Summary: This is an update of the 1988 edition. Sauces 
include the following table sauces: Ketchup, meat (incl. 
steak, worcestershire, vegetable, and seafood sauces), 
barbecue, Mexican (incl. chili, taco, enchilada, etc.), 
prepared mustard, and soy and teriyaki. Gravies, dips, and 
dry sauce mixes are not included. Ketchup is the largest 
segment. Address: Commack, New York.

803. Hesseltine, C.W. 1990. UJNR panel on toxic 
microorganisms. In: Albert E. Pohland, V.R. Dowell, Jr., 
and J.L. Richard, eds. 1990. Microbial Toxins in Foods and 
Feeds: Cellular and Molecular Modes of Action. New York: 
Plenum Press. xvii + 617 p. See p. 1-15. From a Symposium 
on Cellular and Molecular Mode of Action of Selected 
Microbial Toxins in Foods and Foods. Held 1988. Illust. 26 
cm.
• Summary: The UJNR (United States–Japan Cooperative 
Program on Natural Resources) was established in May 
1964. There were 7 original panels, one of which was Toxic 
Microorganisms. The initial emphasis was on botulism, soon 
followed by afl atoxins. The Panel consisted of 7 Japanese 
and 7 Americans; they comprised a mix a people who were 
experts on fungal mycotoxins and bacterial toxins. The Panel 
conducted many activities including joint panel meetings and 
study tours, exchange of mutual interest items, publication 
of 6 books, symposia, development of regulations, and 
interaction with other societies.
 The 1966 study tours in Japan were longer than usual 
because of the review of 4 projects supported by the USA 
involving the use of soybeans in foods. These 1966 tours 
included visits to the following Japanese organizations 
working with soybeans: (1) Universities: Nagoya Univ. 
(Mycotoxins and soybean fermentations), Tohoku Univ., 
Faculty of Agriculture (Miso fermentation), Kyoto Univ. 
(Fermented soybean foods), and Tokyo Univ. of Education 
(Soybean cheese). (2) Japanese government laboratories: 
Noda Institute of Research, Chiba (Shoyu fermentation), 
Institute for fermentation, Osaka (Culture collection and 
fermentation in General).
 (3) Trade association laboratories (each in Tokyo): 
Japanese Tofu Assoc., Japanese Shoyu Institute, Central 
Miso Institute. (4) Companies: Sendai Miso Shoyu Co., 
Sendai (Miso production), Koji Sanzaemon Roho, Kyoto 
(Koji starter production), Takeda Chemical Industry, Osaka 
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(Antibiotic & fl avor fermentations), Kikkoman Shoyu Co., 
Chiba (Shoyu production).
 Talk with Dr. Walter Wolf of Peoria, Illinois. 2000. Aug. 
14. He was on the UJNR Protein Panel, which met for about 
10-12 years, on alternating years in Japan and the USA. 
Thus he went to Japan 5-6 times–the last time being in about 
1988. The purpose of the panel was exchange of information 
about protein. They met with their counterparts at the NFRI 
(National Food Research Institute, Tsukuba). At a typical 
meeting there would be formal presentations by members of 
both teams, followed by a fi eld trip to numerous facilities. 
Address: Northern Regional Research Center, Peoria, 
Illinois.

804. Brummer, Alex. ed. 1991. Notebook: Glow germs. 
Guardian (England). June 21. p. 15.
• Summary: Kikkoman, the Japanese soy sauce maker, 
“has developed a process that will cause germs in food, in 
anything from lager to the best sirloin, to glow like fi refl ies 
in the night.” That could be a problem for restaurants!

805. Sams, Craig. 1991. Pioneering macrobiotics and 
soyfoods in England, 1967-1979 (Interview). SoyaScan 
Notes. Aug. 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Craig and Gregory Sams were both born in 
America. Their mother is from Nebraska and their father 
from Pittsburgh, Pennsylvania. Greg is 4 years younger 
than Craig. During the 1950s and 1960s the family went to 
England periodically, largely because Craig’s father worked 
in England as a historian for the U.S. Air Force. In 1965 
Craig took a year off from college, traveled around the 
Indian subcontinent, and got hepatitis. Upon returning to the 
Univ. of Pennsylvania in Philadelphia for his fi nal year, he 
fell in with 3 followers of macrobiotics and got interested in 
macrobiotics. In about Feb. or March of 1966 he went to the 
Paradox, a macrobiotic restaurant in New York and decided 
that he wanted to start a similar restaurant in London. In late 
1966 [on New Year’s Eve] Craig’s brother, Greg, fell out of a 
tree in Berkeley, was paralyzed from the waist down and was 
confi ned to a wheel chair–as he still is.
 In Feb. 1967 Craig started a restaurant named the 
Macro at 10-A Airlie Gardens, Holland Park, London. Yoko 
Ono, John Lennon’s wife, was one of the fi rst regulars. 
She was the fi rst person Craig met in London who was 
aware of macrobiotics; she had learned about it in Japan. 
But Craig had to close Macro after 2 months because of 
zoning problems. In mid-1967 Greg joined Craig in London 
and in Dec. 1967 they opened a new macrobiotic / natural 
foods restaurant named Seed at 136a Westbourne Terrace, 
W.2, London–a few minutes walk from Paddington Station. 
Soyfoods were a part of the menu. They got Kikkoman 
shoyu, shiro-miso, and Hatcho miso from a Japanese import 
company named Mikado-ya, which was run by Japanese 

in southeast London out of the basement of a house and 
supplied Japanese embassies in Europe and Africa. At that 
time Craig thinks there were no Japanese restaurants or retail 
stores in London. Seed soon started to import Hatcho and 
barley (mugi) miso from Muso in Japan. Seed never used 
any of Lima’s soyfood products. Seed also used fermented 
tofu; they mixed it with tahini, spread it on bread, and called 
it a Rarebit–an alternative Welsh Rarebit, which is cheese 
on toast. Seed purchased fresh tofu and [mung] bean sprouts 
from a Chinese company named Lung Kee on Fermoy 
Road, Paddington, London, right on the banks of the canal. 
It was run by one Chinese man who employed about 15 
West Indian / Jamaican women who made the foods. Bean 
sprouts accounted for most of Lung Kee’s business. Craig 
has no idea when Lung Kee started making tofu. In addition 
to its mainstay, brown rice, Seed served the tofu diced in 
miso soups, or sauteed with vegetables such as nitsuke 
carrots, etc., or as a dessert with tofu and apple concentrate 
whipped with fruit to a thick creamy consistency and 
chilled. The restaurant did well. It was soon famous for its 
“groovy vibes” and its free meal of brown rice, veggies, and 
green tea for those who could not afford to pay. Although 
the Sams brothers were not “proponents of the brown rice 
and marijuana regimen” (as Kotzsch had implied in 1985, 
p. 221), Seed was a favorite hangout for a host of ‘60s 
counterculture celebrities such as The Beatles, The Rolling 
Stones, Yoko Ono, and others. Americans such as Bill Tara, 
Peggy Taylor, Eric Utne, and Paul Petrofsky also worked 
there. Then people began to ask the Sams if they could buy 
staple foods from the restaurant. So food was soon packaged 
and sold over the restaurant counter.
 In about March 1969, to meet the growing consumer 
demand, the Sams brothers opened Ceres, a natural foods 
/ macrobiotic retail store, at 8-A All Saints Road, 2 bocks 
from and parallel to Portobello Road. Ceres also did 
extremely well, with Greg and various managers having the 
main responsibility while Craig focused on the restaurant. 
Soyfoods retailed by Ceres included Hatcho and mugi miso, 
tamari, fermented tofu, and fresh tofu sold in trays immersed 
in water. Eventually Bill Tara and Peter Bradford took over 
management of Ceres. Soon other people began to open 
restaurants and natural foods / macrobiotic stores like Ceres 
in college towns in England: Infi nity Foods in Brighton (at 
Sussex University; Peter Deadman, Robin Bines, Simon 
Bailey were involved), Arjuna in Cambridge, Harvest in 
Bath, and On the Eighth Day in Manchester. In 1970 the 
Sams developed a large mobile tent macrobiotic restaurant 
and made a lot of money by taking it to various big rock 
festivals.
 In Aug. 1970 Harmony Foods was established as a 
natural foods / macrobiotic import, product development, 
and distribution company. The money from the mobile 
restaurant was used to rent a building at No. 10 St. Luke’s 
Road in London (only about 300 yards from the Ceres 
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shop), and to import enough products to start a line / range 
of products under the Harmony Brand (the logo was a yin 
/ yang sign). They stored and packed these in the basement 
at Harmony Foods. Starting in 1969, the fi rst imports for 
the restaurant and for Ceres had came from Muso in Japan, 
and from a macrobiotic society in Vietnam came red rice 
and green tea. In 1970 they started to import 4-5 tons of 
organically-grown brown rice from The Camargue in the 
south of France. Grown by the same man who grew brown 
rice for Lima Foods, it became the company’s main product. 
Harmony Foods started out with about 20 customers–16 
conventional health food shops and 4 of the new wave of 
natural foods stores (which the natural foods stores called 
“grain shops”). Wholefood of 112 Baker Street was the 
pioneer “organic shop” that started in the 1950s. They were 
part of the Soil Association, so organic growers used it as 
an outlet for the fi rst organically grown produce retailed in 
England. They soon became an important outlet for Harmony 
Foods as well. In addition a man named Ivan Seruya would 
collect food (mostly produce) from the organic growers and 
deliver it to restaurants like Seed and Manna in London. One 
other product that was grown organically was Pimhill Flour. 
Harmony Foods was a pioneer in developing new organic 
growers (such as Stewart Patterson who farmed wheat with 
horses) and in putting organically grown foods into retail 
outlets.
 By Aug. 1970 Harmony Foods was distributing 
soyfoods, including Hatcho miso, mugi (barley) miso, and 
tamari from Muso in Japan–imported in wooden kegs and 
packed in glass jars. These were the fi rst miso and shoyu 
products available at retail outlets in England.
 In Jan. 1971 Harmony Foods outgrew its building on 
St. Luke’s Rd. and moved into a larger warehouse at 191 
Latimer Road (Maidenhead), a former cosmetics factory. 
Just before the move, Bill Tara informed the Sams that he 
was in London to set up Erewhon Europe to compete with 
Harmony. The restaurant, Seed, was sold in the spring of 
1971 and reopened as The Magic Carpet. In 1971 Ceres was 
renamed Ceres Grain Shop and relocated at 269 A Portobello 
Rd.
 In mid-1972 the shop next to Ceres closed. The Sams 
took it over and made it into Ceres Bakery. It transformed 
large amounts of wheat, organically grown in England, into 
unique and delicious naturally leavened breads. The enzymes 
in the freshly-milled fl our helped to leaven the bread.
 When they closed down Seed, the restaurant on All 
Saints Road, there was still a demand for simple macrobiotic 
food, so in about Feb/March 1971 they opened Green Genes, 
a sort of macrobiotic workingman’s café on a much smaller 
scale. Each person picked up his or her food from a counter; 
there was no table service. It was open for lunch only 
whereas Seed had been open only in the evenings.
 In 1972 they began to publish a magazine titled Seed: 
The Journal of Organic Living. Bill Tara and Peter Bradford 

helped with it occasionally. It continued for 6 years. 
That same year, above Ceres Bakery, they started Ceres 
Bookstore, which only last for 1½ years.
 Meanwhile Bill Tara and Peter Bradford had expanded 
and transformed Ceres Grain Shop, but in a way that led 
to extensive shoplifting, so it was scaled back to near its 
original size and fi nally sold in 1979 to Jack Weller. By that 
year all efforts and resources were focused on Harmony 
Foods, the wholesale business. Peanut butter (non-organic), 
the fi rst product manufactured by Harmony, was now in two 
of the leading supermarket chains, Safeway and Waitrose. 
Continued. Address: 269 Portobello Road, Notting Hill, 
London W11 1LR, England. Phone: 071-229 7545.

806. Sams, Craig. 1991. Pioneering macrobiotics and 
soyfoods in England, 1967-1979 (Interview) (Continued–
Document part II). SoyaScan Notes. Aug. 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): Harmony imported all of its miso 
from Muso in Japan. The packaging was initially a problem, 
because the miso was live (unpasteurized) and would cause 
some containers to burst. In the summer of 1971 many 
kegs of mugi miso blew their lids off and splattered miso–
which has an unappetizing look. In about 1972 Miso started 
offering fl at, rectangular pre-packs of miso in plastic bags. 
The labels were put on in Britain. In about 1975-76 Harmony 
started importing genmai [brown-rice] miso. Muso was 
always Harmony’s only source of soyfoods from Japan.
 At that stage, Greg was managing Harmony Foods and 
Craig was running the bakery and responsible for the store 
(which they had under management). At the bakery Craig 
developed the jams with no sugar added; apple juice was 
used as the natural sweetener. Craig was just about ready 
to start producing the jams in the bakery. They had another 
partner in the business, Jerry Sakura (Japanese-American), 
who bought in in 1974. Even though there was Ceres and 
Seed and Harmony Foods, they were all part of the holding 
company which was Yin-Yang Ltd., which was incorporated 
on 24 May 1967–very near the beginning of these many 
creative businesses. Somewhere is the plan for Brown Rice 
Puffi es, a breakfast cereal based on brown rice. Its hard to 
describe now–Craig is sort of cynical today as he sees the 
rampant spread of hamburgers and Coke. But in 1967 Craig 
really believed that everybody was at least as clever, if not 
more clever, than he was, and that by 1971 or 1972 the whole 
world would be eating natural, whole foods.
 Then a problem began to emerge. People would come to 
Harmony and buy 200 lb of brown rice, a bag of aduki beans, 
and smaller amounts of this and that. They would go off to 
their part of the country, bag it up in 1-lb bags, sell it to local 
stores and undercut the Harmony brand. By the late 1970s it 
had become a serious problem. Also, when we developed the 
fl akes–wheat fl akes, oat fl akes, rye fl akes, barley fl akes–we 
did it exclusively with organic grain. Then one of Harmony’s 
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competitors came out with non-organic fl akes. Suddenly all 
the contracts we had with farmers for organic raw material–
it was very hard for us to honor them because we weren’t 
selling as much because somebody had scooped out the 
bottom third of the market, if you like.
 Then they went to the same supermarkets who stocked 
their peanut butter and said, “What about brown rice?” And 
they said, yes, your right, brown rice does look like a good 
idea, but we’ll just get it from our white rice suppliers. Its all 
the same. There’s no point in having two suppliers. As far as 
the supers were concerned, it was just a range extension on 
white rice. They didn’t see that there’s a difference.
 “We began to see that we could never compete with 
branded, packaged products of the basic staples. We didn’t 
have the capital or the management expertise. We were good 
at innovating and capitalizing on that, but once the going 
got tough, we got going, really. So we decided to move into 
added value foods, but of the same quality. The peanut butter 
was the fi rst such product. Next came the sugar-free jams–
like the “spreadable fruit” in the States. We launched them 
in the States and Sorrell Ridge picked up on the idea from 
us and called it “spreadable fruit.” Polaner and Smuckers 
now dominate the market. We are still the leaders in Europe 
in that category. The jams were our fi rst products under the 
Whole Earth brand. We are still Yin-Yang Ltd. The company 
names have changed over the years, to Harmony Foods 
Ltd. and then we changed the company name to Whole 
Earth Foods Ltd. but its still the same entity. Only Seed 
Publications was actually a separate business, not part of the 
parent company, Yin-Yang Foods.
 “In 1977 the Whole Earth brand began. The peanut 
butter was sold under the Harmony brand. The sugar-free 
jams took off like a rocket. But we only got them into 
supermarkets about 2 or 3 years ago (1987-1988). The jams 
were sold in natural and health food shops in the UK. But 
export was very big. They really opened up our whole export 
business because it was a unique product. You could only 
get it from one place–from us. We appointed one importer 
in each European country and they’ve all done very well, 
because their customers could only get that jam from them. 
In the early 1980s we used to sell a lot to the States, but that 
died down through the ‘80s.
 “On May 26, 1982 we decided to put the whole 
business into liquidation; we fi led for bankruptcy–Yin-Yang, 
Harmony, everything. We were in fi nancial diffi culties. The 
jams were doing well. We had also started importing Health 
Valley; in 1980 we became the Health Valley distributors in 
Europe. Also in 1980 we had let in our outside investment, 
because of the cash fl ow problems of being a business 
with all this stock of rice and beans, etc. You can’t make 
a profi t on it. Our business skills were not quite as sharp 
as our awareness of what the market wanted. The bank 
manager who had the debenture on the company’s assets 
wasn’t available until Tuesday of the following week. Over 

that weekend I learned what working capital and cash fl ow 
meant. I had to learn how to read a balance sheet, work out 
what the working capital of a smaller company would be. 
And I then worked out a scheme whereby, if the bank stuck 
it out with us, we could in fact get solvent. We never went 
into liquidation. We licensed, on a royalty basis, that part 
of the business to a man named John Guyon. He could use 
the Harmony trademark, because we were moving over to 
Whole Earth, which kept peanut butter, jam, and ginseng 
roots from the 300 product lines we had. And we made 
severe cutbacks in staff. In late 1981 the staff size had 
peaked at 45 employees. I forgot to mention that we opened 
a cash and carry business on July 4, 1978. This encouraged 
local retailers to come to our store. You have your warehouse 
set up like a supermarket, but they buy cases of everything. 
The peak days were Tuesday and Wednesday. Anybody who 
could buy by the case was allowed in. It was a walled-off 
section of the warehouse–in the same building but with a 
separate entrance. Harmony used other distributors, even in 
London. Harmony never owned more than two trucks so we 
were not a distributor. We imported, developed and packaged 
products.”
 Now, Craig runs Whole Earth Foods. “We control 
about 15% of the peanut butter market in the UK, and about 
25% of the branded peanut butter market. We’re the No. 2 
peanut butter manufacturer in Britain. Our sugar-free jams 
have been in Safeway for two years. We’re that dominant 
players now in that market; Robertson’s has withdrawn. 
Finally, we are getting our jams into supermarkets. We also 
do organic canned baked beans, organic spaghetti sauce and 
ketchup, a range of nut butters and salad dressings. All of 
our products are made with organic ingredients, no added 
sugar, no artifi cial ingredients. We’ve got what I think are 
the highest standards of any food processor around. I own 
99% of the company, Whole Earth Foods Ltd., so I can be 
as uncompromising as I want. On 14 Aug. 1981 the name of 
the parent company name was changed from Yin-Yang Ltd. 
to Harmony Foods Ltd. In Feb. 1984 the name of the parent 
company was changed from Harmony Foods Ltd. to Whole 
Earth Foods, Ltd.
 In May 1982 my brother, Greg, was a little bit skeptical 
about the scheme. We (Harmony Foods) had just launched 
the VegeBurger in April of 1982 as part of our strategy to 
move into value added products. Greg left the business, 
doing everything properly fi nancially, then in June 1982 
started his own business called The Realeat Company.
 Note: Three comments by Gregory Sams: 13 March 
2017: (1) In about 1976 at 1 Earl Cottages, Earl Rd., London 
SE1, England, we moved Harmony Foods there, from west 
London and expanded it rapidly, going from 5000 to 15,000 
sq ft. Our next move was to 55,000. (2) Craig holds dual 
passports for the USA and UK. (3) Greg has never become a 
citizen of the UK; he remains a citizen of the USA. Address: 
269 Portobello Road, Notting Hill, London W11 1LR, 
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England. Phone: 071-229 7545.

807. Fukushima, Danji; Motai, Hiroshi. 1991. Antimicrobial 
activities of soy sauce and manufacturing of preservative-
free low-salt soy sauce including productions through 
bioreactor systems. In: K. Okubo, ed. 1991. Japan part of 
Proceedings of the International Conference on Soybean 
Processing and Utilization. 130 p. See p. 113-20. [17 ref]
• Summary: Soy sauce is generally very resistant to the 
growth of microorganisms because of its high salt content 
(16.9% w/v for regular koikuchi shoyu). Nevertheless, a 
special microorganism such as Zygosaccharomyces rouxii, 
can grow atop soy sauce even under these circumstances. 
Therefore preservatives such as sodium benzoate or n-butyl-
p-hydroxybenzoate have been used. However consumers 
now want soy sauce without preservatives and with reduced 
salt. Soy sauce containing either 9% or 13% salt is now 
available.
 As the salt content of shoyu increases, the water activity 
decreases. Most microorganisms cannot grow when the 
water activity is below 0.9 which corresponds to a 14% salt 
solution. Soy sauce naturally contains two microbicidal 
(antimicrobial) substances: Alcohol (typically 2.5%) and 
organic acids (such as lactic, acetic, and citric acids).
 “There are two basic methods for preparing 
preservative-free low-salt fermented soy which are quite 
different. One is prepared by removing some quantities of 
salt from ordinarily made soy sauce (method A). The other 
is produced by adjusting the salt content by the addition of 
water to specially made low-salt high-nitrogen soy sauce 
(method B).”
 “Most of the genen-shoyu on the Japanese market are 
prepared by electrodialysis through ion exchange membranes 
by the method A described above. The consumption of 
genen-shoyu is grown steadily on the today’s Japanese 
market and the production is estimated to be about 1% of 
total soy sauce consumption (Hirose, 1989). Usujio-shoyu is 
mainly produced by the method B and the total production 
marked by JAS was 15,345 kl in 1988.” Address: Kikkoman 
Corp., 1-25 Kanda Nishiki-cho, Chiyoda-ku, Tokyo 101, 
Japan.

808. Matsuura, M.; Obata, A.; Fukushima, D. 1991. Long-
life packed tofu in the United States. In: K. Okubo, ed. 1991. 
Japan part of Proceedings of the International Conference on 
Soybean Processing and Utilization. 130 p. See p. 37-40. [12 
ref]
• Summary: “Introduction: Tofu is one of the most popular 
traditional products of soybeans in China and Japan and is 
becoming increasingly popular in the United States. Fresh 
commercial tofu, which is sold in the form of a wet cake, has 
the approximate composition of 6.0% protein and 90% water. 
Tofu is a very nutritious but moist food and it can be spoiled 
very easily. Therefore it should be mentioned that fresh 

tofu is potentially a hazardous food (Rehberger et al. 1984: 
Kovats et al. 1984). Traditionally, in Japan, tofu as been 
consumed within a day or two after being manufactured. 
Recently, however, tofu may be held at the retail level 
several more days in a cool place before consumption. If 
such a tofu product that its fl avor can be kept fresh for a 
year without refrigeration is able to be manufactured, would 
greatly aid the tofu industry and the consumer.
 “In order to solve this problem, various processes have 
been proposed for the production of packed sterile tofu 
which can be stored for a prolonged period of time even at 
room temperature. These processes for producing packed 
sterile tofu are broadly classifi ed into two groups. One is 
the product, in which the sterilized soy milk is aseptically 
packed in a container and then coagulated (aseptic packed 
tofu) and the other is the one, in which the soy milk is both 
sterilized and coagulated subjected within the container by 
heat treatment (retort packed tofu).
 “These two types of long-life packed tofu are produced 
in Japan exclusively for export to the United States and other 
countries worldwide, because the Japanese governmental 
agency has forbidden the entrance of large companies to the 
tofu markets in Japan for the protection of small tofu makers, 
consisting of at least 30,000.
 “The long-life packed tofu, however, has its own 
disadvantages resulting from the heat treatment, such as 
discoloration and deterioration in fl avor. To solve these 
problems, there is a need for developing a soy milk which is 
resistant to the change during heating.
 “The most important factor for the discoloration during 
heating is the soluble saccharides contained in soybeans. 
Therefore, the fi rst step of long-life packed tofu making is 
to remove these saccharides from the soybeans as a starting 
material. Second, the main factor responsible for the beany 
and rancid fl avors is the lipoxygenases in soybeans. In order 
to inactivate these enzymes, the soybean slurry which was 
ground at a low temperature is heated immediately. By this 
treatment, the rancid and beany fl avor of the soy milk was 
decreased markedly, resulting into a bland fl avor of the fi nal 
product of tofu.
 “There is another problem besides the above, which 
must be considered in order to improve the quality of tofu. 
That is the objectionable aftertaste of tofu, which has been 
one of the reasons why the American consumers dislike tofu 
and soy milk. Recently, the mechanisms of the development 
of this objectionable aftertaste have been elucidated and the 
method to depress its development has been established. This 
paper deals with the mechanisms of the development of the 
objectionable aftertaste and the method for controlling it.
 “1. Objectionable Aftertaste of Soy Milk. Objectionable 
aftertaste is referred to described as chalkiness or a throat-
catching sensation. Chalkiness is explained as the defect in 
a liquid food which coats the mouth and throat with fi ne, 
grainy particles (Kuntz et al. 1978). Objectionable aftertaste 
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is also called a throat-catching sensation from the dry-like 
and sometimes irritating sensation left in the throat after 
drinking soy milk.
 “The degree of objectionable aftertaste varies depending 
upon the person and there seems to be a wide range between 
those who taste it strongly and those who taste it slightly. 
Recently soy milk has been more accepted since the beany 
fl avor has been minimized, but the problem of the aftertaste 
still remains and is the main factor in dislike for soy milk.
 “Generally, it has been said that the objectionable 
aftertaste of foods is attributable to the presence of 
polyphenols in the vegetable tissues (Goldstein and Swain, 
1963, 1965). The major phenolic compounds in soybeans are 
daidzein and genistein, which exist mainly as the glucosides, 
that is, daidzin and genistin (Walz, 1931; Walter, 1941; Naim 
et al. 1974). Isofl avone compounds have been identifi ed from 
defatted soy fl our as daidzein (the aglucone of daidzin), and 
genistein (the aglucone of genistin). And it has been stated 
that these isofl avones might be responsible or the undesirable 
bitter and astringent fl avors of soybean products (Huang et 
al. 1981). It has also been observed that isofl avone aglucones 
have a more intense disagreeable fl avor than isofl avone 
glucosides (Okubo et al. 1983).
 “The authors reported (Matsuura et al. 1989) that 
daidzein and genistein, which were responsible for the 
objectionable aftertaste of soy milk, increased during 
the soaking of soybeans. And it was assumed that beta-
glucosidases might be responsible for the production of 
daidzein and genistein during soaking.
 “2. The Mechanism for the Development of 
Objectionable Aftertaste: We have conducted a study on the 
isofl avone levels in soybeans before and after the soaking of 
soybeans, using high performance liquid chromatography. 
It was found that the ratio of the isofl avone aglucones to 
the total isofl avones increased from approximately 3.3% to 
12.4% after soaking the soybeans for 16 hours at 20ºC.
 “It has been reported that 99% of the isofl avones are 
present in soybeans as glucosides (Naim et al. 1974). This 
matches our data for isofl avones in the soybeans before 
soaking. However, the isofl avones level in the soybeans after 
soaking decreased signifi cantly, indicating that the original 
glucosides contained in the soybeans were hydrolyzed during 
the soaking.
 “”The effect of temperature on the production of 
daidzein and genistein during the soaking of soybeans is 
shown in Fig. 1 [4 bell-shaped curves showing the “Effect 
of temperature on the production of isofl avones during 
soaking”]. The upper two curves show the isofl avone 
aglucones contained in the soaked soybeans. The amount 
of daidzein and genistein contained in 100 grams of soaked 
soybeans (dry basis) changed markedly depending upon the 
soaking temperatures. When soaked for 6 hours, it ranged 
from 5-7 mg at 10ºC to 30-40 mg at 50ºC. As for the effect of 
pH on production of daidzein and genistein, it was found that 

the optimum pH for daidzein and genistein production was 
around 6.0 to 6.5, which is very close to the pH of soy milk. 
Based on these fi ndings the mode of formation of daidzein 
and genistein in this case was presumed to be enzymatic.
 “It can be presumed, from the chemical structure of 
isofl avone glucosides and aglucones in soybeans (Naim 
et al. 1974), that the beta-glucosidases hydrolyze the 
isofl avone glucosides into daidzein and genistein during 
the soaking of the soybeans and as a result the amount of 
daidzein and genistein was increased. From these results, it 
is clear that daidzein and genistein were developed through 
the hydrolysis of the isofl avone glucosides by the beta-
glucosidases contained in soybeans during the soaking” 
(Continued). Address: Food Research Lab., Kikkoman Corp., 
Noda City, Japan.

809. Matsuura, M.; Obata, A.; Fukushima, D. 1991. Long-
life packed tofu in the United States (Continued–Document 
part II). In: K. Okubo, ed. 1991. Japan part of Proceedings 
of the International Conference on Soybean Processing and 
Utilization. 130 p. See p. 37-40. [12 ref]
• Summary: (Continued): “3. The Control of Beta-
Glucosidases in Soybeans: To control the hydrolysis of 
isofl avone glucosides during soybean soaking, glucono-
delta-lactone (GDL) was added in the soaking water since it 
is a highly specifi c competitive inhibitor of beta-glucosidases 
(Levvy and Snaith, 1972). The production of daidzein 
and genistein which increased with the soaking time was 
inhibited by the addition of GDL.
 “The relationship between the objectionable aftertaste 
of soy milk and the amounts of daidzein and genistein 
contained in the soaked soybeans is shown in Table 1. 
According to this table, the degree of the objectionable 
aftertaste of soy milk increased with the increase of 
the amounts of the daidzein and genistein which were 
responsible for the objectionable aftertaste. Thus, the 
addition of GDL to the soaking water was necessary to 
produce soy milk with a very low degree of the objectionable 
aftertaste.
 “4. Procedure for Producing Better Tasting Soy Milk: 
GDL is converted into gluconic acid and glucono-delta-
lactone in aqueous solution. The velocity of this conversion 
is very rapid at a higher pH and temperature. Preliminary 
experiments showed that the inhibitory action of GDL to the 
beta-glucosidases was much stronger than that of gluconic 
acid and glucono-delta-lactone. Therefore, GDL should be 
added to the soaking water at a low temperature, at which 
the conversion of GDL to gluconic acid and glucono-delta-
lactone is slow. When larger amounts of GDL were used, 
the soybean protein tended to coagulate during the heating 
process. The condition of No. 4 in Table 1 is recommended 
in the actual procedure of the soy milk or tofu production.
 “A more widely acceptable soy milk on the taste can be 
produced by the following three steps. The fi rst step is the 
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soaking of soybeans in low temperature water with GDL. In 
this stage, beta-glucosidases are inhibited by the GDL and as 
a result the production of daidzein and genistein responsible 
for the objectionable aftertaste is depressed. The second step 
is the grinding of soybeans at a low temperature, at which 
the action of the beta-glucosidases are depressed and at the 
same time the action of the lipoxygenases responsible for 
the development of the rancid fl avor are also depressed. The 
third step is the immediately heating of the resultant bean 
slurry. In this stage, beta-glucosidases and lipoxygenases are 
inactivated completely.
 “Soy milk made through this process almost eliminates 
the rancid fl avor and objectionable aftertaste which is 
characteristic of current soy milk.”
 Note: Table 1 is titled “Relationship between the 
objectionable aftertaste and the amount of daidzein and 
genistein present in soy milk.” Address: Food Research Lab., 
Kikkoman Corp., Noda City, Japan.

810. Wong, Anson. 1991. Global Protein Foods in Valley 
Cottage, New York (Interview). SoyaScan Notes. Nov. 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Global Protein Foods hopes to be ready to 
start tofu production in about 2 months or less. Mr. Yasuo 
Hachijin is presently at the plant in Valley Cottage, and 
some Takai workers (Mr. Tsunoda) are installing a Takai 
tofu production system. Valley Cottage is in Westchester 
County, about 45 miles or a little less than 1 hour drive 
north of Manhattan, across the river from White Plains to 
the west. They plan to start with a 6-product line: silken 
tofu, fi rm tofu, extra fi rm tofu, fried tofu (thick or thin), and 
a dessert tofu. They are experimenting with fruit fl avored 
tofu, a yogurt-like product, etc. They will be targeting their 
products to two markets: the American market and the 
Japanese market. The brand for the Japanese market will be 
something like Kyozen-nen (which is established in Japan), 
and for the American market G.P. Initially, the company will 
be focusing its marketing efforts on the tri-state area, which 
consists of New York City, Connecticut, New Jersey, and 
possibly maybe a little bit of Pennsylvania. This is equivalent 
to a 50-mile radius from the plant. Their main competitor in 
the American market is Nasoya, whose tofu is also the most 
expensive but the taste and quality are very good. There 
are many competitors in the Japanese market: Mori-Nu, 
Kikkoman, and Kyoto-Foods (from Terre Haute, Indiana–
their tofu is “very good”). Mr. Hachijin is also involved with 
Kyoto Foods, but he sees them as a competitor.
 Anson’s background is in the plastics industry; the 
food industry is new to him. He went to the recent Natural 
Products Expo in Baltimore, Maryland. Address: Sales 
Manager, Global Protein Foods, 707 Executive Blvd., 
Building E., Valley Cottage, New York 10989. Phone: 914-
268-8100.

811. Packaged Facts. Subsidiary of FIND/SVP. 1991. The 
Oriental foods market. 581 6th Ave., New York, NY 10011. 
Nov. *
• Summary: “The Oriental Foods Market covers the $1 
billion retail market for prepared Oriental foods, which is 
broken down into four categories–canned / packaged,... 
frozen, dry soups, and tofu.
 Tofu is discussed briefl y on page 16, and in depth on 
pages 180-205. Soy sauce is discussed in numerous places 
(incl. p. 54-57, Kikkoman, La Choy, Chun King, p. 102).
 Talk with David Weiss, president of Packaged Facts. 
1991. Nov. 26. This is an update of the Feb. 1989 edition 
of this company’s market study of the same title. It was 
“completely rewritten by a different author, Linda Linton.” 
They have added new statistics and even went back and 
changed some sales fi gures from the previous report. He does 
not know how the author gathered statistics on U.S. tofu 
production and sales, but he knows that she did not contact 
individual companies, one by one. “That is a very diffi cult 
way to get the information because (1) you don’t know if 
you’re getting the right information and (2) there may be 
something you are missing. We don’t use SIC codes. Our 
fi gures are undoubtedly guesstimates. A little of it came from 
the Public Relations Dept. of Nielsen Marketing Research; 
they don’t cover it all but they are good on packaged goods. 
A little also came from SAMI. There is nobody measuring 
the tofu market. This study only covers tofu sold as tofu, not 
including second-generation products. Some fi gures may 
have come from a tofu association, if there is one. Most of 
our reports are written from secondary published data. We 
just compile the fi gures. We are planning to do a report on 
the whole soy market–not just tofu.” Address: New York. 
Phone: 212-627-3228.

812. Arora, Dilip K.; Mukerji, K.G.; Marth, E.H. eds. 1991. 
Handbook of applied mycology. Vol. 3: Foods and feeds. 
New York, NY: Marcel Dekker, Inc. x + 621 p. Illust. Index. 
26 cm.
• Summary: Contains 17 chapters by various authors. 
Two chapters, of special interest, are cited separately: 10. 
Nonproteinaceous fermented foods and beverages produced 
with koji molds, by Tamotsu Yokotsuka (of Kikkoman). 11. 
Proteinaceous fermented foods and beverages prepared with 
koji molds, by Tamotsu Yokotsuka. Address: 1. Banaras 
Hindu Univ., Varanasi, India; 2. Dep. of Botany, Univ. 
of Delhi, Delhi, India; 3. Univ. of Wisconsin–Madison, 
Madsion, Wisconsin.

813. Fukushima, Danji. 1991. Recent progress of soybean 
protein foods: Chemistry, technology, and nutrition. Food 
Reviews International 7(3):323-51. [29 ref]
• Summary: Contents: Abstract. Introduction. Chemistry: 
Chemical composition of soybeans (Soybean globulins 
composed of four major components–2S, 7S, 11S, 
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15S), importance of three-dimensional structures of 
soybean protein molecules in food processing, infl uence 
of biologically active substances in soybeans on food 
processing. Technology: Traditional soybean protein foods 
and recent progress in their technology (soy milk {remove 
the hypocotyl and hull to remove off fl avors; Soyasaponin A 
has the strongest off fl avor}, tofu, kori-tofu, yuba), fermented 
soybean protein foods: Application of bioreactor for soy 
sauce production, nontraditional soybean protein foods and 
recent progress on their technology, recent progress on new 
soybean protein foods in which soybean proteins are the 
key material (modifi ed abura-age, modifi ed ganmodoki, 
deep fried texturized soy protein nuggets). Nutrition: Recent 
progress on nutritive values of soybean proteins (Soybean 
proteins have an amino acid score of 100 for persons more 
than 2 years old), physiological function of soybean proteins 
(they lower cholesterol levels when used to replace animal 
proteins). Future of soybean protein foods (Kikkoman 
fermented soy sauce is well on its way to becoming a 
universal seasoning. Tofu and tempeh also seem to have a 
bright future).
 “The most important chemical reactions during the 
process of soybean protein foods are the intermolecular 
reactions among the residues exposed on the surface of 
the protein molecules through the denaturation process. In 
native soybean protein molecules, most amino acid residues 
responsible for the reactions-such as cysteine (-SH), cystine 
(S-S), and hydrophobic amino acid residues-are buried in 
the inside region of the molecule, inaccessible to water. 
These residues become reactable with each other through 
the exposure from the inside by heat denaturation during 
processing. The unique textures of soybean protein foods, 
such as tofu, kori-tofu, yuba, and texturized products 
produced by extruder, etc., are the results of both the 
intermolecular interchange reaction between the exposed -SH 
and S-S groups and the intermolecular hydrophobic reaction 
among the exposed hydrophobic amino acid residues. The 
exposure of amino acid residues is also important for the 
hydrolysis of soybean proteins by enzymes, through which 
soy sauce is produced, because the cleavage of the peptide 
bonds is carried out after binding between the active sites of 
the enzymes and the enzyme-specifi c amino acid residues 
exposed through denaturation.” Address: Kikkoman Corp., 
1-25 Kanda Nishiki-cho, Chiyoda-ku, Tokyo 101, Japan.

814. Kikkoman K.K. 1991. Dai 73 ki jigyô hôkoku-sho. 
Heisei 2 nen 1 gatsu 1 nichi–Heisei 2 nen 12 gatsu 31 nichi 
[73rd annual fi nancial report. From 1 Jan. 1990 to 31 Dec. 
1990]. Tokyo, Japan. 13 p. 20 cm. [Jap]
• Summary: Color photos show most of Kikkoman’s main 
products. Address: Tokyo, Japan.

815. Yokotsuka, Tamotsu. 1991. Nonproteinaceous 
fermented foods and beverages produced with koji molds. 

In: Dilip K. Arora; K.G. Mukerji; E.H. Marth, eds. 1991. 
Handbook of Applied Mycology. Vol. 3: Foods and Feeds. 
New York, NY: Marcel Dekker, Inc. x + 621 p. See p. 293-
328. Chap. 10. [135 ref]
• Summary: Contents: 1. Introduction (Eight types of 
traditional fermented foods and beverages, early history of 
fermented foods, three types of microorganisms used for or 
found in food fermentations, distribution of fermented foods 
worldwide, koji in Japan and China, different meanings of 
the term “koji molds”). 2. Nonproteinaceous, nonalcoholic 
lactic-acid fermented foods. 3. Alcoholic fermented 
beverages: A. Made from sugar-containing raw materials. B. 
Saccharifi cation processes in alcoholic beverage manufacture 
(malt and koji). C. Mixed culture dough inocula for food 
and beverage fermentation in Southeast Asia. D. Alcoholic 
beverages in China and Taiwan (chu / qu is Chinese koji). 
E. Yakju and Takju in Korea. F. Rhizopus vs. Aspergillus as 
enzyme producers in alcoholic beverage fermentations... H. 
Mirin, amasake [amazake], and lao-chao. 4. Vinegar.
 Figures show: (1) The course of tropical storms (shown 
on a map of the world). (2) Classifi cation of microbes 
(fi lamentous fungi, yeasts, bacteria) used to make fermented 
foods or beverages (based on sexual characteristics). 
Phycomycetes (septate mycelia, sexual spore formation) 
-> Mucor and Rhizopus (asexual spores are formed on top 
of sporangiophore which is covered with sporangium). 
Mycomycetes (nonseptate mycelia, asexual and sexual spore 
formation) -> Ascomycetes (sporeforming in special sacs or 
saci) -> Monascus, Saccharomyces and Zygosaccharomyces 
(spore is formed by budding or conjugation of two cells), 
Penicillium (no foot cells, no vescicle; penicillium means 
a brush), Aspergillus (asexual conidiophore are formed by 
splitting from sterigmata attached to top of conidiophore 
(vesicle)). Fungi imperfecti (spore nonforming) -> 
Torulopsis. Schizomycetes -> Eubactriales (bacteria) 
-> Acetobacter, Micrococcus, Pediococcus, Bacterium, 
Clostridium. (3) Famous Chinese wine-producing areas: 
They make Shandong yellow wine, Shaoxing (W.-G. 
shaohsing) wine, Fujian yellow wine. Note: Kaoliang 
liquor is a typical distilled wine in China. (4) Flow chart 
of process for making Shaoxing jiu (from glutinous rice). 
Address: Research Div., Kikkoman Corp., Noda City, Chiba 
prefecture, Japan.

816. Yokotsuka, Tamotsu. 1991. Proteinaceous fermented 
foods and condiments prepared with koji molds. In: Dilip K. 
Arora, K.G. Mukerji, and E.H. Marth, eds. 1991. Handbook 
of Applied Mycology. Vol. 3: Foods and Feeds. New York, 
NY: Marcel Dekker, Inc. x + 621 p. See p. 329-73. Chap. 11. 
[118 ref]
• Summary: Contains a great deal of very interesting 
information. Contents: 1. Introduction. 2. Fermented soybean 
foods in East and Southeast Asia: A. Douchi (China), Hama-
natto (Japan), and in-yu (Taiwan). B. Shuidouchi (Shandong 
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province, China), thua-nao (Thailand), kinema (Nepal), and 
natto (itohiki natto) (Japan). C. Tempe [Tempeh] and Oncom 
[Onchom] (Indonesia) (Making soybean tempe, volatile 
fl avor of tempe, chemical composition and nutritional value 
of tempe, tempe bongkrek). D. Fermented tou-fu (soybean 
curd) products: Sufu (China and Taiwan), Tofuyo (Okinawa, 
Japan).
 3. Fermented salty condiments in a slurry or paste made 
from soybeans and cereals: A. Doujiang (touchiang) (China) 
and Tauco [taucho] (Southeast Asia). B. Doubanjiang 
(Toupanchiang). C. Tianmianjiang (Tienmienchiang). D. 
Gochujiang and Doenjang (Korea). E. Hishio (Japan). F. 
Miso (Japan) (Production and consumption of miso, making 
rice miso and barley miso).
 4. Fermented salty liquid condiments made from 
soybeans and cereals: A. Japanese shoyu (Manufacture of 
koikuchi and usukuchi shoyu, manufacture of tamari shoyu). 
B. Soy sauce produced in east and southeast Asian countries 
other than Japan (Korea, Taiwan, Hong Kong, Singapore, 
Malaysia, Indonesia, Thailand, People’s Republic of China 
{the process, acid hydrolysis, was illegal until recently}, 
chijhi or whole soybean soy sauce still made in the basins 
of the Zhujiang {Pearl} River and the Huanghe {Yellow} 
River).
 5. Biochemistry involved in shoyu and miso 
manufacture: A. Selection of raw materials. B. Contribution 
of improved cooking methods of raw materials to increase 
the enzymatic protein digestibility. C. Selection and 
improvement of koji molds. D. Improvement in koji 
making. E. Microbial and chemical control of salty mash 
fermentation. F. Flavor evaluation of koikuchi shoyu. G. 
Stability of color of pasteurized shoyu. H. Nutritional 
concern about shoyu and miso (salt content). Safety of koji 
molds and shoyu (afl atoxins).
 6. Conclusion.
 Tables show: (1) Chemical composition of kinema, thua-
nao, and douchi. (2) Changes in nitrogenous compounds 
during natto fermentation. (3) Changes of nitrogen 
compounds in sufu making. (4) Constituents of some types 
of miso. (5) Chemical composition of various kinds of 
genuine fermented shoyu in Japan. (6) Effect of cooking 
conditions of thoroughly moistened defatted soybean grits 
on the enzymatic digestibility of protein. (7) Differences 
between A. oryzae and A. sojae used for shoyu fermentation. 
(8) Proteinases produced by Aspergillus sojae. (9) Enzyme 
composition of koji as infl uenced by the difference of 
material. (10) Various metabolic patterns by lactobacilli in 
shoyu mash. (11) Digestiblilities of protein in shoyu, miso, 
natto, and tempe fermentations. (12) Results of quantitative 
analysis of fl avor constituents in koikuchi shoyu.
 Figures show: (1) Flow sheet of tempe making. (2) 
Flow diagram of sufu making from 1 kg soybeans (with all 
quantities of ingredients, temperatures, and times). (3) Flow 
diagram of rice-miso fermentation from 1,000 kg soybeans 

and 600 kg milled rice. (4) Flow diagram of koikuchi 
shoyu fermentation from 330 kg defatted soybean meal 
(or 400 kg whole soybeans) and 340 kg wheat kernels. (5) 
Flow diagram of tamari-shoyu fermentation from 800 kg 
defatted soybeans, 346 kg wheat, 20 kg roasted barley fl our, 
and 439 kg NaCl. (6) Microfl ora changes in shoyu mash 
fermentation. (7) Classifi cation of Aspergilli. (8) Fermented 
foods and condiments made from soybeans mixed with or 
without cereal grains or fl our.
 Hama-natto in Japan (p. 332): The Taiho Laws, which 
took effect in 701, mention an offi ce in Japan’s imperial 
court that dealt with several fermented soyfoods including 
“douchi [2 Chinese characters given] or kuki (1 Cc): in 
Japanese, miso and jiang (1 Cc) or hishio (1 Cc)...” “The 
method of preparing salted and unsalted douchi [fermented 
black soybeans] is described in the book Yoshufushi (1686) 
and elsewhere. According to the oldest record about 
douchi in Korea, in 683, the product apparently was not an 
important food commodity in that country.
 Salted douchi [fermented black soybeans, which 
originated in China] appeared in Central Japan with names 
such as “Hama-natto, Daitokuji-natto, and others, and in 
Taiwan as In-si.”
 Concerning shuidouchi (Chinese salted natto with 
minced ginger. p. 332-35): This unusual product can be 
considered an intermediate form between douchi (salted 
fermented soybeans / fermented black soybeans) and the 
itohiki-natto family of foods; unlike douchi it is fermented 
with a Bacillus bacterium rather than with an Aspergillus 
mold, but unlike natto it is a salted product and has ginger 
added. To make shuidouchi: Boiled soybeans are naturally 
inoculated with Bacillus subtilis and incubated at high 
humidity and at 30-40ºC. This preference for a high 
temperature may be why the Chi-min yao-shu (6th century 
China) recommended that, when making douchi [fermented 
black soybeans], the temperature during incubation be kept 
rather low. In Shandong, China, shuidouchi are made as 
follows: Clean, soak, and boil soybeans until soft. Place in 
a cloth bag and cover with straw, which is the best natural 
source of B. subtilis. After incubation for 1-2 days at 25-30ºC 
the soybeans will be covered with viscous substances. Mix 
the sticky soybeans with minced ginger and salt, then pack 
tightly into jars, and age for one week. They are now ready 
to consume (See references 5 and 6). Address: Research Div., 
Kikkoman Corp., Noda City, Chiba prefecture, Japan.

817. Kikkoman. 1992. Natural to the last drop (Ad). BBC 
Vegetarian Good Food (England). Spring. p. 33.
• Summary: “Kikkoman Soy Sauce takes a full 6 months 
to naturally ferment, just like a fi ne wine... We use only the 
fi nest soy beans, wheat and a specially developed yeast [sic, 
mold] to produce the world’s fi nest soy sauce... So to bring 
out the best in your cooking make sure you use the purest 
soy sauce, Kikkoman Soy Sauce. Because Kikkoman is 
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undoubtedly a drop more natural.”

818. Yamawaki, Teijirô. 1992. Edo jidai shôyu no kaigai 
yushutsu [Exports of shoyu from Japan during the Edo 
Period]. In: 1992. Noda Shishi Kenkyu (Studies of Noda 
History), Vol. 3. Noda, Japan: Shishi Hensan (Noda City 
History Editorial Committee). See p. 63-93. March. 30 cm. 
[50 ref. Jap]
• Summary: This is one of the best sources known on the 
subject, which includes much information on the export 
of shoyu from Japan to other parts of Asia and to the 
Netherlands by the Dutch East India Company (VOC).
 Chronology and basic concepts: Almost all shoyu (soy 
sauce) exported from Japan during the 1600s and 1700s (and 
all soy sauce exported offi cially or legally) was exported 
from a tiny man-made island named Dejima in Nagasaki 
Harbor. Most of it was exported by the Dutch East India 
Company (VOC), which was the only European company 
allowed to trade with Japan during this period of isolation 
from 1600 to 1854. The Japanese government classifi ed 
all soy sauce exported from Deshima into two basic types: 
(1) Offi cial trade freight (motokata nimotsu, also called 
compania nimotsu), and (2) Private trade freight (waki 
nimotsu, also called yakusha / sojya {staff / sailor} nimotsu). 
Offi cial trade freight was the kind engaged in by the Dutch 
East India Co.; this freight was recorded in the Nagasaki 
Trading Firm Journal. Private trade freight referred to the 
goods traded privately by Dutch sailors and by the chief and 
staff working at the Nagasaki Trading Firm.
 Note: In about 1600 the Chinese obtained an offi cial 
trade permit and settled in Nagasaki. At the peak of Chinese 
activity there, about a century later, as many as 190 Chinese 
ships a year were visiting Nagasaki, and one-sixth of the 
town’s population hailed from the East Asian mainland.
 1609-1641–The Dutch East India Co. (VOC) maintains 
a trading post at Hirado, a small island off the northwest 
coast of Kyushu.
 1634–Dejima (literally “protruding island,” also spelled 
Deshima), a small artifi cial island in Nagasaki Harbor is 
constructed as ordered by shogun Iemitsu; it originally 
accommodated Portuguese merchants.
 1638-1639–The Portuguese (and other Catholic nations) 
are expelled from Japan for suspected complicity in the 
Shimabara Revolt of 1637.
 1641 May–The Dutch East India Co. is moved from 
to Hirado to Dejima, where they were kept almost like 
prisoners on the tiny island. For 200 years, Dutch merchants 
were generally not allowed to cross the little bridge from 
Dejima to Nagasaki, and Japanese were likewise banned 
from entering Dejima. From 1641 to 1853 the Dutch are the 
only Western nation allowed to trade with or to enter Japan, 
but solely on Dejima. Chinese and Korean traders are still 
welcome, but their movements are restricted.
 Dutch ship arrivals: From 1641 to 1671 an average 

of 7 ships per year. From 1671 to 1715 about 5 per year. 
From 1715, only 2 ships were permitted each year; this was 
reduced to 1 ship in 1790 and again increased to 2 ships in 
1799.
 1647–Exporting of shoyu (soy sauce) to Asia from 
Japan (as offi cial trade freight) began. The fi rst shipment 
was 10 kegs (taru / balien) sent to Amping, on today’s 
Taiwan, by the VOC’s Taiwan Trading Firm. From 1647 to 
1720, this shoyu was exported from the Nagasaki Trading 
Firm to each regional trading fi rm in Asia, including today’s 
Hanoi, Vietnam (1652); Ayuthaya, Thailand (1657), Jakarta, 
Indonesia (1659), Malacca, Malaysia (about 1660), 250 km 
northwest of Phnom Penh, Cambodia (1665), Paliacatta, 
40 km north of Madras, India (1666), Bengal region. India 
(1666), Colombo, Sri Lanka (1670), Surat, northwest 
coast of India (1672), Amboina, Banda, and Ternate, in the 
Moluccas, Indonesia (1693), Sulawesi Island (Celebes), 
Indonesia (1693).
 Note: This document contains the earliest date seen 
(March 2021) for soybean products (shoyu) in Cambodia 
(1665); soybeans as such had not yet been reported by that 
date.
 1685–The Shogunate at Edo limits the amount of 
“private trade freight” to 400 kan (1 kan = about 3.75 kg), or 
about 1,500 kg or 3,300 lb.
 1669 March 31–20 kegs of shoyu are shipped from 
Japan to Batavia on a Chinese ship (Source: Diary of Casteel 
Batavia). This is the earliest document seen (March 2021) 
showing a Chinese ship exporting shoyu from Japan.
 1687–20 kegs of shoyu made in Kyoto (1 keg = about 
29.104 liters) is shipped to the Ceylon (today’s Sri Lanka) 
trading headquarters. It is believed to have been made by a 
sake brewer in Kyoto. At that time, Sakai city, a southern 
suburb of Osaka city, was located on the edge of Osaka Bay 
at the mouth of the Yamato River. It is one of the largest 
and most important seaports in Japan during the Medieval 
era, and is also famous in the Kyoto/Osaka area (along with 
Kyoto) for its soy sauce production. During the period 1764-
1780 shoyu was made in Sakai by 4 manufacturers, including 
Shobei Hosoya. Soy sauce made in Sakai was transported by 
ships along the Inland Sea (north of Shikoku), through the 
narrow straight between northern Kyushu and Shimonoseki, 
around the north and west sides of Kyushu, to Nagasaki. 
These ships from Sakai were called the “Sakai Raw Silk 
Carrier Boat” or Sakai Bune. They had been authorized to 
ship imported silk from Nagasaki since the Keichô period 
(1596-1611) of Edo era. The ship was empty going back 
from Sakai to Nagasaki and the space was used for soy 
sauce exports. Much of the shoyu exported from Japan to 
the Netherlands is thought to have been made in the Kyoto / 
Osaka area. It was probably made mainly in Sakai, while that 
made in Kyoto was exported in small amounts for special 
occasions. Extremely low priced shoyu is thought to have 
been made in Kyushu, and exported to China. None of the 
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shoyu exported during the Edo / Tokugawa period (1600-
1867) was made in the Edo / Tokyo (Kanto) area.
 1711–In the Chinese and Western Freight Log it is 
recorded that 61 kegs of shoyu (56 large kegs and small 
kegs) as well as 40 kegs of miso were exported as “offi cial 
trade freight,” whereas 867 kegs were exported as “private 
trade freight.” Thus, the private freight (in this rare year 
where records exist) was about 8 times as much as the 
offi cial freight.
 1712–Some 999 kegs of shoyu and miso are exported 
as “private trade freight,” Unfortunately we are not told how 
many of these contained shoyu and how many contained 
miso.
 1721-1792–The VOC exports Japanese shoyu only to its 
trading headquarters at Batavia (today’s Jakarta, Indonesia); 
from there it is transferred to each regional trading fi rm.
 1737–The VOC fi rst exports Japanese shoyu to the 
Netherlands, from its Batavia headquarters. Thus, Japanese 
soy sauce fi rst arrived in the Netherlands (and in Europe) in 
1737. All this shoyu was exported as “offi cial trade freight.” 
This export route was used until 1760. During the 24 years 
from 1737 to 1760, approximately 46,000 liters of soy sauce 
were exported from Dejima to the Batavia headquarters, and 
15,600 liters (about 1/3 of the total) were then shipped from 
Batavia to the Netherlands. In 1742 and 1743, no shoyu was 
transshipped from Batavia to the Netherlands. Thus, during 
the 22 years that shoyu was transshipped from Batavia to 
the Netherlands as “offi cial trade freight” was about 707 
liters/year. The amount exported was calculated based on 
the capacity of the “large keg” (29.104 liters); the small keg 
held exactly half this capacity (14.552 liters). In addition, a 
substantial amount of shoyu was presumably exported from 
Batavia to the Netherlands as “private trade freight.”
 Also in 1737 the limit of 400 kan on “private trade 
freight” is abolished, so that any amount can be exported in 
this way.
 1790–Shoyu is fi rst exported from Japan in comprador 
bottles; these bottles, made of grey / white porcelain, were 
recorded as “sterilized soy sauce” and 550 of them were used 
this year to export shoyu.
 1795–The book titled Travels in Europe, Africa, and 
Asia, Made between the Years 1770 and 1779..., by Charles 
Peter Thunberg (a Swede) is published in English. An entry 
from about the year 1776 (Vol. 4, p. 107), in the chapter 
on Commerce, reads: The traffi c in Soy [sauce]... is more 
considerable [than that of tea. Japanese] soy is much better 
than that which is brewed in China. For this reason, soy 
is not only exported to Batavia [Jakarta], in the wooden 
kegs in which it is made, but likewise sold from thence to 
Europe and to every part of the East Indies. In some places 
in Japan too the soy is reckoned still better than in others; 
but, in order to preserve the very best sort, and prevent its 
undergoing a fermentation, in consequence of the heat of 
the climate, and thus being totally spoiled, the Dutch at the 

Factory [at Desima / Dezima / Dejima] boil it up in iron 
kettles, and afterwards draw it off into bottles, which are then 
well corked and sealed [by applying bitumen / coal tar to 
the stopper]. This mode of treatment renders it stronger and 
preserves it better, and makes it serviceable for all kinds of 
sauce.
 Note: This early discovery of pasteurization and 
sealing in porcelain bottles explains how the Dutch were 
able to keep this soy sauce from spoiling or becoming 
overfermented while it was being shipped from tropical 
Japan, to Batavia [Jakarta], across the Equator, around the 
Cape of Good Hope (south of Africa), then all the way to the 
Netherlands.
 1799–The Dutch East India Co. (VOC) is dissolved.
 1804-1829–A total of 2,672 kegs of shoyu is exported 
in Chinese ships during most of these 26 years from Japan. 
About 153 kegs/year are exported (range: 12 to 322 kegs, but 
with no exports in 1805, 1816-18, 1824-28).
 1854–Japan’s policy of self-imposed national isolation 
is abolished / ended. Shoyu can be exported freely, without 
limits.
 Some 670 liters a year went to Holland. The soy sauce 
to be sent to Holland was put in a special container with 
special outside packaging. The shoyu that was exported was 
made mostly in Kyoto. In 1765 the famous French-language 
Encyclopedia, by Denis Diderot, had a section on soy sauce.
 Brief biography of Teijirô Yamawaki: 1914–Born in 
Japan. 1950–Graduated from Tokyo University, Dep. of 
Literature, Faculty of Japanese History. 1954–Awarded his 
doctorate (PhD) in history from Tokyo Univ. Between 1960 
and 2002 he was the author of at least 8 books in Japanese 
including: (1) Smuggling (Nukeni) (1965, Nikkei Shinsho). 
(2) Trading with Chinese Merchants in Nagasaki (1964, 
Yoshikawa-kobunkan). (3) Nagasaki Trading Firm of Dutch 
Merchants (1980, Chiokoron). (4) Encyclopedia of Silk and 
Cotton during the Edo Period (Jiten Kinu to Momen no Edo 
Jidai) (2002, Yoshikawa-kobunkan, Tokyo, 230 p.).
 Note: See also the excellent 16-page English-language 
summary of this report prepared and published by Kikkoman 
Institute for International Food Culture (KIIFC) in Noda, 
Japan. Address: Japan.

819. Toyo Shinpo (Soyfoods News). 1992. Nattô no 
itohikisei teikazai oyobi kore o mochiiru itohikisei no nai 
nattô no seizôhô: Tokkyo shutsugan shôroku. Kikkôman 
(K.K.) ga shutsugan [Making the agent that reduces the 
sticky properties of natto and making natto that is less 
sticky: Details of the patent application. Kikkoman was the 
applicant]. Oct. 1. p. 12. [Jap]

820. Toyo Shinpo (Soyfoods News). 1992. Nattô no seizôhô. 
Kikkôman (KK) ga shutsugan. Tokkyo shutsugan shôroku 
[How to make natto: Kikkoman applied for a patent. Details 
of the patent application]. Dec. 1. p. 12. [Jap]
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• Summary: A long and detailed article.

821. Whiteman-Jones, Michael; Shurtleff, William. 
1992. The modern evolution of soyfoods. Natural Foods 
Merchandiser. Dec. Soyfoods 2000 special supplement 
insert. p. 4-6.
• Summary: A colorful overview of the history of soybeans 
and soyfoods from 1100 B.C. to the present, worldwide. 
Discusses the history of tofu, Samuel Bowen, Benjamin 
Franklin, T.A. Van Gundy, Madison College, Henry Ford, 
Seventh-day Adventists, Erewhon, Asian Americans, 
Kikkoman, the $1,000 million soyfoods market in America, 
countries with the highest per-capita consumption of 
soyfoods, the future of soyfoods. Address: 1. NFM; 2. 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

822. Fruin, W. Mark. 1992. The Japanese enterprise system: 
Competitive strategies and cooperative structures. Oxford, 
England: Oxford University Press (At the Clarendon Press). 
viii + 397 p. Illust. Index. 25 cm. [5 soy ref]
• Summary: The appendix of this book contains tables (p. 
329+) showing the 200 largest industrial fi rms in Japan in 
the years 1918 (Kikkoman was 80th, p. 331), 1930 (47th, p. 
337), 1954 (126th, p. 346), 1973, and 1987. Kikkoman does 
not appear in the last two.
 Letter (e-mail) from Mark Fruin. 2011. Dec. 20. 
“Kikkoman falls out of the largest 200 industrial fi rms in 
1973 and 1987. It’s not so much that Kikkoman didn’t do 
well in those years as other industries and fi rms grew a lot 
faster by comparison. Its revenue base stayed relatively 
small–soy sauce, other soy foods, and various other 
endeavors that were not that large relative to the Toshibas, 
Hitachis, Hondas and Toyotas of the world.”
 Among the 200 “largest industrial fi rms in Japan in 1918 
and 1930, Noda Shoyu Company represents the only major 
Japanese corporation that became large on the basis of an 
indigenous technology [shoyu manufacture] and represents 
organizational and managerial continuity from the Tokugawa 
era” (p. 86).
 A separate section (p. 108) titled “Noda Shoyu 
(Kikkoman)” notes that this company was one of the few 
successful rural enterprises; its manufactured products were 
packaged and branded at Noda, in rural Chiba prefecture, in 
the countryside. Although located a day’s sail from Tokyo 
in the late 1800s, Kikkoman evolved rapidly into a dynamic 
and thriving enterprise as its management created a cluster 
of related businesses to support its manufacturing activities. 
In 1900 Kikkoman established its own bank; in 1904 its own 
research and development laboratory; and in 1911 it helped 
to build a railroad line from the nearby town of Kashiwa 
[situated between Noda and Tokyo] through the town of 
Noda. “As soon as practical, during the 1910s and 1920s, 
hydraulic presses, steam boilers, conveyor belts, and transfer 
lines for bottling and canning were installed (p. 108).

 Noda Shoyu / Kikkoman is also mentioned or discussed 
on pages 87 (Kikkoman was subjected to the longest labor 
strike in pre-World War II Japan {1927-28}; Fruin “posits 
its outbreak as a clash between traditional methods of labor 
organization and management and modern requirements 
for high-volume production and an attendant need for 
direct management of the production function”), 129, 154-
55, 309 (local governments–such as that at Noda–were 
often unable to “muster adequate resources for social 
welfare and community benefi ts.” So Kikkoman “fi nanced 
railroads, grammar schools, cultural centers, water works, 
fi re departments and town halls in Noda for exactly these 
reasons”), 320, and 324. Address: Palo Alto, California.

823. Yates, Ronald E. 1993. Wisconsin’s other brew–The joy 
of soy: How a Japanese sauce company found a happy home 
in Walworth, Wisconsin. Chicago Tribune Magazine. Jan. 
31. p. 12-17. Sunday. Cover story.
• Summary: Gives a history of Kikkoman and tells how this 
major Japanese company ended up building a soy sauce plant 
in Walworth, Wisconsin (population 1,164). Back in 1615, 
in the Kansai plain region of Japan, the troops of Tokugawa 
Ieyasu, founder of Japan’s last great feudal shogunate or 
dynasty, have stormed the Osaka castle of rival warlord 
Toyotomi Hideyori and have put him–as well as his family 
and retainers–to the sword. Among those killed was the 
warrior husband of a woman named Maki Shige; she was 
also marked for death by the shogun. Using her wits and 
resources, she managed to evade her pursuers. Along with 
her children, she slipped out of Osaka, journeyed some 300 
miles across the Kansai plane to the Kanto plain, and settled 
in the village of Noda, northeast of Japan’s capital at Edo 
(now Tokyo). Then Maki changed her name to Mogi and 
began a new life as a rice farmer. By 1630 she had learned 
the art of brewing shoyu, or Japanese-style soy sauce. “The 
widow Mogi’s soy sauce is especially coveted because of 
its quality.” It is to this widow that the Mogi family, which 
founded Kikkoman, traces its origins.
 An important part of the story is how Yuzaburo Mogi, 
who graduated from Columbia University in 1961 with a 
degree in business administration, spearheaded Kikkoman’s 
efforts to build a factory in America; the plant was fi nished 
in June 1973, and by the end of its fi rst year of operation 
it had produced 1.6 million gallons of soy sauce. Today, 
as Kikkoman prepares to celebrate its 20th anniversary in 
Walworth, the plant’s production has grown eightfold to 13 
million gallons a year and Kikkoman now controls about 
50% of the U.S. soy sauce market–ahead of its major rivals 
La Choy and Chun King.
 Kikkoman is the world’s largest manufacturer of soy 
sauce. In Japan, Kikkoman has about 30% of the domestic 
soy sauce market–but here it must compete with some 2,500 
other manufacturers.
 Note: Before to joining the Chicago Tribune’s fi nancial 



KIKKOMAN (1661-2022)   293

© Copyright Soyinfo Center 2022

department, Ron Yates spent 6 years as the newspaper’s chief 
Asia correspondent, based in Tokyo.

824. Matsuura, Masaru; Obata, Akio. 1993. -Glucosidases 
from soybeans hydrolyze daidzin and genistin. J. of Food 
Science 58(1):144-47. Jan/Feb. [23 ref]
• Summary: Beta-glucosidases are enzymes in soybeans. 
“Beta-glucosidases which hydrolyze isofl avone glucosides, 
daidzin and genistin, were partially purifi ed from soybean 
cotyledon.”
 “Adding the beta-glucosidase-B and C to soymilk at 
45ºC, both enzymes hydrolyzed daidzin and genistin and 
caused an increase in aglycones daidzein and genistein.” 
Address: Research & Development Div., Kikkoman Corp., 
399 Noda, Noda City, Chiba prefecture 278, Japan.

825. Macrae, R.; Robinson, R.; Sadler, M. 1993. 
Encyclopaedia of food science, food technology and 
nutrition. 8 vols.: Soy sauce. London: Academic Press Ltd. 
4998 p. See p. 1786-95 (Vol. 3). Illust. Index. 29 cm. [9 ref]
• Summary: The section titled “Soy sauce” by Masaoki 
Sasaki and Nobutake Nunomura has the following contents: 
Introduction (“In Japan the total production is about 1-2 
million kilolitres; and the average consumption is about 10 
litres per capita per year. There were 5363 manufacturers 
in 1957, but by 1990 the number had decreased to 2871”. 
The fi ve types are koikuchi, usukuchi, tamari, shiro, and 
saishikomi). History. Outline of the manufacturing process 
of koikuchi shoyu: raw materials (soya beans, wheat, salt, 
water), treatment of raw materials: Soya beans (4 generations 
of methods; the 3rd generation NK method, invented 
by Tateno and coworkers in 1955, increased the protein 
digestibility from 66% to 87% for defatted soybean meal; the 
4th generation is high-temperature, short-time cook), wheat. 
Koji making: procedure, koji moulds. Mash making and 
ageing (moromi). Chemical changes in mash fermentation. 
Pressing. Refi ning. Retail product: Chemical composition, 
aroma and fl avour compounds, colour. Safety: mycotoxins, 
long-term effects of shoyu consumption, mutagens.
 Tables: (1) Production of fi ve kinds of shoyu checked 
by the Japan Agricultural Standard (JAS) in 1990. For 
each is given the amount and market share (%). (2) Raw 
materials used for shoyu production in Japan (1990): Most 
of the soybeans are in the form of defatted soybean meal. 
(3) Properties of Zygosaccharomyces rouxii, Candida 
versatilus, and Candida echellsii. (4) Properties of 
Pediococcus halophilus. (5) Typical principal composition 
of [fi ve] different kinds of shoyu. (6) Typical analysis 
of fl avour constituents in Japanese shoyu. Figures: (1) 
The manufacturing process of koikuchi shoyu. Address: 
Kikkoman Corp., Noda City, Japan.

826. Executive Committee Secretariat. 1993. The Roots 
of Biotechnology in Monsoon Asia: The Third Asian 

Symposium on Non-Salted Soybean Fermentation and 
International Soybean Food Fair. Akita Cultural Center, 
Akita City, Japan: 4-6 June 1994 (Leafl et). Akita, Japan. 2 p. 
July.
• Summary: The executive committee for this event is: Chair: 
Prof. Tadao Watanabe. Vice-Chair: Prof. Fumio Yamauchi. 
Indonesia Advisor: Dr. Darwin Karyadi. United Nations 
University (UNU) Food and Nutrition Programme Advisor: 
Dr. Abraham Besrat.
 The symposium hopes to focus on South-South 
cooperation for technical transfer of soybean technologies 
(koji, tempe, natto) to Africa in order to alleviate an 
impending protein crisis beyond the year 2000.
 Program outline: Part I: International Soybean Food 
Fair–Industrial/commercial exhibition and cooking 
demonstration of ethnic cuisine using soybean products. 
Part II: Public Symposium–World soybean overview 
with perspectives for international technical cooperation 
in Africa. Part III: The Third Asian Symposium on Non-
Salted Soybean Fermentation. Session 1. Koji for fermented 
soybean (Kikkoman, Nagano Miso Institute, China, 
Korea, Akita). Session 2. Natto in Asia–Microbiology, 
enzymology, health-medical studies. Kinema of Nepal, 
Tuanao [Thua-nao] of northern Nepal, Bhutan. Session 3. 
Tempe (Overview by Dr. Darwin Karyadi, contributions 
from Indonesia, Germany, USA, Japan and others–on 
microbiology, biochemistry, nutrition, physiology, medical 
studies, cooking, and industrial development). Part IV: The 
Role of Soybeans in Africa–The Perspective beyond 2000 
(organized in cooperation with UNU Food and Nutrition 
Program). Sessions: Agriculture of Sub-Saharan Africa 
and soybean development (World Bank, IITA, JICA). Tofu 
technology adapted to West Africa (Dr. Nakayama, IITA). 
Indigenous fermented legumes in West Africa. Introduction 
of soy into Sub-Saharan African diet. Achievements of UNU 
Tempe Training Program (Indonesia/UNU; with Poster 
presentation of UNU funded research). Proposal on South-
South cooperation.
 Technical tours will be organized from three 
participating countries: Indonesia, USA, Germany. Address: 
c/o Akita International Assoc., Aidex Building 8th fl oor, 2-1-
60 Sanno, Akita City, Japan 010. Phone: 0188-64-1181.

827. Shurtleff, William; Aoyagi, Akiko. comps. 1993. 
Bibliography of koji–grains and/or soybeans cultured with 
Aspergillus oryzae: 535 references from 700 B.C. to 1993, 
extensively annotated. Lafayette, California: Soyfoods 
Center. 151 p. Subject/geographical index. Author/company 
index. Language index. Printed Sept. 5. 28 cm. [535 ref]
• Summary: Kôji is a Japanese word, now widely used in 
the Western world in the scientifi c and popular literature 
on fermented foods, Japanese foods, and natural foods. 
In Chinese, koji is called ch’ü, and the koji process was 
developed in China at least seven centuries before the 
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Christian era.
 The word koji was fi rst used in an English-language 
document in 1867 in James C. Hepburn’s A Japanese and 
English Dictionary. The earliest English-language scientifi c 
article seen in which koji was discussed in detail was R.W. 
Atkinson’s “Brewing in Japan,” published in the prestigious 
journal Nature on 12 Sept. 1878. In recent years, interest 
in koji has increased steadily. This bibliography lists 128 
documents published since 1980 which discuss koji; 74% of 
them are written in English.
 When Aspergillus oryzae, a mold, is cultured on cooked 
grains and/or soybeans in a warm place, the result is koji, 
which is rich in various types of enzymes. Its fragrant white 
mycelium, which looks somewhat like the surface of a tennis 
ball, has a delightful aroma resembling that of mushrooms.
 Koji usually serves as the basis for a second 
fermentation, in which its enzymes help to hydrolyze (break 
down or digest) carbohydrates, proteins, and lipids (fats). 
Rice koji, barley koji, and soybean koji are used to make 
three different types of miso. Wheat and soy koji is used as 
the basis of the soy sauce fermentation. Rice koji is used 
to make both Japanese amazaké (non-alcoholic) and saké 
(rice wine). Soybean koji is used to make soy nuggets (also 
known as Hamanatto, Daitokuji natto, Douchi, Chinese black 
beans, etc.).
 This is the most comprehensive bibliography ever 
published about koji. It has been compiled one record at a 
time over a period of 18 years, in an attempt to document 
the history of this subject. It is also the single most current 
and useful source of information on this subject available 
today, since 59% of all records contain a summary/abstract 
averaging 185 words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and 
Akiko Aoyagi, and published by the Soyfoods Center. It is 
based on historical principles, listing all known documents 
and commercial products in chronological order. It 
features: 25 different document types, both published and 
unpublished; every known publication on the subject in 
every language–including 242 in Japanese, 226 in English 
(plus 75 with an English summary), 33 in German, 11 in 
Chinese, etc.; 16 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful 
tool for understanding the development of koji and related 
products from their earliest beginnings to the present.
 The bibliographic records in this book include 
478 published documents and 28 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 33 commercial koji 

products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

828. Redmond, Tim. 1993. New developments at the 
Soyfoods Association of America (SAA) (Interview). 
SoyaScan Notes. Oct. 29. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Tim has been very active in shepherding 
SAA during the past year. He is the vice president, on the 
executive committee, and a director. The original $30,000 
grant to SAA from the American Soybean Association 
increased to about $40,000. SAA will soon be sending 
3,000 packets to the media and 5,000 packets to health 
professionals. Each packet contains fact sheets, a soyfoods 
brochure, and a brochure announcing the “First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease,” which is scheduled to be held on 20-23 
Feb. 1994 in Mesa, Arizona. In addition, Tim is now drafting 
a letter to new and prospective members, including San-J 
(which has never joined), Worthington Foods, Kikkoman, 
Ralston Purina, etc. SAA needs more money to promote 
soyfoods on a broad basis.
 Michelle Edwards, Dan Burke’s long-time secretary, is 
now the Executive Director of SAA.
 Tetra Pak Inc. has donated $50,000 to SAA over a period 
of 3 years, primarily to aid in the development of soymilk 
standards. Note: This is the largest single grant ever received 
by the Soyfoods Association. As of Jan. 1995, according 
to Dan Burke (Treasurer of SAA) the funds are being used 
mainly to pay for legal advice (from Hyman, Phelps & 
McNamara in Washington, DC) on the standards and to 
promote soyfoods. Peter Golbitz, who has spent a great deal 
of time in compiling the standards, has not received any 
payment for his time. Address: Vice President of Marketing 
and Sales, American Soy Products, Inc., 1474 N. Woodland 
Dr., Saline, Michigan 48176. Phone: 313-429-2310.

829. Product Name:  Kikkoman Tofu: Soybean Curd 
(Aseptically Packaged) [Firm, or Soft].
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer). Made in Japan by Morinaga.
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Manufacturer’s Address:  50 California St., Suite 3600, 
San Francisco, CA 94111.  Phone: 415-956-7750.
Date of Introduction:  1993 November.
Ingredients:  Water, soybeans, glucono delta lactone and 
calcium chloride (coagulating agents).
Wt/Vol., Packaging, Price:  10.5 oz Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Morinaga 
Nutritional Foods. 1994. March 18. Morinaga in Tokyo is 
now making and packaging this product for Kikkoman. The 
fi rst batch arrived in the USA in Nov. 1993. The product was 
formerly packed in a foil retort pouch in a paperboard box.

830. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soyfoods industry and market–Bibliography and sourcebook, 
1985 to 1993. Lafayette, California: Soyfoods Center. 361 
p. Subject/geographical index. Author/company index. 
Language index. Printed 11 Jan. 1994. Published Jan. 1995. 
28 cm. [985 ref]
• Summary: This is the second of the two most 
comprehensive books ever published on the soyfoods 
industry and market worldwide.
 In May 1982 the fi rst study of the burgeoning soyfoods 
industry in the Western world was compiled by Shurtleff 
and Aoyagi, and published by Soyfoods Center. In April 
1985 the fi fth edition of that book, titled Soyfoods Industry 
and Market: Directory and Databook (220 pages), was 
published. It contained statistics through 1984, the market 
size and growth rate for each soyfood type, rankings of 
leading soyfoods manufacturers of each soyfood type and 
the amount each produced, analyses, trends, and projections. 
This book is published to update the 1985 market study.
 In the decade since 1984 the soyfoods market has 
continued to grow at a very healthy rate, with some soyfood 
types (such as soymilk) growing at a truly astonishing 
sustained rate–in both the USA and western Europe–as the 
statistics in this book show so vividly. In 1975 only 75 new 
commercial soyfood products were introduced in the USA, 
yet that number skyrocketed to 217 in 1979, reaching an 
amazing 422 new products in 1987.
 During the decade from 1984 to 1994, Soyfoods Center 
has invested most of its time and resources in the production 
of SoyaScan, the world’s largest computerized database on 
soyfoods, which contains more than 44,500 records as of 
Jan. 1994. This database also includes a wealth of carefully 
researched statistics and analyses of the soyfoods market; 
those from the start of 1985 to the end of 1993 are contained 
in this book. Its scope includes all known information on this 
subject, worldwide. Its focus, however, is statistics, analyses, 
and trends concerning the soyfoods industry and market in 
the United States and Europe.
 In May 1990 Soyfoods Center conducted an in-depth 
study of the tofu market in Europe (137 pages), and in July 

1990 of the soymilk market in Europe (261 pages). All 
original interviews and published records from both of these 
market studies, plus a summary of each study, are included in 
the present book.
 The SoyaScan database is composed of individual 
records. One record might be an original interview with 
the head of the largest soymilk company in Europe, on the 
size and growth of the soymilk market in Europe, and new 
trends in that market, conducted by William Shurtleff of 
Soyfoods Center. Another might be a published article or an 
unpublished document concerning the growth of the market 
for soy yogurts or soy sauce in America.
 This book documents the growth of each product 
category in every country worldwide. The book contains 
three extensive and easy-to-use indexes: A subject/
geographical index, an author/company index, and 
a language index. These allow you to fi nd the exact 
information you need on the soyfoods industry and market 
quickly and easily. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

831. Clifton, Claire. 1994. Flavor of the month: Soy sauce. 
Guardian (England). Feb. 26. p. A39.
• Summary: The writer and Yan-Kit So, the Chinese cookery 
writer (a woman) tasted more than a dozen soy sauces. They 
were astonished to fi nd how much the quality varied. Fo 
Shan Superfi ne, made in Guangdong, China, was considered 
the best. The other two brands they liked were Kikkoman 
(Japanese) and the Kim Ve Wong brand from Taiwan.
 Yan-Kit So’s latest cookbook is the magnifi cent Classic 
Food of China (Macmillan).

832. Kikkoman great grilled recipes and more. 1994. 
Lincolnwood, Illinois: Publications International. 95 p. May 
17. 21 cm. Series: Favorite Brand Name Recipes, Vol. 5, No. 
68.
• Summary: This color book is saddle stitched, so it looks 
like a magazine. Contents: Summertime and the grillings 
is easy with Kikkoman. From the butcher shop. Burgers, 
ribs & kabobs. Pleasing poultry. From the sea. Magnifi cent 
mealtime salads. Savory side dishes.

833. Dwyer, Johanna; Goldin, B.R.; Saul, N.; Gaultieri, 
L.; Barakat, S.; Adlercreutz, H. 1994. Tofu and soy drinks 
contain phytoestrogens. J. of the American Dietetic 
Association 94(7):739-43. July. [45 ref]
• Summary: Phytoestrogens, compounds with weak 
estrogenic activity such as isofl avones, coumestans, and 
resorcyclic acid lactones (lignans), are found in several 
dozen plants eaten by humans, including some soy products. 
As the intake of soyfoods rises in the American diet, the 
activity of phytoestrogens may reach biologically effective 
levels. Phytoestrogens appear to have both estrogenic and 
antiestrogenic activity. They may also help prevent cancer. 
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“Anticancer activity has been demonstrated by inhibition 
of tumor cell growth. Also, they appear to act in other ways 
that may inhibit tumor formation and growth, including 
inhibition of tyrosine kinase; inhibition of cell growth 
stimulated by epidermal growth factor; inhibition of steroid 
aromatase kinase and of DNA topo-isomerase; elevation of 
sex-hormone-binding globulin; and possibly lowering of 
endogenous estrogen levels.”
 Of the various products tested, tofu contained the 
highest level of isofl avones. Different brands of tofu contain 
from 73.0 to 97.5 micrograms per gram (wet weight) of 
the phytoestrogen daidzein and 187.4 to 215.9 micrograms 
of genistein per gram. By comparison, the soy drink First 
Alternative (made by Protein Technologies International 
of St. Louis, Missouri) contains only 7.0 micrograms 
of daidzein per gram of weight and 21.0 micrograms of 
genistein. The two soy-based specialty formulas tested were 
nearly devoid of these two isofl avones.
 The tofu products tested were: Kikkoman fi rm, 
Nasoya soft, Azumaya soft, and Vitasoy silken. The soy-
based specialty formulas were Jevity Isotonic, Enrich, and 
Glucerna–each made by Ross laboratories, Columbus, Ohio.
 Note: What is the isofl avone content of a typical 130 gm 
serving of tofu? 9.5 to 12.7 mg of daidzein and 24.3 to 28.1 
mg of genistein.
 A sidebar (p. 741) features an interview with Johanna 
Dwyer, DSc, RD and Nora Saul, MS, RD (both women); 
their hospital happens to be located in Boston’s Chinese 
community. “Journal: What are phytoestrogens? How do 
they function? Dwyer: Phytoestrogens such as isofl avonoids 
and lignans, are compounds found in certain plants that 
are inherently active or are converted by human intestinal 
microfl ora into biologically active, hormone-like substances. 
Phytoestrogens exert weak estrogenic activity, most likely 
attributable to their ability to activate estrogen receptors 
in cells such as those in the vagina, uterus, and mammary 
glands. Depending on the biological environment and their 
chemical structures, phytoestrogens can function as either 
estrogens or antiestrogens.
 “For example, in premenopausal women, who have 
high levels of circulating estrogens, phytoestrogens may 
function as antiestrogens. This is because phytoestrogens 
that bind weakly at estrogen receptor sites may compete for 
a place on the estrogen receptors with endogenous estrogens, 
which have much stronger affi nity for the receptor sites. On 
the other hand, in postmenopausal women, who have low 
levels of endogenous estrogens, phytoestrogens may function 
as estrogens. Although phytoestrogens only bind weakly 
at estrogen receptor sites, there is little other estrogen in 
circulation, so phytoestrogens do bind to estrogen receptors 
At present, however, this explanation is based on hypotheses 
and must be tested.”
 “Journal: Why are these substances important 
biologically? Dwyer: A growing body of research suggests 

that phytoestrogens may reduce risks of certain cancers, 
especially hormone dependent diseases such as breast and 
prostate cancers.” Address: 1. Prof. of Nutrition at the Tufts 
Univ. Schools of Medicine and Nutrition and director of 
the Frances Stern Nutrition Center, New England Medical 
Center, Boston, Massachusetts.

834. Kevin, Kitty. 1994. Three centuries of quality: 
It’s natural for Japan-based Yamasa Corporation. Food 
Processing (Chicago) 55(7):24-28, 30-31. July.
• Summary: This is the fi rst of a series of two articles 
in this issue about Yamasa, the world’s second-largest 
shoyu manufacturer. It focuses on Yamasa’s history, its 
production facilities in Japan, and its decision to build a 
shoyu manufacturing plant at Salem, Oregon, in the USA. 
The company was founded in 1645 by Gihei Hamaguchi, 
of Kishuu, who moved to Choshi to start shoyu production. 
Yamasa has been manufacturing soy sauce at a single 
location (200,000 square meters or about 50 acres in size) in 
Choshi for 350 years. Michio Hamaguchi, the current and 
12th president of Yamasa, is the founder’s direct descendant. 
Choshi, located about 2 hours by train north of Tokyo, is 
on the coast at the end of a small peninsula that juts into 
the Pacifi c Ocean. The meeting at Choshi of warm ocean 
currents from the south and cold currents coming down from 
the north creates an ideal climate for making shoyu. Gihei 
Hamaguchi chose Choshi, above, all for its climate.
 Today there are at least 2,600 shoyu makers in Japan. 
As of 1993, Yamasa had $3.3 million in capital, $320 million 
annual sales, 1,100 employees, and plants in Choshi, Japan, 
and Salem, Oregon. A detailed description of the shoyu-
making process is given, accompanied by color photos. The 
fi nished shoyu is run into plastic bottles at the rate of 300 per 
minute.
 “When Yamasa set up the fi rst soy sauce lab in 1901 and 
started physico-chemical testing of soy sauce to preserve 
quality, it was the beginning of quality control for soy 
sauce.”
 Economics seems to be at the heart of the decision to 
establish a shoyu plant in the USA. The Japanese yen has 
risen steadily in value against the dollar for the last 20 years, 
making Japanese exports very expensive. There is a growing 
demand for soy sauce outside of Japan and the U.S. market 
is now large enough to justify a production facility. Soybeans 
and wheat and inexpensive in America. Salem, Oregon, 
seems ideal for Yamasa, not only for its climate, but also 
because of its proximity to Japan, water quality, location near 
the booming West Coast market [and far from Kikkoman in 
Wisconsin], and excellent offers from the state of Oregon 
and the city of Salem. It is Yamasa’s desire to have the plant 
run by an entirely American work force. A color photo shows 
Yamasa’s range of soy sauce products, including blends of 
soy sauce and citron or orange which are used for preparing 
sukiyaki or tempura. Address: Assoc. Editor.
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835. Shurtleff, William; Aoyagi, Akiko. comps. 
1994. Kikkoman and other major Japanese soy sauce 
manufacturers–Bibliography and sourcebook, 1645 to 
1994: Detailed information on 484 published documents 
(extensively annotated bibliography), 46 commercial 
soy products, 45 original interviews (many full text) and 
overviews, 43 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 169 p. Subject/geographical 
index. Author/company index. Printed Aug. 8. 28 cm. [604 
ref]
• Summary: Shoyu or Japanese-style soy sauce is one of the 
oldest and most important sauces or condiments in Japan. 
Japanese speak of the “Big Five” manufacturers: Kikkoman 
Corporation, Yamasa Shoyu Co., Ltd., Higashimaru Shoyu, 
Higeta Shoyu, and Marukin Shoyu. In recent years other 
smaller companies have established a signifi cant presence in 
the Western world–especially San-Jirushi and Sendai Miso-
Shoyu.
 The origins of Kikkoman can be reasonably traced 
back to the year 1661, when Takanashi Hyozaemon XIX, 
whose descendants manage Kikkoman today, began to brew 
shoyu in the town of Noda, in today’s Chiba prefecture, 
about 30 miles northeast of Tokyo. Over the years and 
centuries, Kikkoman has steadily expanded its share of the 
soy sauce market, in Japan and around the world, until today 
it dominates most markets in which it is sold, and makes–in 
our opinion–one of the world’s truly great soy sauces.
 This book is about those companies, their history, 
development, and commercial products, and their rise to 
power in Japan and internationally.
 This is one of the most comprehensive books (and 
the most comprehensive bibliography) ever published 
about Kikkoman and other major Japanese soy sauce 
manufacturers. It has been compiled, one record at a 
time, over a period of 19 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about these companies, worldwide, from 1645 to 
the present.
 This book is also the single most current and useful 
source of information on this subject, since 64% of all 
records contain a summary/abstract averaging 114 words in 
length.
 This is one of more than 45 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 364 in English, 241 in Japanese (many with an 
English-language summary), 10 in German, etc.; 45 original 
Soyfoods Center interviews and overviews never before 
published. Thus, it is a powerful tool for understanding the 

development of these Japanese companies and soy sauce 
from their earliest beginnings to the present.
 The bibliographic records in this book include 
485 published documents and 43 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 46 commercial soy 
products (mostly soy sauce), including the product name, 
date of introduction, manufacturer’s name, address and 
phone number, and (in many cases) ingredients, weight, 
packaging and price, storage requirements, nutritional 
composition, and a description of the label. Sources of 
additional information on each product (such as references to 
and summaries of advertisements, articles, patents, etc.) are 
also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

836. Soyafoods (ASA, Europe). 1994. In depth: Food 
Ingredients Europe. 5(3):6-7. Autumn.
• Summary: Food Ingredients Europe, the international 
exhibition of food ingredients, was held this year on Oct. 4-6 
in London, England, at Earl’s Court. This was the biggest 
FIE in its 9-year history, with more than 500 exhibitors. The 
American Soybean Association (ASA) had a very successful 
booth at the U.S. Pavilion. One of the most interesting new 
products was Befi ne, from a company named VPS Europe. 
This unique, patented soya-based granule, sold fresh or 
frozen, mimics the texture of ground meat but it is not TVP 
or textured soy protein concentrate. Made from organic 
whole soybeans, it contains 18% protein. ADM Protein 
Specialties Division introduced their new WMR4, a dry 
soymilk based on soy protein isolate. Protein Technologies 
International exhibited Supro brand Isolated Soy Protein 
and Fibrim brand soy fi ber. A line of texturized Danprotex 
(H-29, B-39, and F) and functional Danpro (DS) soy protein 
concentrates were launched by Central Soya Aarhus A/S, 
a member of the Eridania/Beghin-Say agro-industrial 
group. Kikkoman Trading Europe exhibited their naturally 
fermented soy sauces in liquid and dehydrated dorms. Other 
soy sauce exhibitors included Henry Lamotte GmbH and 
Mandarin Soy Sauce Inc. Loders Croklaan exhibited a new 
soya concentrate line. Alsace-based Sojinal, which supplies 
soy products to the food industry, exhibited along with their 



KIKKOMAN (1661-2022)   298

© Copyright Soyinfo Center 2022

new sister company, Sevenday. SFI Netherlands BV (SFI = 
Special Food Ingredients, formerly Solnuts Inc.) exhibited 
their line of dry roasted soynuts. Also present were Stern 
Lecithin and Soja GmbH & Co. KG, Sapa and Dafa Associès 
(makers of Dafasoy for the food, dietetic, and pharmaceutical 
industries), Soya Mainz & Co. KG and Solbar Hatzor (soy 
protein concentrates), Dalgety Food Ingredients International 
(with the former Spillers Premier Products), Lucas Meyer 
GmbH (with a phosphatidyl choline lecithin powder and a 
de-oiled lecithin for frozen doughs), Edelsoja GmbH, Celia 
SA, Freeze-Dry Foods GmbH, and GMB Proteins (a division 
of Bush Boake Allen Ltd.). The address and fax number of 
each company is given.

837. Product Name:  Soy Sauce.
Manufacturer’s Name:  Wa Heng Dou-Fu Soy Sauce.
Manufacturer’s Address:  5063 24th St., Sacramento, CA 
95822.  Phone: 916-737-0545.
Date of Introduction:  1994.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Martin Lin. 
1997. Aug. 6. His company name is “Wa Heng Dou-Fu Soy 
Sauce.” He bought the company from his parents in 1996. 
Three years ago he started to make soy sauce and sold it to 
several restaurants because Kikkoman is too expensive. He 
no longer makes soy sauce but plans to make it again after 
doing more research. He believes that Kikkoman adds HVP 
to its soy sauce prior to fermentation.

838. Okamoto, Koji. 1994. Syllabus for MBA course at 
Willamette University (Salem, Oregon). Salem, Oregon. 11 
p. Unpublished manuscript.
• Summary: Mr. Okamoto teaches an MBA course at 
Willamette University in Salem Oregon. In the syllabus, page 
3 is titled “History of Soy Sauce Brewing and Yamasa. This 
chronology contains some interesting dates: 1647–Soy sauce 
was fi rst exported from Japan by the Dutch. Question: What 
is the source of this date?
 1715–Heating of soy sauce started. 1885–Yamasa 
invented a western-style sauce named Mikado Sauce. 1899–
Yamasa’s 10th generation president, Gihei Hamaguchi, 
established the Soy Sauce Research Institute in Choshi after 
he studied fermentation in Great Britain. 1943–Yamasa 
started manufacturing pharmaceutical ingredients.
 Page 4 discusses the Japanese soy sauce market. Total 
production in Japan is 317.5 million gallons per year. The 
market is saturated and the price has been stable for 20 years. 
There are 2,500 shoyu makers in Japan. The fi ve largest 
(Kikkoman, Yamasa, Higashimaru, Higeta, and Marukin) 
have 50% of the market. In Japan, 38% of shoyu is used in 
homes, and 62% is used in companies. In Japan, Yamasa 
produces 33 million gallons of soy sauce per year, worth 
$400 million. It is the second largest soy sauce manufacturer 
after Kikkoman. The company has 1,100 employees, with 

branches in 10 major cities including Tokyo, and $3,750,000 
capital. Net income before taxes is $20 million per year.
 Why has Yamasa expanded to the United States? There 
is a strong market in the USA. The yen is worth more and 
more against the dollar, which makes imports from Japan 
expensive. Salem has inexpensive soft water (1 cubic meter 
costs more than 15 times as much in Choshi as in Salem), 
inexpensive energy (less than half the price of a kilowatt-
hour in Japan), and inexpensive labor. Land in Salem is 
extremely inexpensive compared with that in Japan. There 
are no regulations on wheat in America. There are no 
transportation charges on materials and fi nished products to 
and from Japan, and no import duty on fi nished products at 
U.S. ports (typically 3% FOB)–for shoyu sold in America.
 Why Yamasa chose to build in Salem, Oregon: Water 
that is of good quality and inexpensive. An enterprise zone 
with a 3-year property tax exemption. Local government & 
Sedcor were very enthusiastic and cooperative. Receptive 
food processing industries. Good plant location. Salem is 
located far away from Kikkoman, a strong competitor in 
Walworth, Wisconsin; Kikkoman’s U.S. production rose 
from 1.59 million gallons in 1973 to 23.81 million gallons in 
1993. Easy access to freeway north and south. Seaport and 
airport available nearby.
 The U.S. investment. In June 1992 Yamasa Corp. USA 
was formed as a subsidiary of Yamasa, Japan. Investment: 
$30 million. Number of employees: 40. Sales and marketing 
offi ce: In Los Angeles, California. Breakdown of investment: 
Land, 25 acres, $650,000; Building, 65,000 square feet, $6.5 
million; Machinery $15.0 million; Furniture and fi xtures 
$500,000. The keys to survival (11 points). What Japanese 
management expects from U.S. management (11 points, 
incl. “Learn foreign languages,” and “Don’t forget to say 
‘sorry’”). Address: Senior Vice President, Administration, 
Yamasa Corp. USA, 3500 Fairview Industrial Drive, Salem, 
Oregon 97302. Phone: 503-363-8550.

839. Brennan, Jennifer. 1995. The emperor’s soy sauce. 
Gourmet. Jan. p. 92-93, 135-36.
• Summary: This noted Anglo-Indian food writer describes 
her visit to the Goyo-gura in Noda, where Kikkoman still 
makes soy sauce in the traditional way. A Kikkoman guide 
tells her that the Goyo-gura is “The home of the imperial soy 
sauce,” which is supplied to the emperor of Japan. Noda, 
located in northwest Chiba prefecture, is cradled between the 
Tone and Edo rivers.
 The buildings remind her of “old London mews houses.” 
The soybeans are steamed in cast-iron kettles called shikake-
gama. Wheat is roasted with a wooden paddle in a large 
shallow iron vessel, resembling an oversized wok, by a 
master roaster (mugi-iri). Unrefi ned salt is dissolved in fresh 
well water and the resulting brine is boiled and strained to 
remove any bitterness or impurities. The koji, made with 
wheat, soybeans and Aspergillus oryzae culture, is stirred 
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twice a day. It is mixed with brine to become moromi, which 
is allowed to ferment in large cedar vats for one year. The 
room holding these vats “is a visual explosion.” A wall of 
glass separates the viewers from the vats, which hold batches 
of moromi in varying stages of maturation and are buried 
up to their rims in the wooden fl oor. Every surface–fl oor, 
walls, and ceiling–is painted a vivid glossy orange. “If one 
could walk into the center of a pumpkin, this is what it might 
be like.” The orange color has symbolic connections to 
Shintoism.
 In the old days, after the fermentation was fi nished, the 
moromi was poured into cotton sacks, which were stacked in 
a wooden pressing chamber called a fune, or boat. The liquid 
shoyu was pressed out into a tub, then poured into a vessel 
to be heated to stop the fermentation; fi nally it was bottled in 
ceramic containers. To evaluate the quality of the shoyu for 
color, aroma, consistency, and fl avor, professional tasters use 
small white dishes called kikimi-zara.
 A room beyond the tasting chamber serves as a small 
museum. There are ceramic jugs in which soy sauce was 
fi rst exported to Europe from Nagasaki in the mid-1600s by 
the Dutch. A porcelain bottle on display, decorated with the 
raised Kikkoman logo, held the shoyu that was awarded a 
special prize at the Vienna International Exposition [Vienna 
World Exhibition] of 1873. A sepia photograph shows the 
old takasebune fl atboats on the Edo River carrying shoyu 
down to the city of Edo–today’s Tokyo. Another photo shows 
members of the imperial family visiting the Goyogura. 
(Note: No photos are shown in this article). As she leaves, 
the author is presented with the “ultimate personal souvenir... 
It is a scarlet-labeled bottle in a simple beige carton–the 
emperor’s shoyu.” Her search is complete.
 Two small maps show the locations of Noda and Choshi 
in Japan. Address: Author of several books on Asian cuisine.

840. Mogi, Yuzaburo. 1995. Re: Selection to become 
President and Chief Executive Offi cer of Kikkoman. Letter 
to William Shurtleff at Soyfoods Center, March 3. 1 p. 
Printed, with signature.
• Summary: “On February 6th, the Board of Directors 
selected me to become President and Chief Executive Offi cer 
of Kikkoman Corporation, effective that date.”
 Note: This printed announcement was sent to friends and 
shareholders of Kikkoman. Address: Tokyo, Japan.

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

Contains a recipe for a shake made in a blender with silken 
or soft tofu, frozen berries, a banana, and a little honey.

842. Product Name:  Soygenol 100.
Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  354 Woodmont Rd., Suite 5, 
Milford, Connecticut 06460.  Phone: 1-800-882-7240.
Date of Introduction:  1995 July.
Ingredients:  Each Vita-Coat tablet contains: Soygenol (soy-
phosphatide-bonded Japanese grape seed extract {2:1 ratio; 
100 mg}), green tea standardized extract (30% polyphenols; 
100 mg), Ultra Soy Delivery System (soy polysaccharides 
and plant enzymes; 5000 IU).
Wt/Vol., Packaging, Price:  60 caplets. Sells for $19.95 
wholesale, $28.50 retail ($0.47/caplet, or $0.95/day).
How Stored:  Shelf stable.
New Product–Documentation:  FreeLife leafl et sent by 
Karma McLeskey of Fairfax Station, Virginia. 1995. Aug. 
“Soygenol 100. The world’s fi rst soy-activated premium 
Japanese Grape Seed Extract [extracted and sold by 
Kikkoman using only water and pure grain alcohol] with 
Green Tea Extract. Developed by the number one nutritionist 
in America, Dr. Earl Mindell! Research continues to provide 
us with greater insight into the devastating effects that free 
radicals can have on our health. Free radicals are small yet 
destructive unstable molecules which attack and damage 
the cells of our body and can lead to cancer, arthritis, heart 
disease and can speed up aging. Fortunately, antioxidants can 
help fi ght free radical damage. Two of the most benefi cial 
antioxidants are grape seed extract and decaffeinated green 
tea extract. Grape seed extract has been shown to be 20 times 
stronger than vitamin C and 50 times stronger than vitamin 
E! Green tea extract has been shown to be 200 times stronger 
than vitamin E!” This product, released in July 1995, is “the 
next generation in proanthocyanidin (OPC) supplements.” 
Dr. Masquelier is the discoverer of OPCs, which come from 
grape seeds and pine bark.
 Leafl et (6 panels, color) sent by Karma S. McLeskey of 
Virginia. 1995. Aug. 21. “Soygenol 100. Nature’s miracle. 
The world’s fi rst soy-activated premium Japanese Grape 
Seed Extract with Green Tea Extract.”

843. FreeLife International. 1995. Soygenol 100: Nature’s 
miracle. The world’s fi rst soy-activated premium Japanese 
Grape Seed Extract with Green Tea Extract (Leafl et). 
Milford, Connecticut. 3 panels each side. Each panel: 22 x 9 
cm.
• Summary: The front panel states that Soygenol was 
“Developed by America’s number one nutritionist, Dr. 
Earl Mindell, R.Ph., Ph.D.” Contents: Free radicals cause 
disease and aging. Antioxidants to the rescue. Only Soygenol 
delivers 100% Proanthocyanidin power you need. One 
panel, with a color photo showing Dr. Mindell, states: “Dr. 
Earl Mindell is the world’s leading expert on vitamins, 
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dietary supplements and nutrition. For 30 years Dr. Mindell 
has led a personal crusade to show individuals how to heal 
themselves and stay healthy naturally. Dr. Mindell is the 
author of numerous books on health and nutrition, including 
his 7 million copy bestseller, Earl Mindell’s Vitamin Bible... 
Dr. Mindell appears on more than 300 radio and television 
programs annually.” Another photo shows a bottle of 
Soygenol (60 tablets, with 3 soybeans in a pod on the front 
panel).
 “FreeLife’s grape seed extract is made to Dr. Mindell’s 
exacting specifi cations in an exclusive association with 
Kikkoman™, one of Japan’s largest corporations and 
the world’s most trusted producer of soy and wine grape 
products. FreeLife is the only company in the United States 
that has the exclusive right to use the Kikkoman grape 
seed extract. Kikkoman Japanese Grape Seed Extract is the 
fi rst and only grape seed extract processed without harsh 
chemical solvents such as propylene glycol which is found 
in nail polish removed and antifreeze. You don’t want these 
chemicals in your body. Kikkoman utilizes a proprietary 
process which uses only water and pure grain alcohol in the 
extraction process. The grain alcohol is completely removed 
in the drying process. Our grape seed extract is completely 
water soluble and bioavailable.”
 “The soybean is naturally rich in phosphatidylcholine, 
which is an important component of the cell membranes 
and also an effi cient delivery system of nutrients... Recent 
research suggests that Soy-activation may increase the 
biological activity of the grape seed extract 3 fold and 
increase absorption and activity!... Each Soygenol 100 
tablet contains tiny strands of unique fi ber derived from 
the miraculous soybean called soy polysaccharides. 
Upon ingesting the tablet, these mini-fi ber strands act 
like a sponge, absorbing water into the tablet to speed 
disintegration, helping to maximize nutrient availability.”
 “Suggested usage: 2-3 tablets a day for the fi rst week. 
Double this amount for the next 10-14 days. Then stay at this 
level or decrease back to 2-3 tablets a day. For maximum 
results, use Soygenol 100 in conjunction with the Soy 
Miracle Ultimate Antioxidant, a full-spectrum antioxidant. 
Always take Soygenol 100 with or after meals.” Address: 
354 Woodmont Rd., Suite 5, Milford, Connecticut 06460. 
Phone: (203) 882-7250.

844. Product Name:  Kikkoman Goyogura Shoyu.
Manufacturer’s Name:  Corti Brothers (Marketer-
Distributor). Imported by Golden Pacifi c International. Made 
in Noda, Japan, by Kikkoman Corp.
Manufacturer’s Address:  Corti Bros.: 5810 Folsom Blvd., 
Sacramento, CA 95819.  Phone: 916-736-3800.
Date of Introduction:  1995 September.
Ingredients:  Soy beans [Whole, grown in Japan], wheat, 
salt.
Wt/Vol., Packaging, Price:  8.3 oz (250 ml) glass bottle.

How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 tablespoon (15 ml): Sodium 890 mg. 
Calories 10. Protein 1 gm.
New Product–Documentation:  Sample (product with 
Label) sent by Darrell Corti of Corti Brothers in Sacramento. 
Talk with Darrell Corti. 1996. His company started selling 
this product in Sept. 1995. Corti Brothers is presently the 
only company in America where one can buy this high-
quality natural shoyu. Jennifer Brennan says “Purveyors 
by appointment to the Imperial Household.” Imported 
by Golden Pacifi c International, 1580 Tennessee St., San 
Francisco, California 94107.
 2018 April. Wm. Shurtleff order 4 more 250 ml bottles 
of Goyogura Shoyu “Emperor’s Soy Sauce” from Corti 
Brothers. He insists on paying. The cost is $15.99 per bottle 
x 4 = $63.96 plus 13.62 UPS shipping and no sales tax. 
Total: $77.58. This is the most delicious shoyu we have ever 
tasted.

845. Product Name:  FVP Paste.
Manufacturer’s Name:  Kikkoman Trading Europe GmbH.
Manufacturer’s Address:  Heerdter Lohweg 57-59, 40549 
Dusseldorf, Germany.  Phone: +49 211 596 087.
Date of Introduction:  1995 November.
How Stored:  Shelf stable.
New Product–Documentation:  Soyafoods (ASA, Europe). 
1996. Spring. p. 6. “New soya products at FiE ‘95.” 
This product, exhibited at the Food Ingredients Europe 
Exhibition, is Kikkoman’s new soy sauce paste which has 
been developed as a substitute for chemical hydrolyzed 
vegetable protein and yeast extract. Obtained by enzymatic 
hydrolysis, FVP Paste is a concentrated vacuum evaporated 
product. Compared to similar products, it has less aroma 
and a light color; thus the food it is used to season can better 
keep its original fl avor and color. Applications include 
sauces, gravies, soups, oriental foods, meat products, stir-fry 
vegetables, mustard, salad dressings, marinades, etc.

846. Kikkoman International, Inc. 1995. Kikkoman industrial 
products (Brochure). San Francisco, California. 6 p. 28 cm.
• Summary: On the cover of this glossy color brochure is a 
12 oz bottle of Kikkoman all-purpose soy sauce against a 
textured beige background. “The world’s leading soy sauce 
manufacturer offers two lines of naturally brewed soy sauce 
for the industrial market: one liquid and one dehydrated. 
And that means a world of natural fl avor solutions for 
you.” For each product is given the product name and code, 
description, benefi ts / applications, and ingredients.
 The liquid products are: Soy sauce. Preservative-free soy 
sauce. Lite soy sauce. Less salt soy sauce. Teriyaki sauce. 
Premium soy sauce–PTN (Higher total nitrogen than regular 
soy sauce. Ingredients: Water, soybeans, wheat, and salt).
 The dehydrated products are: Dehydrated soy 
sauce–SN-1 (spray dried). Dehydrated soy sauce–KS-
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32. Dehydrated soy sauce–RS-50. Dehydrated teriyaki 
sauce. Natural fl avor enhancer. Dehydrated soy sauce–HN. 
Granulated soy sauce.
 On the back cover is a description of naturally brewed 
soy sauce, and a comparison of it with non-brewed soy 
sauce (which “is often opaque with a harsh, overpowering 
fl avor and pronounced chemical aroma”). A table lists other 
industrial products from Kikkoman. Address: P.O. Box 
420784, San Francisco, California 94142-0784. Phone: (415) 
956-7750.

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

848. Soyafoods (ASA, Europe). 1996. Kikkoman to build 
European production plant. 7(1):2. Spring.
• Summary: Kikkoman, the world’s largest maker of soy 
sauce, plans to built its fi rst European plant in Hoogezand, 
the Netherlands. Work is scheduled to start in July 1996 
with a completion date of March 1998. The plant will have 
a capacity of about 4 million liters/year. Kikkoman currently 
imports about 20 million bottles of soy sauce to the European 
market from its plant in Singapore.
 But Kikkoman may face some new competition. A 
Japanese company named Wadakan has announced that 
it also plans to make soy sauce in the Netherlands, in 
Zoetermeer, starting in Nov. 1996, with initial production of 
10 million liters/year.
 Kikkoman also has plans to build a second plant in 
the United States, to complement their existing plant at 
Walworth, Wisconsin.

849. Soyafoods (ASA, Europe). 1996. New soya products at 
FiE ‘95. 7(1):6-7. Spring.
• Summary: “Every year the Food Ingredients Europe 

Exhibition seems to get bigger and bigger, with more 
exhibitors and more visitors.” Last year’s FiE, held 7-9 
November 1995 in Frankfurt, Germany, was no exception, 
and many soy products–especially soy sauces and related 
seasonings–were on display.
 Miwon Co. Ltd. (Seoul, Korea) has developed a range of 
ingredients under the brand name SoyaDeli. Products include 
FiberPro, PeptiPro, FlavorPlus, and FlavorBase.
 Kikkoman Trading Europe GmbH (Heerdter Lohweg, 
Germany) introduced FVP Paste, made by enzymatic 
hydrolysis and concentrated in a vacuum.
 Wan Ja Shan International (Middletown, New York) 
is one of the largest makers of naturally brewed soy sauce 
and Oriental sauces in the USA. Their products include soy 
sauce, preservative-free soy sauce, stir-fry sauce, hoisin 
sauce, teriyaki sauce, tamari soy sauce, dehydrated soy 
sauce, dehydrated teriyaki sauce, and clear soy sauce.
 Ajinomoto Europe Sales GmbH (Hamburg, Germany) 
was selling San-J Tamari in both liquid and dried forms.
 Nikken Foods (Tokyo, Japan) is a large maker of natural 
food fl avors. Exported mainly in powdered form, these 
include a wide array of soy sauce, natural fl avor enhancers, 
and other fermented products, including white miso powder 
and red miso powder.
 Inproba BV (Baarn, Netherlands) offers a wide selection 
of about 160 Oriental products, both at retail and to the food 
industry. These include various soy sauces and other soy 
products, and they can also develop custom recipes for their 
customers.
 Upcoming FiE exhibition and conferences: 1996 
Nov. 12-14 at Paris, France; 1997 at London, UK; 1998 at 
Frankfurt, Germany.

850. Kikkoman Corporation. 1996. Annual report 1995. 339 
Noda, Noda-shi, Chiba 278, Japan. 24 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 1996. Contents: 
Financial highlights. Profi le. A message from the president. 
Management strategy. Financial section. Corporate history. 
Global network. Board of directors and offi cers. Corporate 
data.
 Kikkoman is the world’s leading producer of soy 
sauce. The phrase “all-purpose seasoning” has come to be 
associated with Kikkoman soy sauce worldwide. However 
this phrase was fi rst used in connection with Kikkoman soy 
sauce in 1956 by the San Francisco Chronicle [California] 
when introducing the Japanese product to the American 
public. It was adopted by Kikkoman the following year.
 During 1995, net sales rose 1.1% over the previous fi scal 
year to 203.3 billion yen, down from a peak of 211.7 billion 
yen in 1992 (See p. 12). Net income declined 32.8% to 4.4 
billion yen, down from a peak of 6.6 billion yen in 1994. In 
1993 net income was 4.7 billion, in 1992 it was 4.9 billion, 
and in 1991 it was 6.2 billion–very volatile. Kikkoman’s 
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fi nancial performance was hurt by a very diffi cult fi nancial 
environment for Japan as a whole, including the Great 
Hanshin Earthquake in Kobe in January. A recent trend 
in the Japanese food and beverage industry has been the 
proliferation of low-priced private brands. In response, 
Kikkoman is hoping that consumers will maintain their brand 
loyalty and is introducing value-added products such as 
Tokusen Marudaizu Shoyu (Deluxe Shoyu Made from Whole 
Soybeans), Tokusen Marudaizu Gen-en Shoyu (Deluxe 
Low-Sodium Shoyu Made from Whole Soybeans), Steak 
Shoyu, and Hon Tsuyu (a new concentrated soy sauce base). 
Kikkoman is also planning to build a second U.S. plant on 
the west coast of the United States, and a new plant in the 
Netherlands.
 A bar chart (p. 6) shows that Kikkoman’s net sales 
peaked in 1992 at 148.4 billion yen, dropping steadily to 
140.2 billion yen in 1995. Sales of Kikkoman soy sauce 
have refl ected this rise and fall. However overseas sales have 
grown steadily. A bar chart (p. 7) shows them rising from 
$330 million in 1991 to a record $434 million in 1995.
 Page 22 gives a detailed chronology of Kikkoman from 

April 1925 to April 1996; it has been consolidated with later 
events to make a single, up-to-date chronology later in this 
book.
 Letter (fax) from Tsutomu Kishi, Manager, Kikkoman 
General Affairs Dept. 1996. Sept. 2. This is the fi rst English-
language annual report that Kikkoman has ever published. 
Address: Noda, Japan.

851. Mogi, Yuzaburo. 1996. Re: Moving to new headquarters 
in Tokyo. Letter to friends of Kikkoman, July. 1 p. Typed, 
without signature on letterhead.
• Summary: Kikkoman is moving its Tokyo headquarters at 
Kanka, Nishiki-cho to Nishi-Shinbashi on Saturday, August 
10, 1996. They will be open for business on Monday, August 
12, with a new address and telephone numbers. The new 
address: Kikkoman Corporation, 2-1-1, Nishi-Shinbashi, 
Minato-ku, Tokyo 105, Japan. Phone: 03-5521-5360. Fax: 
03-5521-5359. Address: President and Chief Executive 
Offi cer, Kikkoman Corp., 1-25 Kanda Nishiki-cho, Chiyoda-
ku, Tokyo 101, Japan. Phone: 03-3233-5605.

852. Obata, Akio; Matsuura, M.; Kitamura, K. 1996. 
Dehydration of sulfhydryl groups in soymilk by 
lipoxygenases during soybean grinding. Bioscience, 
Biotechnology, and Biochemistry 60(8):1229-32. Aug. [27 
ref]
• Summary: “The process of degradation of sulfhydryl (SH) 
groups in soymilk was investigated by using Glycine max 
var. Suzuyutaka (wild type) and the following seven mutant 
lines lacking lipoxygenase(s): L-1-, L-2-, L-3-, L-1,-2-, 
L-2,-3-, L-1,-3-, and L-1,-2,-3-null. The soymilk prepared 
from the L-1,-2,-3-null line of all the mutants had the highest 
SH content. The content of SH groups was the lowest with 
the L-1,-3-null line of the three double-null lines and the 
highest with the L-2-null line of the three single-null lines. 
These results show that lipoxygenases strongly participated 
in the degradation of SH groups in soymilk and that the L-2 
isozyme had the greatest SH-degrading capability.” Address: 
Research & Development Div. of Kikkoman Corp., 399 
Noda, Noda City, Chiba prefecture 278, Japan.

853. Demetrakakes, Pan. 1996. Quality for the ages: A 
centuries-old brewing process is helping Kikkoman stake out 
the quality niche of the soy sauce market. Plant report. Food 
Processing (Chicago) 57(9):61-62, 65-66. Sept.
• Summary: At Walworth, Wisconsin, Kikkoman now makes 
18 million gallons/year of soy and other sauces–using 300 
fermentation tanks. Most of the 134 employees work on the 
plant’s six packaging lines. The company makes 18 different 
products, and all but one (kotterin) use a soy sauce base. 
Kikkoman is well positioned to take advantage of two of 
the biggest trends in American eating habits: (1) Growing 
interest in ethnic–especially Asian–cuisine, and (2) The 
rising popularity of eating out; more than half of America’s 
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food dollars are now spent on food prepared outside the 
home. Both the foodservice and the industrial markets have 
become major users of Kikkoman products. “Kikkoman’s 
main competition is lower-quality, acid-hydrolyzed soy 
sauce [which is not fermented]. This competition is perhaps 
most acute in the retail market, whose buyers tend to be less 
sophisticated than food professionals.” Kikkoman stresses 
the superior color and fl avor of its “brewed soy sauce.” The 
shoyu-making process is described. Photos show: (1) Bottles 
of Kikkoman soy sauce on the bottling line–Kikkoman’s 
most labor-intensive operation. (2) Some of the company’s 
more than 300 fermentation tanks; a man on a ladder is 
climbing up one. (3) Three workers checking the quality of 
a batch of soy sauce. A sidebar titled “An old tradition for an 
aged sauce” gives a brief history of soy sauce. Kikkoman, 
established in 1630, “boasts of being one of the oldest 
continuously operating food processing companies in the 
world.
 “Soy sauce originated more than 2,500 years ago in 
China.” It came to Japan in about the 6th century with 
Buddhism. In Japan “it was discovered that adding wheat to 
the soybeans would yield a richer, more mellow fl avor.” By 
the 1600s, “soy sauce as we know it today had largely been 
developed.” Address: Senior Editor.

854. Kikkoman International Inc. 1996. The art of soy sauce: 
Foodservice recipes, tips, and menu ideas. San Francisco, 
California. 36 p. Illust. No index. 15 x 22 cm. Spiral bound.
• Summary: Contents: Introduction–The art of soy sauce. 
What is soy sauce? Soy sauce and the secrets of fl avor 
enhancement. Kikkoman and the art of soy sauce. Soy sauce 
infusions (with mushroom, garlic, ginger, shallot, chili). 
Meet the chefs (with a small portrait photo of each): Tim 
Cushman, Barbara Tropp, Lawrence Chu, Takayoshi Kawai. 
The recipes.
 Each recipe yields 24 servings and is accompanied by 
a descriptive quotation from the chef who developed it. 
Many recipes are accompanied by a full-page color photo. 
The Introduction begins: “Right now, all across America, 
a new culinary style is evolving. So new, in fact, it has yet 
to be named. Some call it ‘Asian-inspired.’ Some call it 
Pan-Pacifi c.’ Others simply call it brilliantly eclectic. It’s 
a cuisine without boundaries that draws on the fl avors of 
Asia, incorporating them into Western cooking to create 
fresh fl avors and new ideas the world has never seen.” The 
majority of the recipes in this book contain red meat, fi sh, or 
poultry. Address: San Francisco, California. Phone: 1-800-
944-0600.

855. Kikkoman K.K. 1996. Dai 78 ki jigyô hôkoku-sho. 
Heisei 7 nen 1 gatsu 1 nichi–Heisei 7 nen 12 gatsu 31 nichi 
[78th annual fi nancial report. From 1 Jan. 1995 to 31 Dec. 
1995]. Tokyo, Japan. 13 p. [Jap]
• Summary: Color photos show most of Kikkoman’s main 

products. Address: Tokyo, Japan.

856. Mai, Pham. 1996. The best of Vietnamese and Thai 
cooking: Favorite recipes from the Lemon Grass Restaurant 
and Cafes. Rocklin, California: Prima Publishing. xii + 274 
p. Illust. (Some color photos). Index. 24 cm.
• Summary: The author’s family name is “Mai” and her 
given name is “Pham.” She prefers to write and say her 
name, Asian style (and as in American phone books), with 
her family name fi rst.
 The book is dedicated with a free-verse poem to her 
father, Xuan Pham, and her mother Thom Vo. Born in 
Vietnam and raised for ten years in Bangkok, Thailand 
(where her father was the Vietnamese military attaché to 
Thailand) Mai Pham (like her sister Denise, and her two 
brothers) was brought up with food as the center of her 
family and universe. She came to the U.S. with her family 
in 1975. “One minute we were in the comfort of our home 
in Saigon, and the next we were fl eeing our country with 
just the clothes on our backs. After graduating from the 
University of Maryland with a degree in Journalism in three 
years, she pursued a career in broadcast journalism. At age 
16 she hosted a radio show for American GIs. At age 18 she 
managed to talk ABC News into giving her her fi rst break 
as a television reporter. In 1983 she “landed a reporting 
job as the fi rst Vietnamese-born television journalist in the 
United States.” Just a few years earlier she had been living 
in a refugee’s quagmire. After several years of reporting, she 
went to work in public relations and then as a speech writer 
for the governor of California.
 When she met her husband-to-be, Trong, her life again 
changed dramatically. He was a scientist turned entrepreneur 
who had founded the successful La Bou bakery / cafe 
chain in Sacramento, California. Trong convinced her to 
open a restaurant with him. “He talked about the incredible 
excitement and satisfaction of taking a simple idea and 
turning it into a successful business. Inspired by his success 
and encouraged by his infectious enthusiasm, she decided 
to go for it. So in 1998, with practically no experience in 
the food industry, a do-or-die kind of commitment, and a 
strong belief in their unique concept, the two young people 
opened the Lemon Grass Restaurant. Mai Pham had found 
a way to express her passion for cooking. Vowing to share 
with Sacramento the best of Vietnamese and Thai Foods, 
she worked day and night to adapt to a restaurant setting the 
recipes handed down from her mother and grandmother (p. 
x-xiii).
 Today, in addition to being chef and owner of the award-
winning Lemon Grass Restaurants and Lemon Grass Cafes 
in Sacramento, California, Mai teaches Southeast Asian 
cooking. She is married to Trong Nguyen, founder of the 
Northern California-based La Bou Bakery / Cafe chain and 
“the biggest cheerleader behind this and almost every major 
project I have encountered.”
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 As she got deep into her research and refl ected on her 
own experiences, she “became convinced that Vietnamese- 
and Thai-style cooking could be a healthful alternative to a 
modern Western diet. The typical Asian diet consists mainly 
of carbohydrates, vegetables, fi sh, and very little red meat. 
To stay full, we eat large portions of inexpensive foods such 
as rice and noodles and lots of greens, many of which grow 
in the wild. Meat is served only in garnish-size portions.
 Often they enjoyed a typical meal-in-one dish. 
Vietnamese cooking is infl uenced by Chinese, Indian, 
French, and Thai cookery, but is more delicate in its 
execution. For example, a Vietnamese stir-fry is less greasy 
than its Chinese counterpart. Instead of salt or soy sauce, 
Vietnamese cooks season almost every dish with nuoc 
mam, or fi sh sauce [its Thai counterpart is nam pla] (p. 4-5). 
Almost all meals are planned around rice.
 Basic ingredients related to soy: (1) Bean sauce: Made 
of fermented soy beans, water, and salt, it comes in a 
chunky form with whole soybeans or as a purée. The author 
prefers the chunky variety sold in jars by Koon Chun. (2) 
Hoisin sauce: Made from soybean purée, sugar and caramel 
sauce. Never serve it strait. Try Koon Chun. (3) Soy sauce: 
Each brand is different and she uses them all. Kikkoman 
all-purpose Japanese. Golden Mountain light Thai-style. 
Sweet soy sauce made from dark soy and caramel, to give 
a rich, dark color. Chinese-style dark soy sauce containing 
molasses. Flavored soy sauces such a mushroom or onion, 
sold in small glass bottles. “Make sure the mouth of the 
bottle is wiped clean after each use.”
 Sauce recipes include: Hoisin-peanut sauce (p. 35). 
Cilantro-lime soy sauce (p. 36).
 Chapter 7, titled “Those four days: vegetables” (p. 
155-77) begins: “Walk into the Lemongrass kitchen and 
if it happens to be the 1st 14th, 15th, or 30th day of the 
lunar month, chances are you will fi nd many of our staff 
eating vegetarian. By abstaining from meat on those sacred 
days, they are reaffi rming their belief in the teachings of 
Buddha and rededicating their commitment to a life free of 
indulgence, greed, and confl ict.” As a child Mai Pham looked 
forward to those four days because if her grandmother, 
a devout Buddhist, happened to be visiting, her mother 
would prepare a sumptuous vegetarian meal for all to enjoy 
together. One favorite was vegetarian spring rolls, which 
were no less tasty than their meat counterpart. The family’s 
favorite sweet and sour soup, usually served with shrimp 
or fresh catfi sh, was prepared with fresh pineapple, tofu, 
cabbage, bean sprouts, and chopped saw-leaf herb. Actually, 
Mai Pham has always preferred the vegetarian version.
 When Lemon Grass Restaurant fi rst opened there 
was only one vegetarian dish on the menu. Now the menu 
features an entire vegetarian section, with entrees, salad rolls, 
spring rolls, etc. “To enhance fl avor and texture, sometimes 
a simple ingredient such as tofu is fi rst fried then simmered 
before being added to the fi nished dish. Because of the 

skill required for this specialized cooking, temples–where 
the monks and nuns eat a strict meatless diet year-round–
are known to have the best vegetarian food.” In Vietnam, 
vegetarianism is observed for religious rather than for health 
or other reasons.
 Recipes: Vegetarian fi sherman’s soup (with “¼ pound 
extra fi rm tofu, cubed (fried or plain)”). Vegetarian spring 
rolls (with “½ pound extra fi rm tofu, drained and mashed 
with the back of a fork”). Su Co’s delight (with “¼ pound 
extra fi rm tofu, drained and cut into 1-inch cubes”). 
Water spinach and cabbage in garlic-bean sauce (with 1½ 
tablespoons bean sauce”).
 Flat noodles with chicken and Chinese broccoli (with 
1 tablespoon fermented whole yellow soybeans, p. 180-81. 
Called rad na, this dish “gets its distinctive fl avor from 
the fermented yellow beans. In Bangkok, you can fi nd this 
dish on practically every street corner and even in hotels”). 
Steamed striped bass with black beans, ginger, and green 
onions (with “1 tablespoon drained Chinese-style fermented 
whole black [soy] beans, chopped,” p. 219). Address: Chef 
and owner, Lemon Grass Restaurant and Cafe, Sacramento, 
California.

857. Steinkraus, Keith H. ed. 1996. Handbook of indigenous 
fermented foods. 2nd ed., revised and expanded. New York, 
Basel, and Hong Kong: Marcel Dekker, Inc. xii + 776 p. 
Illust. Index. 26 cm. Food Science and Technology Series, 
Vol. 73. Index. 26 cm. [350 + soy ref]
• Summary: This 2nd edition is about 108 pages longer 
than the original 1983 edition. Contents: Introduction 
to indigenous fermented foods. (1) Indonesian tempe 
and related fermentations: Protein-rich vegetarian meat 
substitutes. (2) Indigenous fermented foods involving an acid 
fermentation: Preserving and enhancing organoleptic and 
nutritional qualities of fresh foods. (3) Indigenous fermented 
foods involving an alkaline fermentation (p. 349-62). (4) 
Indigenous fermented foods in which ethanol is a major 
product: Type and nutritional signifi cance of primitive wines 
and beers and related alcoholic foods (incl. Chinese koji (big 
qu {bricklike in shape and made from barley or wheat and 
soybeans, inoculated with Aspergillus} molds), and small qu 
({spherical, plate-circular or rectangular in shape and made 
from rice or rice bran with various herbs, inoculated with 
Mucor and/or Rhizopus molds}, p. 449), Japanese amazake 
(p. 480-81).
 (5) Indigenous amino acid / peptide sauces and pastes 
with meatlike fl avors (p. 509-654): Introduction.
 (A) Soy sauces: Japanese shoyu: Koikuchi, 
usukuchi, and tamari; Chinese chiang-yu, by Tamotsu 
Yokotsuka (p. 511-17). Biochemistry of Saccharomyces 
(Zygosaccharomyces) rouxii, by Steinkraus, Franta, and 
Ayres (p. 517-24). Umami fl avor, by Kawamura and 
Kare (p. 524-28). Chinese fermented products related to 
soy sauce (big qu, small qu, and jiang, by Chen & Ho, p. 
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528). Taiwanese soy sauce, by Liu (p. 528-33). Malaysian 
soy sauce: Kicap, by Ong, Mercian, Poesponegoro and 
Tanuwidja (p. 531-39). Indonesian soy sauce: Kecap, by 
Saono, Poesponegoro and Tanuwidja (p. 539-43). Korean 
soy sauce, by Chang (incl. homemade kanjang and meju, p. 
543-44). Taiwanese black bean sauce: Inyu, by Jan et al. (p. 
544). Philippine taosi, by Steinkraus (p. 544-45).
 (B) Fermented soybean pastes: Japanese miso, by Ebine, 
Shurtleff and Aoyagi (p. 545-56). Indonesian tauco, by 
Saono et al. and Winarno (p. 556-59). Korean Doenjang and 
kochujang, by Chang, Shurtleff and Aoyagi (p. 559-64).
 (C) Fermented fi sh-shrimp sauces and pastes (p. 565-
606).
 (D) Fish-soy sauce and fi sh-soy paste, by Ismail, p. 607-
11).
 (E) Miscellaneous Oriental fermentations. Japanese 
natto (itohiki natto), by Hayashi and Ota (p. 611-24). 
Japanese Hama-natto (hamanatto) and related products (incl. 
yukiwari natto, p. 624-26). Chinese red rice: Anka (Ang-
kah), by Lin, Su and Wang, Sooksan and Gongsakdi, and 
Pichyangkura (p. 626-33). Chinese sufu, by Su and L.-P. Lin 
(p. 633-41). Preserved duck eggs / Century eggs, Chinese 
pidan (p. 641-42). Pidan are made by a chemical process, 
not by fermentation. Note: Chapter 5 contains about 240 
references. Much of the text in this chapter is similar to that 
in the original 1983 edition, although this chapter is 7 pages 
longer and contains 3-4 new sections.
 (6) Mushrooms: Producing single-cell (microbial) 
protein on lignocellulosic or other food and agricultural 
wastes.
 (7) General papers related to indigenous fermented 
foods. Address: Inst. of Food Science, Cornell Univ., 
Geneva, New York.

858. Dawkins, William. 1997. Poisoning scare hits 
Kikkoman. Financial Times (London). Feb. 25. p. 28.
• Summary: Kikkoman, the world’s largest maker of soy 
sauce, has 30% of the Japanese market. This year a summer 
epidemic cause many Japanese to temporarily stop eating in 
restaurants and to avoid fast food. Soy sauce was not itself 
implicated in the food poisoning, yet Kikkoman suffered a 
22.1% decline in unconsolidated recurring profi ts. Address: 
Tokyo.

859. Witt, Barbara. 1997. Pan-Asian express: Quick fi xes for 
Asian food fans. New York, NY: Bantam Books. xiii + 194 p. 
Index. 24 x 14 cm.
• Summary: The author, who grew up in Connecticut, 
loved Chinese food and Mott Street in New York City. An 
excellent writer, she won the James Beard award in 1993. 
The section on “Seasonings” (p. 8-13) gives descriptions 
of: Hoisin sauce, sesame seeds, soy sauce (Kikkoman is a 
good brand; tamari is darker and stronger), soy sauce–dark 
(sometimes called “black soy”; Koon Chun is a good brand), 

soy sauce–mushroom (fl avored with straw mushrooms; 
Pearl River Bridge is a good brand). Soy sauce–shrimp (The 
Chinese equivalent of Thai and Vietnamese fi sh sauce. Pearl 
River Bridge is a good brand), soy sauce–Indonesian (Ketjap 
manis; not to be confused with the less subtle Chinese sweet 
soy sauce).
 The section on “General packaged goods” (p. 15-18) 
gives descriptions of: Black beans–Chinese salted (Chinese 
salted black beans: “The ancient and original soyfood that 
produced miso and soy sauce looks kind of pitiful...” Good 
brands are Mee Chun and Pearl River Bridge. Avoid those 
fl avored with fi ve-spice powder), coconut milk (canned is 
excellent), coconut cream, tofu (“innocuous”).
 Soy-related recipes include: Seared corn, tomato, and 
black bean relish (with “chopped Chinese black beans,” p. 
40-41). Silky tofu walnut dip (p. 50-51). Bean paste soup 
(miso shiru, with red bean paste, p. 91). Romaine salad with 
lemon soy dressing (with soy sauce, p. 95-96). Tropical fruit, 
avocado, and tofu salad (p. 110-11). Scallops with pork and 
black beans (with “Chinese fermented black beans,” p. 146-
47). Curried mushrooms, peas, and potatoes (p. 171-72). 
Address: Washington, DC.

860. Food Product Design. 1997. Kikkoman kicks up new 
production facility. March. p. 22-23.
• Summary: In February, Kikkoman International began 
construction of its second soy sauce manufacturing plant in 
Folsom, California. The new facility, expected to cost $35-40 
million, will have an initial capacity of 2.6 million gallons/
year of soy sauce. The fi rst product shipments are scheduled 
for the fall of 1998.
 Kikkoman’s fi rst U.S. plant was built in 1973 in 
Walworth, Wisconsin. Since that time the plant’s production 
of soy sauce has increased tenfold. For the past decade, 
Kikkoman soy sauce has experienced double-digit growth in 
foodservice and industrial sales.
 Kikkoman is a multinational corporation with sales of 
more than $2 billion per year and 4,250 employees.

861. Liu, KeShun. 1997. Fermented Oriental soyfoods. In: 
KeShun Liu. 1997. Soybeans: Chemistry, Technology, and 
Utilization. Florence, Kentucky: Chapman & Hall. xxvi + 
532 p. See p. 218-96. Chap. 5. Index. [127 ref]
• Summary: Contents: Introduction. Fermented soy paste 
(jiang and miso): Varieties of miso and jiang, koji and 
microorganisms involved, koji starter and its preparation, 
Chinese jiang preparation (traditional household method, 
pure culture method, enzymatic method), Japanese miso 
preparation (rice koji preparation, treatment of soybeans, 
mixing and mashing, fermentation, pasteurization and 
packaging), principles of jiang and miso preparation, 
major factors in jiang and miso making (raw materials, 
cooking temperature and time, conditions during koji 
preparation, proportions of ingredients, fermentation 
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conditions, novel processing for special products). Soy 
sauce (jiangyou or shoyu): Varieties of soy sauce, soy 
sauce processing (traditional Chinese household method, 
modern Chinese method, processing of Japanese shoyu, 
comparison of soy sauce and jiang or miso preparations), 
principles of making soy sauce (action of koji enzymes, 
fermentation by lactic bacteria and yeasts, color and fl avor 
formation, glutaminase and glutamic acid), chemical soy 
sauce, progress in soy sauce preparation (use of defatted 
soy grits or fl akes, improvements in treating soybeans, 
development of an automatic koji-making system, 
application of microorganisms with specifi c activities, 
techniques to shorten production time, improvements in 
soy sauce clarifi cation), chemical composition, quality 
attributes and standardization, mycotoxins. Tempeh: 
Varieties of tempeh, preparation (traditional method, pilot 
plant method, petri dish method), microorganisms involved, 
factors affecting tempeh fermentation (starter, dehulling and 
aeration, moisture, temperatures, acidity, losses of solids), 
changes during fermentation (general changes, protein, 
lipid, carbohydrates and other constituents), production 
of vitamins, storage, nutritional value. Natto: Preparation, 
microorganisms involved, factors affecting natto quality 
(raw material, soybean cooking conditions, storage), changes 
during fermentation, trends in research on natto and B. natto 
(development of novel strains of B. subtilis, purifi cation and 
characterization of key enzymes, studies into genes encoding 
key enzymes of B. subtilis, studies of possible physiological 
roles of natto). Fermented black soybeans (douchi or 
hamanatto). Sufu: Preparation, types of sufu, microorganisms 
involved, effect of mold growth, effect of brine aging.
 Figures show: (1) Photo of Chinese chiang, and 
Japanese red and white miso, each on one of three spoons in 
a shallow white bowl. (2) Flow chart of a Chinese method 
for making koji starter from whole soybeans and wheat 
bran. Adapted from Shi and Ren (1993). (3) Flow chart of a 
pure-culture method for making Chinese jiang from whole 
soybeans (65%) and wheat fl our (35%). Adapted from Shi 
and Ren (1993). (4) Flow chart of an enzymatic method 
for making Chinese jiang from whole soybeans (65%) 
and wheat fl our (35%). Adapted from Shi and Ren (1993). 
(5) Flow chart of the manufacturing process for Japanese 
rice miso [red miso]. Adapted from Fukushima (1981). 
(6) Diagram of the interactions of basic miso components 
during miso fermentation. From Shurtleff and Aoyagi (1983) 
who adapted it from Shibasaki and Hesseltine (1962). (7) 
Graph of trichloracetic acid (TCA)-soluble nitrogen (N) 
contents of miso samples prepared with soybeans cooked at 
different temperatures for 10 minutes, followed by 0 days 
or 25 days of fermentation. Adapted from Nikkuni et al. 
(1988). (8) Graph of temperature and time control curves 
for different types of Japanese miso during fermentation. 
Adapted from Shurtleff and Aoyagi (1983). (9) Photo of soy 
sauce in three different containers: dispenser, small Yamasa 

bottle, and large Chinese can (Soy, Superior Sauce). (10) 
Flow chart of a typical manufacturing process for koikuchi 
shoyu, the most widely used type of Japanese soy sauce. 
Adapted from Fukushima (1981). (11) Graph (salt content 
% vs. temperature) Of safety zone for enzymatic digestion 
of shoyu koji. Protein digestibility and amino acid content 
in Zone A are better than those in Zone B. From Yokotsuka 
(1986). (12) Graph of lactic acid fermentation of shoyu mash 
as a function of time. Adapted from Jose et al. (1976). (13) 
Flow chart of role of the proteolytic enzymes of koji mold 
in liberation of amino acids from proteins. Adapted from 
Fukushima (1985). (14) Chromatogram of organic acids 
in fermented and chemical [HVP] soy sauce manufactured 
in the United States. Optical densities vs. time. From 
Fukushima (1979a). (15) Flow chart of traditional Indonesian 
method for making tempeh from whole soybeans. Adapted 
from Winarno (1989). (16) Four superimposed graphs of 
change in pH and organic acids as a function of incubation 
time during accelerated acidifi cation of soybeans at 30ºC. 
Shows acetic acid, lactic acid, citric acid, and pH. Adapted 
from de Reu et al. (1995a). (17) Graph of water soluble 
nitrogen content in the fermentation of soybeans with 
Rhizopus oligosporus during the traditional tempeh process 
at 25, 30, and 37ºC, and with the rotating drum reactor at 
36ºC. (18) Photo of two chopsticks lifting some Japanese 
natto from a bowl full of natto; the thin strings connecting 
the natto above and below are clearly visible. (19) Flow chart 
of typical method for making Japanese natto from whole 
soybeans. (20) Photo of Chinese fermented black soybeans 
(douchi) on a white plate. (21) Flow chart of typical method 
for making Chinese fermented black soybeans from whole 
soybeans. (22) Photo of cubes of sufu (Chinese cheese) in 
a shallow white bowl. (23) Flow chart for making Chinese 
sufu from fi rm tofu.
 Tables: (1) Proximate composition of some traditional 
soyfoods (both fermented and nonfermented). (2) 
Classifi cation of major types of Japanese miso and their 
chemical composition. Adapted from Fukushima (1979a). (3) 
Types of soy sauce recognized by the Japanese government 
and their chemical composition. (4) Comparison between 
fermented soy sauce and protein chemical hydrolysate [HVP 
soy sauce]. Source: Yokotsuka (1986). (5) Relationship 
between cooking soybeans and nitrogen composition and 
yield of resultant soy sauce. Source: Fukushima (1979b). 
(6) Detailed composition of fermented Japanese soy sauce 
(Koikuchi shoyu). Source: Yokotsuka (1986). Includes 
inorganic components (minerals), organic components, 
amino acids, organic acids, sugars, solids, etc. (7) Selected 
enzymatic activities, soluble nitrogen content, and stringiness 
of natto samples prepared with soybeans cooked under 
a pressure of 1.5 kg per square cm for various periods. 
Adapted from Matsumoto et al. 1995. (8) Major responsible 
microorganisms isolated from sufu made in different parts 
of China. Column 1 is the genus and species. Column 2 is 
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areas where the sufu is made, including Taiwan and Hong 
Kong. Adapted from Shi and Ren (1993). Address: PhD, 
Soyfood Lab., Hartz Seed, a Unit of Monsanto, P.O. Box 
946, Stuttgart, Arkansas 72160-0946. Phone: 870-673-8565.

862. Shôyu to Oranda [Shoyu and Holland]. 1997. Noda, 
Japan: Kikkoman International Institute for Food Culture. 14 
p. May. Unpublished manuscript. [Jap]
• Summary: Contents: Exporting Shoyu in Edo period: 1. 
Asia exporting that was started around 1647. 2. 670-liter 
(of Shoyu) went to Holland. 3. Used special container and 
packages to Holland. 4. Shoyu in Kyoto and Sakai. 5. In 
“Hyakkazensho” [an encyclopedia] Shoyu got a section. 6. 
Origin of “soy sauce.”
 Cultivating (opening) new exporting market in Meiji 
period: 7. Government helped it as an exporting industry. 8. 
Exporting by Tokyo Shoyu Gaisha (Kaisha = Company). 3. 
Exporting Shoyu for Japanese people from late Meiji period.
 Having decided a date of the grand opening of our 
European plant, I think there will be increasing occasions to 
talk about the history of our relationship with Holland. For 
that reason I decided to write this to help as a reference for 
our company employees. This article was selected from the 
manuscript of our 80-year history book so I didn’t write this 
as an article on Shoyu and Holland. During the fi nalization 
of this article we have made a few minor changes in its 
organization and expressions. However I think there are 
almost no changes in historical information and facts. I also 
do not wish to hand out this article to people outside our 
company for this is the manuscript of our company history 
book. (By the person in charge of the company history at 
Public Relation Department).
 Exporting Shoyu in Edo period (Part 1, Chapter 3, 
Section 4) 1. Exporting shoyu from Asia started around 
1647. Exporting of shoyu started from Deshima / Dejima 
in Nagasaki that was the only port town allowed to export/
import business with foreign countries after Japan shutting 
down the country from the outside world. Its exporting 
business was handled by the merchant house of Dutch East 
India Company (Oranda Higashi Indo Gaisha) and also by 
Chinese. Therefore Dutch and Chinese ships were used to 
export Japanese goods.
 There were two different types of exporting activities 
by Dutch boats; one was operated by the offi cial commerce 
department and the another was privately handled by the 
employees of the offi cial commerce department, captains of 
Dutch boats, and their sailors. The Edo government named 
the later exporting business wakini torihiki or the side (load 
or business) exchange (or commerce).
 There was a widely known theory that exporting 
Shoyu was done by the Konpura Nakama” (Comprador 
Merchant Guild) who were selling foods, groceries, and 
exporting packaging materials to the employee of the offi cial 
commerce department and the sailors. However recently 

after more extensive research we now have a completely 
different updated understanding of the situation that against 
the old theory. This writing was based on one of these theses 
titled Edojidai Shoyu no Kaigai Yushutsu (= Exporting 
Shoyu Overseas in Edo Period) by Teijirô YAMAWAKI and 
we looked into this subject.
 There were two types of export businesses done by the 
offi cial commerce department; one to Asia and another to 
Holland. Exporting business to Asia was started in 1647 and 
continued to 1792. At fi rst Dutch boats were distributing 
goods to the offi cial commerce merchant houses of Taiwan, 
Siam, Tonkin, Batavia, Malacca, Ceylon etc. However from 
1721 they delivered only to the main Batavia offi ce on Java 
island.
 It was done that way because of the price increase of 
Japanese exporting goods. For example; the price of 1 keg 
(taru) of shoyu was originally 30-kin of silver but in 1721 
it became 49-kin of silver (63% price increase). Because of 
the price hike, the sales to Asia areas decreased because the 
Dutch East Indian Company couldn’t make any profi t by 
sending to various places.
 But the private export businesses done by the employees 
of the offi cial commerce department, captains of Dutch 
boats, and the sailors continued exporting to various parts of 
Asia. Since these merchants of Nagasaki and the sailors were 
using their company boats to do that, they didn’t have to pay 
the shipping costs. Therefore they could get some private 
orders and some profi ts from them even though their profi ts 
were slimmer than before, but they were attractive enough 
for them to do so.
 Because of the reasons mentioned above, when the 
company reduced their exporting amount/volume, the private 
exporting increased. Therefore the total shipping amount/
volume did not change much. According to the bookkeeping 
records of the merchant house at Nagasaki, until 1792 for 
about 30 years about 40 to 80 kegs of shoyu were exported, 
peaking 90 kegs in 1786.
 “The capacity of kegs (taru) that were used for 
exporting by the merchant house was a big one (about 29 
liters/keg). But if we convert to (today’s) one liter pack, only 
amounts to 2,600 bottles. Therefore the amount of exporting 
to Asia by the Dutch merchant house was not big at all.
 Adding the amount exported by Chinese boats makes 
the total export amount. However the records of exporting 
by Chinese boats started to appear in 1669. According to 
Toban Kamotsu-cho in 1711 they shipped 634 kegs (taru) 
to Taiwan, Koshu and ____ of Mainland China by 7 boats. 
In 1712 they shipped 191 kegs. Even though it seems that 
Chinese exports were far more than those by the Dutch, in 
the Chinese records they recorded shoyu and miso together 
as taru items so we cannot get the real shoyu export fi gures 
(in kegs).
 2. 670 liters (of shoyu) went to Holland: Next we will 
talk about the export to Holland (The Netherlands). We 
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know that the Dutch East India Company shipped their fi rst 
shipment of shoyu as their merchandise to Holland in 1737 
from the book keeping records of the Nagasaki merchant 
offi ce. This export was via Batavia then to Holland. In the 
fi rst shipment of 1737, they sent 75 kegs to Batavia and 
35 kegs (out of these 75) were loaded again on the boat to 
Holland.
 However we can naturally assume that shoyu went 
to Europe was before 1737. We are very sure that Dutch 
people of the merchant house sent various Japanese goods 
including shoyu to people of their country to introduce 
them. According to the bookkeeping records of the merchant 
house, during the 24 years up to 1790, a grand total of 530 
kegs were shipped to Holland. Excluding the year 1738 (that 
year’s records were unknown) the 23-year average was 23 
taru (kegs) per year (about 670 one liter bottles per year.) By 
the way it was ruled that only once a year could a Dutch boat 
could enter the port of Nagasaki.
 But if we say correctly we should say the amount/
volume of 23 kegs of shoyu was exported to Holland because 
they put boiled [or pasteurized] shoyu into the special 
bottles to export to Holland. It was created that way after 
considering their goods had to pass through the harsh heat 
of Indian Ocean therefore they might get spoiled during the 
voyage.
 The Dutch medical doctor Thunberg, who was also a 
botanist, worked as a doctor with the merchant house for 
over 1 year from 1775. His experience of Japan was written 
as Tsuenburugu Nihon Kikko (Thunberg’s Japan Travel 
Book). In that book he wrote that “Dutch people discovered 
the methods of preventing shoyu from being spoiled by the 
heat. The Dutch people boiled shoyu in an iron cauldron, 
put the boiled shoyu in bottles the sealed them with a cork 
coated with Rokusho (Cupric Sulfate, Patina). Now let’s talk 
about what kind of bottles they used next.
 Note: Translated by Akiko Aoyagi; she was asked not 
to translate the last half of this manuscript. Address: Noda, 
Japan.

863. Kikkoman Corporation. 1997. Annual report 1996. 339 
Noda, Noda-shi, Chiba 278, Japan. 24 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 1997. Contents: Financial 
highlights. Profi le. A message from the president: The year 
in review, an emphasis on growth, principal management 
issues, looking ahead. Overseas operations–A world brand: 
The Americas, Europe, Asia and Oceania. Financial section. 
Corporate history. Global network (directory of Kikkoman 
names, addresses, and phone numbers worldwide). Board of 
directors and offi cers. Corporate data.
 During fi scal 1996, ended 31 December 1996, 
consolidated net sales worldwide rose 1.3% over the 
previous fi scal year to 206.0 billion yen, down from a peak 
of 211.7 billion yen in 1992. Net income surged 63.8% to 

a record 7.3 billion yen, up from 4.4 billion yen in 1995. In 
1993 net income was 4.7 billion, in 1992 it was 4.9 billion, 
and in 1991 it was 6.2 billion–very volatile.
 Overseas sales jumped 21.8% in 1996 to 54.4 billion 
yen, and accounted for 26.4% of consolidated net sales, 
up 4.4 percentage points from fi scal 1995. “Although the 
declining value of the yen helped boost overseas sales, this 
impressive result mainly refl ects the excellent performance 
of the company’s subsidiaries in the United States.” In Japan, 
diffi cult conditions resulted in a 4.4% decrease in sales.
 During the past year: Kikkoman increased efforts to 
boost sales of its premium-quality Marudaizu Soy Sauce 
(made from whole soybeans rather than defatted soybean 
meal). July 1996–Kikkoman starts construction of its fi rst 
soy sauce manufacturing plant in Europe, located in the city 
of Hoogezand-Sappemeer, in the northern Netherlands. Aug. 
1996–Relocated its Tokyo Head Offi ce to Nishi-Shinbashi in 
central Tokyo, in a move to expand the role of this offi ce–and 
introduced E-mail. Feb. 1997 began constructing its second 
U.S. soy sauce manufacturing plant in Folsom, California, 
on a 52-acre site; the ground-breaking ceremony took place 
in March 1997. Feb. 1997–Launched a new Yakiniku no Tare 
(Steak Dipping Sauce) in Akadare (Red Label) and Kurodare 
(Black Label) fl avors.
 “The Americas.” Kikkoman’s new plant in Folsom, 
California, is scheduled to come on stream in autumn 1998 
with an initial production capacity of 10,000 kiloliters per 
year (about 2.64 million gallons per year). The plant will be 
operated by Kikkoman Foods, Inc., the company’s wholly-
owned Wisconsin-based subsidiary, and approximately 
25 local employees will be hired. The plant will supply 
Kikkoman Koikuchi Shoyu (regular soy sauce) to customers 
in the western United States and Canada. Kikkoman’s fi rst 
shoyu plant outside Japan began operation in Wisconsin in 
1973. Kikkoman has increased the production capacity of 
that plant 10-fold to meet expanding demand. [Note: Since 
the initial capacity was about 10,000 kiloliters/year, the 
current capacity must be about 100,000 kiloliters/year or 
26.4 million gallons/year.] Over the years, Kikkoman has 
captured approximately 50% of the market for soy sauce and 
soy sauce-related seasonings in the USA. A bar chart shows 
the relative production volume growth at the Wisconsin 
plant. It has increased 2.4 fold since 1986. In addition to 
its plant in Wisconsin, Kikkoman has four subsidiaries in 
the USA: (1) Kikkoman International Inc. (San Francisco, 
California), which markets a broad range of Japanese and 
Asian foodstuffs, primarily soy sauce, teriyaki sauce, noodle 
sauce, and tempura sauce. (2) JFC International Inc. (San 
Francisco), North America’s largest importer and distributor 
of Japanese and other Asian foodstuffs. (3) Japan Food 
(Hawaii), Inc., which wholesales soy sauce plus other 
Japanese and Asian foodstuffs in Hawaii. (4) Japan Food 
Canada Inc., which wholesales soy sauce plus other Japanese 
and Asian foodstuffs in Canada.
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 In Europe, Kikkoman’s plant in the Netherlands is 
expected to start deliveries of soy sauce in Oct. 1997. It 
has an initial production capacity of approximately 4,000 
kiloliters per year. “Kikkoman currently supplies the 
European market with soy sauce produced at its Singapore 
plant. When operations commence at the Dutch plant, this 
volume will be available to meet the burgeoning demand for 
soy sauce in Asia and Oceania.”
 In Asia and Oceania: Kikkoman has two production 
plants, in Singapore (est. 1983) and Tainan, Taiwan 
(President Kikkoman Inc., which makes a sweet soy sauce 
developed for local tastes; it was established in Feb. 1990 as 
a joint venture company). “Marketing activities in Asia are 
performed by Kikkoman Trading (S) Pte. Ltd. of Singapore, 
and JFC Hong Kong Limited, while in the competitive 
markets of Australia and New Zealand, Kikkoman Australia 
Pty. Limited is enhancing the Kikkoman name. The latest 
addition to Kikkoman’s Asian marketing network is 
Shanghai Kikkoman Trading Co. Ltd., which was established 
in December 1995” [in China]. Address: Noda, Japan.

864. Kikkoman International Inc. 1997. Build a better burger 
with Kikkoman: Foodservice menu ideas (Brochure). San 
Francisco, California. 4 p. 15 x 22 cm.
• Summary: Five burger recipes that use Kikkoman soy 
sauce. The Kikkoman slogan is now: “The true taste of soy 
sauce.” Address: San Francisco, California. Phone: 1-800-
944-0600.

865. Soyafoods (ASA, Europe). 1997. Japanese soy sauce 
sales hit by food poisoning scare. 8(2):2. Summer.
• Summary: Kikkoman, the world’s larger maker of soy 
sauce with 30% of the Japanese soy sauce market, suffered 
a 22.1% decline in unconsolidated recurring profi ts–in 
part because of an outbreak last summer of food poisoning 
(caused by E. coli) in Japan. Just over half of Kikkoman’s 
total sales come from soy sauce. Soy sauce was not 
implicated in the poisoning, but its sales fell when many 
Japanese temporarily stopped eating in restaurants and 
avoided fast food.

866. Fischer, Paul. 1997. History of House of Herbs, and of 
the Far East line of condiments which includes soy sauce, 
teriyaki sauce, and hoisin sauce (Interview). SoyaScan 
Notes. Sept. 11 and 15. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: House of Herbs was started in 1939 by Patricia 
Winters. She was quite a woman, who invented the fi rst 
under-arm deodorant called Oder-Ono, and she sold that 
company in 1929. Her husband, Ezra Winters, who was a 
muralist. He was doing a mural in a post offi ce depicting the 
use of herbs and spices in medicine, cosmetics, and food. She 
was retired after selling her business, lived in Connecticut, so 
she started growing herbs in her back yard. Then she started 

selling them at the New York Flower Show around 1940-41, 
and out of that she developed a business, House of Herbs.
 Paul has been working for other people in the specialty 
food business since 1955. He worked for Virginia Deere 
Extract Co., for a specialty food distributor, and for a packer 
of Spanish olives. In 1972 he had been for Virginia Deere 
for about 5 years. He and his wife lived in New Jersey and 
their plant was in Brooklyn; it was a long commute and he 
was getting very tired of it. His wife agreed with his desire 
to go into business. They found a business named House of 
Herbs (in Greenville, New Hampshire), which was on the 
verge of bankruptcy, and was now owned by Republic Foods 
(a mini-conglomerate)–having changed hands 3 or 4 times 
since Patricia Winters fi rst sold it. In late May 1972 Paul and 
his wife bought House of Herbs and began running it in New 
Hampshire. In 1974 they moved the company to 28 Ann 
Street, Passaic, New Jersey–where it is still located.
 House of Herbs presently makes a line of condiments 
under the Far East brand. The fi rst product in the line 
was HVP soy sauce. In 1974 House of Herbs was a small 
specialty food company, that packaged and sold herbs and 
spices, cooking wine and wine vinegar, which he sold to 
specialty food distributors. One of these distributors in 
Atlanta, Georgia, was distributing Kikkoman Soy Sauce; 
Kikkoman then went direct, so this distributor got very 
angry and asked Paul if he could make a soy sauce for 
him. Paul said “Sure I can.” So Paul bought some Hercules 
HVP, got the federal standards or specifi cations (E-610), 
and developed an HVP soy sauce which he called “Maestro 
Brewed Soy Sauce”–even though it was not fermented. That 
was the fi rst product in the line. The ingredients (shown 
above) are the same now as they were in the beginning. Also 
in 1974 Paul developed a Teriyaki Sauce, also under the 
Maestro Brand. Then he added more (such as Sweet & Sour 
Sparerib Sauce, Oyster Sauce, Brown Sauce, etc.), since he 
found he needed a line to sell the products. In about 1975 or 
1976 he visited San Francisco, California, for a convention. 
He saw a Far East travel agency, so he took the man’s 
business card and used it to design a new label with the 
Chinese characters for “Far East” on it. Then he registered 
it in the U.S. Patent Offi ce as a trademark. In about 1987 he 
introduced a Hoisin Sauce (which see). He basically cooks, 
mixes, and bottles the ingredients to make this line; no 
fermentation is involved. Paul wants to start making Hatcho 
miso, since fermented soy beans, the main ingredient in his 
Hoisin sauce, are no longer available from Wah Jah Shan.
 Paul will be age 67 in November 1997. “I am not going 
to retire. I love my little business. It’s very exciting. I go to 
Florida, where I have a little house, in the winter. I’m too 
young to retire. Business has been very, very good the last 
3-4 years and all of a sudden, it has dropped way off. So 
now I’m looking for a way to make Hoisin Sauce–because 
nobody makes a good product.” Address: Owner, House of 
Herbs, Inc., 38 Ann St., P.O. Box 178, Passaic, New Jersey. 
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Phone: 201-779-2422.

867. Fischer, Paul. 1997. History of Wan Ja Shan / Mandarin 
Soy Sauce Co. (Interview). SoyaScan Notes. Sept. 15. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This company still exists and is very active. 
Even though they are not listed in the 1997 Soya Bluebook in 
the USA (they are listed as Wan Jia Shian Brewery Company 
Ltd. in Taipei, Taiwan; manufacturer and exporter of soy 
sauce; Mr. Wu Jen-chun, president), they are listed twice 
in the U.S. 1997 Soyfoods Directory, under Mandarin Soy 
Sauce, Inc. (p. 22) and Wan Ja Shan (p. 28), both at 419 N. 
St., Middletown, New York. They make Wanjashan Soy 
Sauce and Teriyaki Sauce.
 Mr. Wu came from Formosa. Before 1945 he worked for 
Kikkoman at their factory in Formosa, and that is how he got 
into the soy sauce business. When the Japanese were thrown 
out of Formosa, he probably started Wan Jia Shian in Taipei, 
Taiwan. Paul does not know what happened to the Kikkoman 
plant in Formosa after 1945.
 When Mr. Wu came to America, Paul was still rather 
new in this business. Paul was involved in trying to make 
Oriental food products and he thought he might be able to 
work out a joint venture with Mr. Wu. Paul had a packing 
and bottle plant and he thought Mr. Wu might be able to 
make the product. The idea worked, and Paul and Mr. 
Wu became close friends, with Paul and his wife even 
being invited by Mr. Wu for dinner at his son’s house in 
Middletown, New York. Before that, Mr. Wu and Paul had 
gone shopping together for used food equipment–each 
needed a kettle. Mr. Wu took Paul through his factory and 
showed him their Fujiwara soy sauce equipment, from 
Japan. A man named Mr. Lee came over and set up the entire 
factory. One day Mr. Lee wrote down the recipe for Hoisin 
Sauce for Paul.
 At the time Mr. Wu needed a stainless meter; Paul 
had one, which he gave them as a present. They were very, 
very friendly. About 7-9 years ago, Mr. Wu’s son, Michael, 
took over the company. Before that their son-in-law ran the 
company, but not very successfully. So they sent him up to 
Albany, New York, where he opened a bakery. Michael now 
runs the company. He is still very friendly, but starting about 
4 years ago, when Paul places an order for fermented soy 
beans for his Hoisin Sauce–Michael stopped delivering it. 
Michael wanted to make his own Hoisin Sauce, but he was 
also upset because Paul had a better recipe. Michael had a 
problem with syneresis with his starch, which he couldn’t 
overcome. His Hoisin Sauce was like a glob of Jello sitting 
in a bottle of water. Moreover, it was much too salty. Both 
companies try to sell to the same customers. So Paul has had 
to try to fi gure out how to make Hoisin Sauce on his own.
 Paul used to get “fermented soybeans” from Mandarin 
to make his Hoisin Sauce. About 4-5 years ago, they stopped 
selling these fermented soybeans to Paul because they 

started making Hoisin sauce themselves. So Paul’s sauce has 
been off the market for 4-5 years. On the East Coast of the 
USA, Paul’s Hoisin sauce is most widely used on barbecued 
spareribs, as well as Peking Duck–made with Mexican wheat 
fl our tortillas. All the other brands of Hoisin Sauce are much 
too salty for Paul’s taste. Address: Owner, House of Herbs, 
Inc., 38 Ann St., P.O. Box 178, Passaic, New Jersey. Phone: 
201-779-2422.

868. Ontario Soybean Growers’ Marketing Board (OSGMB). 
1997. Overview of the Canadian soyfoods market. Chatham, 
Ontario, Canada: OSGMB. 44 p. 28 cm.
• Summary: This excellent, complete, and accurate 
market study was compiled by the Collège d’Alfred of 
the University of Guelph, under contract with the Ontario 
Soybean Growers’ Marketing Board (OSGMB). The project 
leaders were Suzanne Lavoie, Charles Goubau, and Ian 
Walker. The fi eld research was conducted between Jan. 15 
and Aug. 31, 1997. The fi rst study of the Canadian soyfoods 
market was published in March 1990 (vi + 40 pages).
 Contents: Acknowledgments. Summary. Introduction. 
Research procedures: Methodology, limitations (of the 
100 companies in this study, over 75% were visited, 
interviews were conducted in person, and product samples 
were collected). The Canadian soyfoods market: History, 
structure of the Canadian soyfood industry, market highlights 
by region (The Maritimes, Quebec, Ontario, the Prairies 
{Manitoba, Saskatchewan, and Alberta}, British Columbia), 
factors infl uencing the soyfoods market (A closer look at 
Canadian demographic trends, a closer look at Canadian 
immigration trends, a closer look at vegetarianism and 
family food expenditure trends, research on soyfoods and 
their health benefi ts, the American infl uence). Supply and 
demand of soybeans for use in soyfoods: Soybean production 
in Ontario, imports and exports of soybeans, imports and 
exports of soy products, the soybean crushing industry 
in Ontario, consumption of whole soybeans by soyfood 
processors. Opportunities in the Canadian soyfoods market. 
Soyfood processors and their needs. Market opportunities for 
food-grade soybeans. Summary comments. Bibliography.
 Tables show: (1) Major soyfood companies established 
in the province of Quebec (p. 13). (2) Major soyfood 
companies established in the province of Ontario (p. 16). 
(3) Major soyfood companies established in the province of 
British Columbia (p. 19).
 (4) Percentage of change in units and sales of soyfoods 
by product in grocery stores in Canada between 1994 and 
1996 (soy sauce, soy fl our, soy oil, soymilk, tofu and meat 
analogs). (p. 21). (5) Percentage distribution of population in 
Canada by province (p. 22. In 1996, 37.5% lived in Ontario 
and 24.6% in Quebec). (6) Percentage distribution of age 
groups–Canada (p. 22; In the 15-24 age group, 19% did not 
eat meat in 1992, down from 23% in 1986).
 (7) Percentage of population who do not eat meat & 
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share of budget spent on meat, Canada 1986 and 1992 
(p. 28). (8) Canadian soybean: Supply and disposition 
(September–August crop year)–in metric tons (p. 31). (9) 
Canadian soybean exports by country of destination (p. 
32. In 1997-98 some 325,000 tonnes went to the European 
Union, 145,000 to the USA, 85,000 to Japan, 40,000 to Hong 
Kong, 75,000 to other Asia, and 15,000 to other places).
 (10) Imports and exports–All countries, dollar values (p. 
33. The leading imports are soybean meal $202.7 million, 
crude soybean oil $16.75 million, and whole soybeans for 
oil extraction $12.59 million. The leading exports are protein 
concentrates and textured protein substances $9.1 million, 
soybean meal 6.5 million, and brans, sharps and other 
residues $4.3 million).
 (11) Soybean crushing facilities in Canada (p. 34. All 
are located in Ontario province; ADM Agri-Industries Ltd., 
Windsor. Capacity: 3,600 tonnes/day of raw soybeans. 
CanAmera Foods, Hamilton, 3,000. Helin Oil Packers, 
Whitby, 250. Started crushing in 1997. Cold Springs Farm 
Ltd., Thamesford, 100. Started 1995. Sunfi eld Oil Seeds, 
Wingham, 100. Started 1994. Dennis Jackson Seeds 
Services Ltd., Dresden, 40. Started 1994. Tri County Protein 
Corporation, Iroquois, 100. Not in operation yet).
 (12) Estimated quantities of soybean utilized by soyfood 
processors–1996–metric tons (p. 35. Total volume of whole 
soybeans consumed: 9,650 tonnes, of which 4,780 are for 
soymilk, 4,775 are for tofu, and 95 are for other soyfood 
products). Total volume of whole soybeans consumed by 
province (by soyfood processors): British Columbia 3,825 
tonnes, Ontario 3,050 (excluding crushing plants), the 
Maritimes and Quebec 2,535, and the Prairies 240.
 (13) Major foreign companies in the Canadian soyfood 
market (p. 37. Soy cheese: Soyco Foods, Sharon’s Finest, 
Cemac Foods Corp. {Nu-Tofu}. Frozen desserts: Tofutti 
Brands Inc. Tempeh: Turtle Island Foods Inc. Tetra Pak 
packaged soymilk: Westbrae Natural Foods, Cenat, Pacifi c 
Select, Vitasoy USA Inc., Eden Food Inc. Tofu: Mori-Nu, 
Vitasoy USA Inc. Prepared dishes: Amy’s, Sharon’s Finest. 
Meat analogs: Fantastic Food Inc. MGM Brands, Northern 
Soy, Soy Boy, Turtle Island Foods Inc. Salad dressing: 
Nasoya Foods. Soy sauce: Eden Foods Inc., Kikkoman 
Foods Inc.).
 The Prairie Provinces (Manitoba, Saskatchewan, and 
Alberta) contained about 16.6% of Canada’s population 
(4.5 million persons) in 1995. “The province of Alberta 
[Capital = Edmonton] is different from the other two Prairie 
provinces, due mainly to its larger population base, its 
growing Oriental population and its proximity to Vancouver. 
Calgary [a large city in Alberta province] and Edmonton 
have their own Chinatowns, including small Oriental-owned 
tofu and soymilk production facilities.” Note: According to 
the Canadian Soyfoods Directory (1997, p. 14), there are 7 
soyfoods companies in Alberta province, 2 in Manitoba, and 
none in Saskatchewan. Address: OSGMB, 180 Riverview 

Dr., P.O. Box 1199, Chatham, ON N7M 5L8, Canada. Phone: 
519-352-7730.

869. Fitzpatrick, Michael. 1997. Soy far, so good. Guardian 
(England). Oct. 25. p. B57.
• Summary: This article is mostly about soy sauce. “As for 
promoting longer life, reports of the Japanese press have 
declared soya beans to be anti-carcinogenic, especially the 
revolting fermented soya-bean concoction called natto.”
 American consumers already use vast amounts of soy 
sauce, but to promote it in Europe, Kikkoman sponsors 
an annual competition in the UK and Germany named 
“Kikkoman Masters.” Kikkoman asks chefs in these two 
countries to make their own favorite recipes using Kikkoman 
soy sauce.
 In the UK, Japanese soy sauces are defi nitely more 
expensive than their Chinese counterparts, and there are 
more varieties of Chinese soy sauce on the market to choose 
from. Yet there are an estimated 7,000 soy sauce makers in 
Japan–although many of the smaller ones sell only locally or 
regionally.
 The Yamasa company makes and sells three types of 
soy sauce: regular, table number one with reduced salt, and 
one made especially for raw fi sh [sashimi]. Two other brands 
[owned by other companies] are Higashimaru (from Osaka) 
and Kurashi-more (declaring itself top grade and expensive).

870. Kamego, Marco. 1997. Re: History and present status of 
Kikko Corporation S.A., manufacturer of soy sauce and miso 
in Peru. Letter to William Shurtleff at Soyfoods Center, Dec. 
29. 3 p. [Eng]
• Summary: Mr. Kamego fi lled out a 3-page company history 
form sent by Soyfoods Center. This company was founded 
in April 1957 in Peru by Mr. Manuel Toshihiko Kamego 
(Marco’s father) and Mr. Alejandro Kioyasu Kamego 
(Manuel’s brother). In 1957 the company, named Fabrica 
de Siyau Kikko Sociedad de Responsibilidad Limitada, was 
located at Av. Colombia 171, Pueblo Libre, Lima, Peru. 
Phone: 32-3754. The company’s fi rst two products, Kikko 
Siyau (“soy” sauce–but made with Peruvian common beans, 
Phaseolus vulgaris, instead of soybeans because the latter 
were not available) and Miso Kikko (both shiro miso {sweet 
white miso made with rice} and aka miso {red miso made 
with barley}) were both introduced in 1957. These products 
may have been the world’s fi rst shoyu and miso made with 
common beans instead of soybeans. In 1960 the company 
fi rst began to use soybeans in its products; they were grown 
in Tumbes, on the northern coast of Peru.
 From the beginning, the company was dedicated to 
the traditional, nearly hand-made production of sauces and 
foods to supply the restaurants and homes of Peruvians 
of Asian origin through the home delivery system. Marco 
writes: “We are the pioneers of soy sauce manufacturing 
in Peru. It is through our product that the Peruvian native 
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people have come to know soy sauce, its use and quality. Our 
company has succeeded because of tenaciousness, as well 
as adaptation to the requirements of the Peruvian market.” 
The Kamego family originated in Japan. The two Chinese 
characters (kanji) with which the family name are written, 
can also be pronounced “Kikko” and mean “turtle’s shell.” 
This explains the origin of the Kikko brand and emblem/
logo. Note: The name and logo is very similar to that of 
Kikkoman, the world’s leading manufacturer of soy sauce.
 In 1964 the company introduced its third soy product, 
Mensi Kikko (in Chinese mien shih = sweet wheat-fl our 
fermented black soybeans), obtained from fermentation of 
whole soybeans; it is known as mianchi (mien shih) in China 
and doenjang in Korea. In 1979 Ajinomoto, the world’s 
leading manufacturer of seasonings and of MSG, began to 
produce soy sauce in Peru in competition with Fabrica de 
Siyau Kikko, but as of 1997 Kikko is still the leader in the 
Peruvian market, ahead of Ajinomoto.
 In July 1994 the company moved its factory and offi ces 
to a new location, which is the present address: Jr. Alexander 
Fleming 432, Ate, Lima 03, Peru.
 In 1995 the company was reorganized as Kikko 
Corporation Sociedad Anonima (S.A.). This new company 
was formed from the merger of the original company with 
Sazonadores S.R.L. Note: Sazonadores means “seasonings” 
in Spanish. At this time the company launched three new 
products: Kikko Shoyu: Salsa de Soya, Salsa Mensi (mensi 
/ mien shih seasoned with spices), and Ajoikion (soy sauce 
seasoned with ginger and garlic; in Peruvian, kión means 
ginger–the Spanish word is jengibre; in Spanish, ajo means 
garlic).
 Present status: The company now makes each week: 
25,000 liters of soy sauce, 2,000 liters of Salsa Mensi, and 
2,000 liters of Ajoikion. Their second best-selling product 
is sweet and sour sauce, but it contains no soy. They still 
make shiro miso (sweet white miso) fermented for 5 months, 
but have discontinued red miso. The company employs 51 
people, including 5 in management, 36 production workers, 
and 10 offi ce and others. The current owners are Manuel 
Kamego, Marco Kamego, and Alejando Kamego’s heirs. 
Net sales last year were $1,500,000. The net worth of the 
business is about $115,000. The company’s sales have 
grown, on average, at about 2% each year over the past 2-3 
years. The building is 2,000 square meters in size: 1,800 
for production and 200 for offi ce space. As af late 1997 
the factory is located at Robert Fulton 115, Lima 3, Peru. 
Most of the soybeans now used by the company come from 
Bolivia
 Marco encloses attractive full-color labels for four 
products: Kikko Shoyu, Salsa Mensi, Ajoikion, and Kikko 
Siyau. Address: Jr. Alexander Fleming 432, Ate, Lima 03, 
Peru. Phone: +511 326-0870 or 1200.

871. Kikkoman International Inc. 1997. Kikkoman 

foodservice: Soy sauce is just the beginning (Brochure). San 
Francisco, California. 4 p. 28 cm.
• Summary: The inside 2 pages of this color brochure 
describe and show (in color photos) ten Kikkoman 
foodservice products, many in half-gallon bottles: Soy 
sauce. Teriyaki sauce. Teriyaki baste & glaze with honey & 
pineapple. Stir-fry sauce. Tempura batter mix. Lite soy sauce. 
Teriyaki glaze. Roasted garlic teriyaki marinade and sauce. 
Sweet & sour sauce. Panko Japanese style bread crumbs 
(toasted or untoasted).
 On the back page are two tables: Product specifi cations, 
and usage guide. Address: San Francisco, California. Phone: 
1-800-944-0600.

872. Kikkoman International Inc. 1998. Talk about a 
signature sauce! The true taste of soy sauce (Ad). Nation’s 
Restaurant News 32(3):47. Jan. 19.
• Summary: This full-page color ad, targeted at restaurateurs, 
shows the words “Kikkoman Soy Sauce” on a fi sh fi llet. 
The text reads: “Don’t use just any soy sauce. Start with 
Kikkoman. Because among leading brands, only Kikkoman 
is naturally brewed and aged for full fl avor. Your fl avor. 
Whether that fi sh dish is Asian or fresh from the American 
mainstream. Catch our latest recipe ideas. Call 1-800-944-
0600.”
 “The true taste of soy sauce” is a registered trademark, 
printed in white letters on a red background.

873. Kikkoman International Inc. 1998. Asian noodles are 
surfacing everywhere (Ad). Nation’s Restaurant News. 
March 2. p. 29.
• Summary: This full-page color ad, targeted at restaurateurs, 
shows a bowl of noodle soup. “They’re profi table, they’re 
different, and they’re surprisingly easy to add to the 
menu. All it takes is a few good recipes and one essential 
seasoning: Kikkoman Soy Sauce. Some soy sauces are harsh 
and overpowering. But Kikkoman is naturally brewed and 
aged for full fl avor, so it complements and balances all kinds 
of noodles from Pad Thai to Pasta Primavera and anything in 
between. For 21 unexpected recipes call 1-800-944-0600.”
 “The true taste of soy sauce” is a registered trademark, 
printed in white letters on a red background.

874. Kikkoman International Inc. 1998. Want to build a 
better burger? The true taste of soy sauce (Ad). Nation’s 
Restaurant News. April 27. p. 48.
• Summary:  “We’ve got one word for you. Kikkoman. 
Whether you add it to ground beef, brush it on a patty during 
grilling or use if in a signature burger topping, you’ll fi nd 
Kikkoman Soy Sauce gives burgers a rich, meaty fl avor. 
Why? Because unlike some soy sauces, Kikkoman is 
naturally brewed and aged for full fl avor, so it actually brings 
out the fl avors of other foods–from burgers to bok choy and 
anything in between. For 21 unexpected recipes call 1-800-
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944-0600.”

875. Gonzalez-Watanabe, Yvonne. 1998. Introducing tofu 
and soymilk to Costa Rica. Update on soyfoods work in 
the Los Angeles area (Interview). SoyaScan Notes. May 4. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Yvonne just returned from a month (March 29 
to April 24) in her native country of Costa Rica, where she 
was teaching about and studying tofu and soymilk. She gave 
8 classes in people’s homes, where she taught them how to 
make and use soymilk and tofu; about 30-40 people attended, 
and about half the people attended more than one class. 
During these classes she developed a recipe for tofu seviché 
(pronounced say-VEE-chay), which is traditionally made 
with marinated raw fi sh but occasionally with green plantain 
or avocadoes substituted for the fi sh. Yvonne used tofu in 
place of the fi sh, and it was a big hit.
 Vegetarianism is now quite popular in San Jose, 
the capital of Costa Rica, but it goes under the name 
of macrobiotics. There are a number of “macrobiotic” 

restaurants in the capital; all serve only vegetarian food.
 When Yvonne tried to interview the one existing 
Chinese-run tofu company, they were very uncooperative. It 
seemed like they might be going out of business because tofu 
is now being made on a small scale in many other places. 
Yohan, the big chain of Japanese-run food stores, now makes 
fresh tofu each day in the store. Many small Chinese food 
markets and restaurants also make their own tofu. Kikkoman 
Tofu, sold in aseptic packages, is fairly widely available.
 Yvonne’s booth and tofu recipe brochure for the LA 
Tofu Festival are progressing nicely. Margaret Endo has 
found advertisers for the booklet, which will enable Yvonne 
to expand its size. She has also found a Costa Rican celebrity 
to be the host at her booth–Lily Melgar, a well-known actress 
and friend of her cousin. Yvonne went to Lily’s home and 
prepared her favorite tofu recipes, which Lily liked very 
much.
 Update: Talk with Yvonne. 1998. July 8. The Southern 
California Gas Co. will be sponsoring Yvonne’s booth at the 
LA Tofu Fair–which is now set for Saturday and Sunday, 
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August 15-16. They will pay for all the bands, the music, and 
a Spanish-language fl yer–largely because they are interested 
in reaching the Hispanic population in the Los Angeles area. 
Yvonne has been meeting a large number of people who are 
interested in tofu–some of them local celebrities. One Puerto 
Rican lady who is a musician, goes by the name “La India.” 
Ricky Martin from Mexico is a pop music star. Yvonne has 
cooked Hispanic vegan tofu recipes for both of them.
 Update: Talk with Yvonne. 1998 Dec. 10. She is now 
the guest chef on a TV show in Los Angeles (KCET–
Channel 52) twice a month teaching cooking–vegetarian 
and soyfoods. She receives no pay for this, but it is very 
interesting and good exposure. Address: 6029 LaPrada St., 
Los Angeles, California 90042. Phone: 213-254-1712.

876. Kikkoman Corporation. 1998. Annual report 1997. 339 
Noda, Noda-shi, Chiba 278, Japan. 26 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 1998. Contents: 
Financial highlights. Profi le. A message from the president 
(Yuzaburo Mogi): The year in review, foundation, growth, 
and opportunity, serving a global market, toward the new 
century. A strong global operating presence: The Americas, 
Europe, Asia and Oceania, Japan. Operational review. 
Financial review. Financial section: Consolidated balance 
sheets, etc. Corporate history (chronology from April 1925 
to October 1997). Global network (directory of Kikkoman 
names, addresses, and phone numbers worldwide). Board of 
directors and offi cers. Corporate data.
 During fi scal 1997, ended 31 December 1997, 
consolidated net sales worldwide rose 4.0% over the 
previous fi scal year to 214.3 billion yen, breaking the record 
of 211.7 billion yen set in 1992. Yet income decreased by 
21.6% to 5.711 billion yen.
 Overseas sales expanded 10.6% in 1997 to 60.1 billion 
yen, and accounted for 28.0% of consolidated net sales.
 The Americas: “In June 1998, Kikkoman Foods, Inc., 
the centerpiece of Kikkoman’s expansion in North America, 
will celebrate 25 years of operations. The number of items 
produced at the plant has risen to more than 100, and the 
plant’s production has expanded more than 10-fold.”
 “On April 17, 1998, Kikkoman commenced operations 
at its second U.S. plant, in Folsom, California. Built at a cost 
of US $46 million, the plant covers an area of approximately 
210,000 square meters and has an initial annual production 
capacity of 10,000 kiloliters of soy sauce. In autumn 1998, 
the Company will begin delivering soy sauce produced at its 
second U.S. plant, in Folsom, California.”
 “Kikkoman’s English-language Internet home page, 
opened in April 1997, receives approximately 100,000 
hits a month, mainly from people in the United States. 
In particular, the recipes listed on the home page have 
attracted a great deal of interest, with site visitors frequently 
requesting further recipe information.”

 Europe: In Oct. 1997 Kikkoman Foods Europe B.V. 
began operation of its plant in the Netherlands.
 Letter from Keiji Yamazaki of Kikkoman, San 
Francisco. 1998. Aug. 7. Kikkoman’s annual reports are 
published in mid-June each year. Address: Noda, Japan.

877. Kikkoman. 1998. How Murray’s beefed-up the basic 
American steak house (with naturally brewed soy sauce) 
(Ad). People June. p. 32.
• Summary: The top three-fourths of this full-page ad is fi lled 
with a color photo of Murray’s, which is “The Home of the 
Butter Steak.”
 The text, near the bottom of the page states: “From 
its historic setting in downtown Minneapolis, Murray’s 
Restaurant has been a monument to the art of steak for 
more than 50 years. And, to make sure it stays that way, this 
winner of the famed ‘Silver Butter Knife Award’ cooks with 
none other than Kikkoman Soy Sauce. Murray’s knows that, 
unlike the other major brands of soy sauce, only Kikkoman 
is naturally brewed and aged over time to enhance the fl avor 
of everything from steaks to salads. All of which leads us to 
ask: Shouldn’t you be cooking with Kikkoman?”
 Dividing the text into two halves is a color photo of a 
bottle of Kikkoman soy sauce. Below that, in bold letters 
across the bottom of the page: “Kikkoman cooks where 
America eats.”

878. Yates, Ronald E. 1998. The Kikkoman chronicles: 
A global company with a Japanese soul. New York, San 
Francisco & Washington, DC: McGraw-Hill. xviii + 206 p. 
Illust. Index. 24 cm.
• Summary:  Contents: Preface. Introduction. 
Acknowledgments. 1. Completing the circle. 2. From Osaka 
Castle to the Big Foot Prairie: A brief history of Kikkoman. 
3. A global company with a Japanese soul. 4. There’s no 
business like shoyu business: A concise soy sauce primer. 5. 
Diversify or die: Kikkoman’s strategies for success. 6. The 
road to Walworth: Kikkoman’s big gamble on the Big Foot 
Prairie. 7. A soy sauce plant grows in the land of cheese. 8. A 
culture of selective risk: The enduring secret of Kikkoman’s 
success. 9. High-tech fi refl ies and a trailblazing orange. 10. 
Soy sauce meets cyberspace: Big changes on the road to the 
twenty-fi rst century. 11. Conclusion.
 For ten years, during the 1970s and 1980s, Ron Yates 
was the business correspondent for the Chicago Tribune 
in Japan. He speaks Japanese. This book is generally well-
written, but it contains a mixture of fascinating new insights 
about Kikkoman plus a fair amount of questionable and 
undocumented information about Kikkoman’s origins and 
early history–for example the story of Shige Maki and the 
unchallenged idea that Kikkoman’s “roots can be traced back 
to 1630” (p. ix). Page 53 states that shoyu kegs (taru) hold 
18 liters or 4.75 gallons. Questions about the Shige Maki 
story are examined in a separate record. Address: Head, 
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Journalism Department, Univ. of Illinois (Urbana).

879. Yates, Ronald E. 1998. Shinzaburo Mogi in America: 
Making shoyu in Denver, Colorado, and Toronto, Canada. 
Work with and investment in the Oriental Show-You Co. 
in Columbia City, Indiana. In: Ronald E. Yates. 1998. 
The Kikkoman Chronicles. New York, San Francisco & 
Washington, DC: McGraw-Hill. xviii + 206 p. See p. 125-32.
• Summary: “Somewhere in Denver, Colorado, are the 
remains of what is most likely the fi rst Japanese-built and 
managed soy sauce plant in the continental United States.” 
It is fairly certain that Shinzaburo Mogi went to Denver in 
1892. He was barely 20 years old and had a bold idea–to 
produce shoyu in the USA (p. 125). “As the fi fth son of 
the Kashiwa branch of the Mogi family, he did not join the 
family business in Japan. His older brother, Shichirouemon 
Mogi, became the fi rst president of the Noda Shoyu Co.” (p. 
129).
 Kenzaburo “Ken” Mogi (not to be confused with 
Yuzaburo Mogi’s younger brother, also named Kenzaburo) 
traveled to Denver in the early 1980s in search of info about 
his great-granduncle. “Kenzaburo, the son of Katsumi Mogi, 

who served as Kikkoman’s president from 1980 to 1985, 
had heard the stories of this little-known member of the 
Mogi clan for years–some of them from Keizaburo Mogi, 
who served as president of Kikkoman from 1962 to 1974, 
when he became chairman of the board. Ken Mogi managed 
to learn that “Shinzaburo Mogi had indeed managed a soy 
sauce plant in Denver in 1907. Unfortunately the operation 
was not successful, Kenzaburo learned after meeting with a 
man who apparently worked with Shinzaburo Mogi at the 
plant... But failure in Denver didn’t stop Shinzaburo Mogi 
from pursuing his dream of making soy sauce in North 
America” (p. 130). After Denver, he apparently helped 
manage a soy sauce plant in Toronto, Canada. Eventually, 
he settled in Chicago where he was involved in the trading 
business–including the importing of Japanese (most likely 
Kikkoman) shoyu to the United States” (p. 130-31).
 Note: As of Nov. 2004 Soyfoods Center is aware of very 
little evidence indicating that Shinzaburo Mogi ever started 
a plant making fermented soy sauce in Denver, Colorado, or 
anywhere in the United States. We believe that Kikkoman 
has spread this unfounded rumor. On 7 Feb. 2005 Kenzaburo 
Mogi IV, the fi rst person from Kikkoman who tried to fi nd 
evidence of the existence of this soy sauce plant in Denver, 
replied to a letter from William Shurtleff, asking whether 
Ken thought the Denver soy sauce plant was a theory or a 
fact, by saying: “I also think it is unfortunate that the theory 
is told as a fact.” Address: Head, Journalism Department, 
Univ. of Illinois (Urbana).

880. Yates, Ronald E. 1998. The story of the origins of 
Kikkoman in a woman named Shige Maki (Document part). 
In: Ronald E. Yates. 1998. The Kikkoman Chronicles: A 
Global Company with a Japanese Soul. New York, San 
Francisco & Washington, DC: McGraw-Hill. xviii + 206 p. 
See p. x-xi, 13-19, 62.
• Summary: Before we recount this story, we would like 
to say that we question its authenticity. Why was Shige 
Maki not mentioned in Mark Fruin’s classic 1983 history of 
Kikkoman titled Kikkoman: Company, Clan and Community, 
published by Harvard University Press? William Shurtleff 
asked Dr. Fruin in late 1998 if he had ever heard of Shige 
Maki and he replied “No.” Why has Soyfoods Center 
never heard this story before? Why does Mr. Yates provide 
no documentation to support this story–or the story that 
Kikkoman traces its origins back to 1630–for which we 
have never seen any credible evidence. We fi nd this all very 
suspicious.
 According to Mr. Yates, Kikkoman now traces its origins 
back to a woman named Shige Maki, who in 1615 was living 
in the Shadow of Osaka Castle, where her husband, Yorinori, 
was a samurai warrior (retainer) serving the warlord Hideyori 
Toyotomi. Hideyori (1593-1615), whose archrival was 
Ieyasu Tokugawa, was the son of Hideyoshi Toyotomi, one 
of Japan’s greatest warlords and a man credited with uniting 
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Japan in 1590 by subjugating the fi ve western provinces of 
Japan’s main island, Honshu. In 1586 Hideyoshi built the 
magnifi cent Osaka Castle–the largest and most impressive 
castle in Japan. For the next 5 years, Hideyoshi continued to 
consolidate his power via a series of battles and castle sieges. 
In 1591 he issued an edict establishing four distinct classes 
of people. At the top were samurai, followed by farmers, 
artisans, and merchants. That rigid social order lasted until 
1868, when Japan’s emperor Meiji ended feudalism and 
ushered in the nation’s modern era. In 1597 Hideyoshi 
invaded Korea; he died there in 1598 during the campaign. 
His Japanese forces withdrew and in 1600 Ieyasu Tokugawa, 
a senior general in Hideyoshi’s army, seized power following 
the battle of Sekigahara when he defeated an army of 
Hideyoshi’s former vassals and retainers. This move was 
viewed as betrayal by many of Hideyoshi’s men. In 1603 
Ieyasu was awarded the titled of shogun by the emperor; he 
was the fi rst of Japan’s powerful line of Tokugawa shoguns 
that would rule Japan virtually unchallenged until the mid-
1800s when Commodore Matthew Perry of the United States 
and his squadron of black ships forced Japan to open its 
doors to global politics and commerce.
 The Toyotomi family, now led by 19-year old Hideyori, 
vowed revenge on Ieyasu Tokugawa. Shige Maki and her 
husband, Yorinori, supported Hideyori. But in June 1615 
Hideyori was defeated at Osaka Castle. Yorinori committed 
suicide; Shige Maki and her young son, Heizaburo, escaped 
from the castle and fl ed. For 15 years the two were on the 
run. “Eventually, Shige Maki and Heizaburo settled in the 
small farming community of Noda, about 30 miles north 
of Edo (now Tokyo). In the interim they had changed their 
name from Maki to Mogi, with Heizaburo altering his fi rst 
name to Shichizaemon. No descriptions of Shige Maki exist, 
but she must have been one tough and resourceful lady. Not 
only did she survive the bloody battle of Osaka Castle and 
outwit the shogun’s henchmen, but she spent years working 
in the rice fi elds of Noda” (p. 13-17).
 On pages x-xi the author tells the end of this story 
somewhat differently: Because Shige Maki and “all others 
who had supported Toyotomi were on Tokugawa Ieyasu’s 
death list, she changed her name to Mogi and blended in with 
the rice farmers in the area [of Noda]. For 15 years, she and 
her son cultivated rice and in the process learned the craft 
of brewing shoyu–the Japanese word for soy sauce... Using 
her new name of Mogi, the resourceful woman... made some 
refi nements in the production process and more than 300 
years ago began making the product that the world today 
knows as Kikkoman.”
 Continuing on p. 19: “Among the earliest recorded 
shoyu producers in Noda were Hyozaemon Takanashi and 
Shichizaemon Mogi [Shige Maki’s son]. Local records show 
that Takanashi was producing fermented shoyu in 1661, 
while the Mogis were making miso [by 1662].
 “A year later, on August 22, 1662, some 47 years after 

she had escaped from the ruins of Osaka Castle, Shige Maki 
died. There is no doubt that if Shige Maki had not been 
as intrepid and resourceful as she was, there would be no 
Kikkoman Corporation today.”
 On page 62 Yates tells this story with still another twist: 
“When Shige Mogi (nee Maki) and her son Schiroemon [sic, 
Heizaburo] began making miso and shoyu in Noda in the 
1600s, it was still very much a farmhouse industry.”
 Note 1. Soyfoods Center believes, based on three 
detailed histories of Kikkoman published in Japanese, 
plus the excellent research of Mark Fruin and others, that 
Kikkoman cannot trace its connections with soy sauce back 
farther than 1661, when Hyozaemon Takanashi started to 
make shoyu in Noda. We want to emphasize that there was 
no connection between the Takanashi and Mogi families 
until 1768 (more than 110 years after Hyozaemon Takanashi 
started to make shoyu in 1661). Mr. Yates presents no 
evidence that Shige Maki or her son ever made soy sauce 
(shoyu).
 Mr. Yates continues (p. 19-20): In 1768 the eldest son of 
the Hyozaemon Takanashi clan married the “daughter of the 
fi fth generation of the Shiroemon [sic, Shichizaemon] Mogi 
line. This was to be only the fi rst of a series of alliances 
between the Mogi and Takanashi families.”
 Note 2. According to Fruin (1983, p. 16) Shichizaemon 
Mogi started to make miso in Noda in 1662. This was 
the Mogi family’s earliest connection with foods or 
condiments made from soybeans. Address: Head, Journalism 
Department, Univ. of Illinois (Urbana).

881. Yates, Ronald E. 1998. History of Oriental Show-You 
Co. in Columbia City, Indiana (Document part). In: Ronald 
E. Yates. 1998. The Kikkoman Chronicles. New York, San 
Francisco & Washington, DC: McGraw-Hill. xviii + 206 p. 
See p. 131-32.
• Summary: Oriental Show-You Co. was founded by Shinzo 
Ohki. He was born in 1884 in Kamakura, Japan, the son of a 
shoemaker and one of eight children. As a boy, Ohki served 
an apprenticeship in his uncle’s saké (rice wine) warehouse. 
In 1901, barely 17 years of age, he used the money he had 
saved to emigrate to the United States. He made his way to 
the Midwest, where he settled in Columbia City, Indiana. 
There he graduated from high school, later graduating from 
New York University.
 From New York, he moved to Detroit, Michigan, where 
he established a business importing tea and bulk shoyu 
[Japanese-style soy sauce] from Japan. He bottled the soy 
sauce and sold it with his tea. Before long he discovered a 
large demand for soy sauce from the Asian community in 
that area.
 Returning to Columbia City, Indiana, Ohki recruited a 
partner, established the Oriental Show-You Company, Inc., 
and went into business bottling his imported soy sauce in an 
old canning plant. As demand for his soy sauce continued 
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to grow, Ohki realized he would be more successful if he 
learned how to make the product himself.
 So in 1917 he returned to Japan, learned how to make 
shoyu, obtained a formula for the naturally fermented 
product, and (with a wife) returned to Columbia City, where 
he began to make shoyu.
 He received some help from the U.S. Department 
of Agriculture in obtaining and culturing the necessary 
microorganisms needed to produce the koji required for 
traditional, natural shoyu. Soon his shoyu was sold in most 
Asian grocery stores in the area.
 In the 1920s Shinzaburo Mogi (a descendant of 
Kikkoman’s Mogi line), who was now working for the 
Yamato Trading Co. in Chicago, discovered Oriental Show-
You in one such store. Intrigued by the idea of making 
traditional Japanese shoyu in America, “Mogi traveled to 
Columbia City to see the operation for himself.” He found 
that Oriental Show-You Co. used a natural aging process 
that took about 24 months from start to fi nish. Impressed 
with Mr. Ohki and his shoyu operation, Mogi invested in 
the company and became a major stockholder, continuing as 
such until the start of “World War II when his property (as 
was the case with all Japanese immigrants) was seized by the 
U.S. government under the ‘Alien Property Custodian Act’ 
[sic].
 “Mogi returned to Japan shortly before the beginning of 
World War II.” He showed his daughter, Katsuko, the stock 
certifi cates she still owned from the Oriental Show-You 
Co. “They’re worthless now,” he said, and tore them up. 
Shinzaburo Mogi died in 1946 in Japan.
 Oriental Show-You Co. continued to make shoyu until 
1961, when it was acquired by Beatrice Foods, Inc. and 
became part of La Choy Food Products. The plant was 
eventually moved out of Columbia City and the fermentation 
process was discontinued in favor of the faster and less labor 
intensive HVP soy sauce process. Today the only evidence 
of the Oriental Show-You Co. in Columbia City is a few 
crumbling remnants of the factory’s foundation.
 At its peak, the Oriental Show-You Co. was making 
about 30,000 gallons per year of soy sauce. It was “perhaps 
the fi rst successful Japanese shoyu operation on America’s 
mainland” [sic].
 Note: Samuel Bowen in Georgia made the fi rst soy sauce 
in the United States starting in 1766 (Hymowitz & Harlan 
1983). Early Japanese shoyu manufacturing companies were 
started on the West Coast of the USA in San Jose, California 
(1897 and 1907), Melrose, California (1908), Fruitvale, 
California (1908), Los Angeles, California (1908), Portland, 
Oregon (1909), Oakland, California (1909, two companies), 
and Stockton, California (1910). Source: Japanese-American 
Yearbooks.
 Shinzaburo Mogi never worked for Noda Shoyu Co., 
Kikkoman’s predecessor, and his efforts on behalf of shoyu 
in the United States were never sanctioned by Noda Shoyu 

Co.; his innovative activities abroad were completely 
independent. Address: Head, Journalism Department, Univ. 
of Illinois (Urbana).

882. Cook, Anne. 1998. Kikkoman knows taste of success: 
Faculty member at UI writes book on soy sauce fi rm. News-
Gazette (Champaign, Illinois). July 4. p. A3. [1 ref]
• Summary: Ron Yates, who is now head of the journalism 
department at the University of Illinois (Urbana) has recently 
written a book titled Kikkoman Chronicles, a history of the 
world’s largest maker of soy sauce, published by McGraw 
Hill. For ten years, during the 1970s and 1980s, Ron Yates 
was the business correspondent for the Chicago Tribune in 
Japan. He speaks Japanese. Kikkoman’s history started in 
1630. This article states (incorrectly) that (1) shoyu had been 
brewed in Japan since the 6th century; (2) the founder of 
Kikkoman’s plant in Walworth, Wisconsin, Yuzaburo Mogi, 
came to the United States in the early 1970s as a Columbia 
University student; he came to the U.S. even though he 
didn’t speak English. The handwriting was on the wall in 
the 1960s in Japan. The market was saturated. Mogi said he 
needed to learn about America. A photo shows Ron Yates. 
Address: Staff writer.

883. Kikkoman International Inc. 1998. Holy guacamole! 
(Ad). Nation’s Restaurant News. Aug. 10. p. 76.
• Summary: A large color photo shows a tortilla wrapped 
around a mixture of meat and vegetables on a plate. On the 
tortilla is branded: “Kikkoman naturally brewed soy sauce.” 
The text reads: “Kikkoman keeps turning up in the most 
unexpected places. At one major Mexican chain, they’ve 
discovered that nothing brings out the fl avor of their fajitas 
like a marinade of Kikkoman and pineapple juice. That’s 
because unlike some soy sauces, Kikkoman is naturally 
brewed and aged for full fl avor. Your fl avor.” Address: San 
Francisco, California. Phone: 415-956-7750.

884. Yates, Ronald. 1998. Behind the scenes: Writing The 
Kikkoman Chronicles (Interview). SoyaScan Notes. Sept. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Concerning the story that Kikkoman traces its 
origins to a woman named Shige Maki, who came to Noda 
in 1615: Ronald was told this story by Yuzaburo Mogi. He 
made no attempt to verify or document it; he assumed it was 
part of the company lore. As far as he knows, it has never 
appeared before in print–at least in English.
 Concerning the activities of Shinzaburo Mogi in the 
United States (he is said to have started a company that made 
shoyu briefl y in Denver, Colorado in about 1907), Ronald 
did no original research on this subject. He got most of his 
information from Ken Mogi.
 This book was authorized by Kikkoman, and the 
company set up a committee to read all the text, check the 
facts and correct any errors. Ronald made the decision to 
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do it this way, avoiding the controversial or dark parts of 
Kikkoman’s history in exchange for the extensive help and 
cooperation he received. For example, he was asked not to 
discuss a major confl ict between Kikkoman and JFC (Japan 
Foods Corp. in San Francisco, California) that took place 
at the time Kikkoman acquired JFC, and the lawsuit that 
followed. He also avoided discussion of a suicide in the 
1980s by a member of the board of directors. He was asked 
not to mention the fact that the emperor of Japan intervened 
to help end the Great Noda Strike of 1927-28.
 What did Ronald fi nd most interesting in this study of 
Kikkoman? (1) The way the company manages itself. The 
continuity and familial environment among management and 
all employees which creates a fi erce loyalty to the company. 
Yes, employees know that there is a glass ceiling that limits 
their rise to the very top levels of management, but they 
deeply appreciate the way Kikkoman respects and listens 
to each and every employee. Even in Walworth, Wisconsin, 
there is a very remarkable bond between Kikkoman and 
the people of this small agrarian community, and between 
the local workers and the company. (2) The innovative 
way that Kikkoman created a market in America for a 
traditional Japanese product–shoyu. (3) Kikkoman’s history 
is fi lled with extremely interesting characters. Saheiji Mogi 
created the Kikkoman brand, and promoted it worldwide. 
Keizaburo Mogi, father of Yuzaburo, took Kikkoman out 
of the doldrums following World War II by innovative 
processes of internationalization and product diversifi cation. 
Yuzaburo Mogi, the current CEO, has been perhaps the 
most innovative. “He really stuck his neck out to convince 
the company to start a shoyu factory in America. His father 
supported him, but some board members were secretly 
hoping that he would fail.” Ronald was very fortunate in 
being able to spend about 3 weeks with Yuzaburo, starting 
in Walworth and continuing in the Netherlands and Japan. 
They spoke mostly in English (Yuzaburo speaks excellent 
English) and Ronald tape recorded every session. Address: 
Head, Dep. of Journalism, Univ. of Illinois, Urbana. Phone: 
217-333-0709.

885. Kikkoman Foods, Inc. 1998. Something’s brewing in 
Folsom: Invitation to grand opening of new Kikkoman plant 
in Folsom, California (Card). Walworth, Wisconsin.
• Summary: The opening ceremony for Kikkoman’s new 
soy sauce plant in Folsom, California, will take place on 
Tuesday, October 6, 1998, at 11:30 a.m. to 1:30 p.m. at 
1000 Glenn Drive, Folsom, California. There will be a 
buffet luncheon and festivities immediately following the 
ceremony.
 This invitation packet contains four pieces. (1) An 
invitation card and description of the event (5 by 7 inches, 
printed with brown ink on beige paper). “For over 350 years, 
Kikkoman has been producing the world’s fi nest soy sauce 
from soybeans and wheat, using a time-honored natural 

aging process. Now, Kikkoman is bringing the process to 
California.
 “Mr. Yuzaburo Mogi, President and CEO Of Kikkoman 
Corporation, requests the pleasure of your company at 
a festive ceremony and luncheon to celebrate the Grand 
Opening of the new Kikkoman Plant in Folsom, California, 
at the plant site.” (2) A map show how to drive to the plant 
(off highway 50). (3) A response card (RSVP). (4) An 
addressed return envelope. Address: Walworth, Wisconsin.

886. Product Name:  Kikkoman Soy Sauce.
Manufacturer’s Name:  Kikkoman Foods Inc. Subsidiary 
of Kikkoman Shoyu Co. Ltd.
Manufacturer’s Address:  1000 Glenn Dr., Folsom, 
California 95630.
Date of Introduction:  1998 October.
Ingredients:  Water, wheat, soybeans, salt, sodium benzoate: 
Less than 1/10 of 1% as a preservative.
Wt/Vol., Packaging, Price:  10 fl uid oz (296 ml).
How Stored:  Shelf stable.
New Product–Documentation:  Kikkoman Corporation. 
1999. Annual report 1998. 30 p. “Corporate history (p. 
27). “1998 October–The second manufacturing plant 
of Kikkoman Foods, Inc., in Folsom, California, begins 
shipments.

887. Ling, Kong Foong. 1998. Food of Asia: authentic 
recipes from China, India, Indonesia, Japan, Singapore, 
Malaysia, Thailand and Vietnam. Singapore: Periplus. 160 p. 
Illust (color). Index. 31 cm.
• Summary: A very attractive book printed on glossy paper 
with at least one color photo on almost every page. The 
introduction and essays are by Kong Foong Ling. The index, 
which is poor, makes the book hard to use if you are looking 
for particular foods found throughout Asia such as soybeans, 
soy sauce, miso, salted / fermented black beans, yuba [bean 
curd skin], etc.
 Contents: The fl avors of Asia. Ingredients. The Asian 
kitchen. China. India. Indonesia. Japan. Malaysia & 
Singapore. Thailand. Vietnam. Appendix.
 The “Ingredients” section includes: Bean curd (incl. 
cotton or momen tofu, silken bean curd, deep-fried bean curd 
or aburage, grilled bean curd or yakidofu, fermented bean 
curd or nam yee). Bean curd skin [yuba]. Black beans, salted 
(and fermented). Hoisin sauce (“A sweet sauce made of soy 
beans, with spicy and garlicky overtones”). Miso (incl. red 
miso and white miso). Salted soy beans (incl. “yellow bean 
sauce”). Soy sauce (incl. light soy sauce, black soy sauce, red 
soy sauce, Kikkoman, tamari, thick sweet soy sauce (kecap 
manis–Indonesian)). Tempeh. Also: Red beans (dried azuki). 
Seaweed (incl. dried kelp, golden kelp, mozuku, salted dried 
kelp, laver or nori, wakame). Sesame (black and white seeds, 
tahina {tahini}). Sesame oil. Sesame rice crackers.
 Beancurd or bean curd is mentioned on pages 12, 29-30, 
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34, 36, 88, 94, 101, 155.
 Fermented bean curd: p. 25.

888. Stacey, Jenny; Keller, Maureen. 1998. The soy sauce 
cookbook: Explore the fl avor-enhancing power of Asia’s 
magic ingredient. New York, Tokyo and London: Kodansha 
International. 80 p. Illust. Index. 29 x 15 cm.
• Summary: This stylish, vertically rectangular book, 
contains many excellent color photos on glossy paper–of 
both recipes and scenes related to soy sauce. Contents: 
Introduction–Soy sauce: Light and dark soy sauce, what 
is soy sauce?, the history of soy sauce, how soy sauce is 
produced (koji, non-brewed or HVP, Chinese-style), soy 
sauce today. Savory snacks. Poultry with pizzazz. Sizzling 
seafood. Rice, pasta, and noodles. Main meat dishes. 
Sensational salads. Vegetable variations.
 Interesting color photos in the Introduction include: (1) 
A traditional soy sauce ceramic jar with the “Kikkoman” 
logo and the Chinese characters for “shoyu” on it. (2) A glass 
bowl of dark soy sauce. (3) Kikkoman’s Goyo-gura, Noda, 
Japan. (4) Ancient Japanese illustration showing soy sauce 
production. (5) A glass bowl of light soy sauce. (6) Another 
ancient Japanese illustration showing soy sauce production. 
(7) Shoyu fermenting in vats inside the Goyu-gura. (8) Three 
small, modern soy sauce containers, two glass bottles and 
one glass dispenser. Note 1. Photos 1, 6 and 7 were courtesy 
of Kikkoman Corp.
 Note 2. The recipes call for “light soy sauce,” “dark 
soy sauce”–terminology that we fi nd confusing. The book 
contains numerous other factual errors. Address: 1. U.K.; 2. 
Colorado.

889. Wood, Brian J.B. ed. 1998. Microbiology of fermented 
foods. 2nd ed. 2 vols. London: Blackie Academic & 
Professional / Thompson Science. An imprint of Chapman & 
Hall. [300+ ref]
• Summary: Soybeans are discussed extensively in Vol. 1, 
especially in the chapter titled “Fermented protein foods in 
the Orient: shoyu and miso,” by Yokotsuka and Sasaki (p. 
351-416). This and other chapters that mention soy are cited 
separately.
 Soybeans are also discussed on pages 769-70 (soy 
idli and soy dhosa in India), 806 (maize-soybean porridge 
as a fermented weaning food), and 849-50 (genetic 
engineering of soybeans). Address: Dep. of Bioscience and 
Biotechnology, Univ. of Strathclyde, Glasgow, Scotland, UK.

890. Yokotsuka, Tamotsu; Sasaki, Masaoki. 1998. Fermented 
protein foods in the Orient: shoyu and miso in Japan. In: 
Brian J.B. Wood, ed. 1998. Microbiology of Fermented 
Foods. 2nd ed. Vol. 1. London: Blackie Academic & 
Professional / Thompson Science. An imprint of Chapman & 
Hall. xx + 440 + 17 p. Illust. Index. 24 cm. [197 ref]
• Summary: Contents: Introduction. History: The history of 

fermented proteinaceous foods in China (chu / koji, chiang / 
jiang, shi [fermented black soybeans], chiang-yu / soy sauce 
/ tou-yu, shi-tche [the juice or extract of shi]).
 Note: “This section was based on material drawn from 
Thirty-fi ve Years History of Noda-Shoyu Company (1955), 
The History of Kikkoman (1970), Sakaguchi (1979) and 
Wang & Fuang (1981),” the history of shoyu and miso in 
Japan (hishio or sho or soya or soy, miso or misho, tamari, 
miso-damari, tare-miso and usudare, shoyu, miso and shoyu 
of today). Fermented soybean foods in the Orient: shoyu, 
miso, tempeh and natto: Japanese shoyu (establishment of 
the Japanese Agricultural Standard {JAS} for shoyu in 1963, 
production methods, types and grades of shoyu by JAS, 
quality standard of shoyu exported from Japan, production 
[statistics], technological contributions by the Japanese 
government to the shoyu industry, soy sauce produced in 
Oriental countries other than Japan [i.e., Korea, Taiwan, 
Singapore, Malaysia, Indonesia], miso). Manufacture: 
Koikuchi shoyu (treatment of raw materials, koji making, 
mash-making and ageing, pressing of mash, refi ning), tamari 
shoyu, miso. Recent progress in shoyu and miso production 
in Japan: Soybeans and wheat as raw materials (soybeans, 
wheat), treatment of raw materials (soybeans, wheat), koji 
moulds, koji-making, mash fermentation (microbes in 
the mash, chemical changes in shoyu-mash fermentation, 
temperature of the mash, period of mash fermentation), 
refi ning (pressing of the mash, pasteurization), material 
balance in shoyu manufacture, product (color and clarity 
of koikuchi shoyu, fl avour components of shoyu {HEMF, 
HDMF, HMMF, phenolic compounds, fl avour constituents 
of the top note aroma of pasteurized shoyu}, formation 
of fl avour components during heating for pasteurization, 
fl avour components of shoyu worldwide, relationship 
between organoleptic evaluation of shoyu and its chemical 
constituents, nutritional concern about excessive salt intake, 
safety of fermented shoyu [afl atoxins], microbial stability of 
shoyu). Discussion.
 In the Ben-Chao-Gong Mu [Bencao gangmu, The great 
pharmacopoeia, 1596] many types of shi are discussed. In 
more recent times these have apparently been classifi ed into 
three types depending on the microorganism used in the 
fermentation: (1) Aspergillus oryzae type. (2) Mucor type, 
usually made in Szechwan. (3) Bacillus type. Soak and cook 
soybeans, then place them in a cloth bag. Cover with straw 
and ferment for 1-2 days at 25-30ºC. “When the beans are 
covered with viscous substances, Shui-tou-shi is prepared.” 
Mix the sticky beans with ginger and salt, then pack tightly 
into jars; age for one week. The product [a sort of salted 
natto with ginger] is now ready to eat. “The organisms 
responsible for this fermentation have been identifi ed 
as Bacillus species” (p. 356). Address: Research and 
Development Div., Kikkoman Co. Ltd., 339 Noda, Noda-shi, 
Chiba-ken, 278 Japan.
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891. Mangels, Reed. 1999. Vegetarian Journal’s guide to 
tofu and tempeh. Vegetarian Journal (Baltimore, Maryland) 
18(2):20-21. March/April.
• Summary: A full-page table gives the nutritional 
composition of many different brands and products per 
3 ounce serving. Data is given for calories, protein, fat, 
calcium, and iron. Tofu brands/makers include: Azumaya, 
Kikkoman, MoriNu. Nate’s Easy Tofu (smoked), Nasoya, 
Smoke & Fire, SoyBoy Baked and seasoned (all varieties), 
White Wave, Whole Foods. The three tempeh makers are: 
Lightlife, SoyBoy, and White Wave.
 For tofu: Calories range from 30 (MoriNu Lite) to 130 
(Nate’s). Protein ranges from 20 gm (White Wave baked) to 
4 gm (MoriNu Soft). Fat ranges from 1 gm (MoriNu Lite) 
to 9 gm (White Wave baked). Calcium ranges from 600 gm 
(Nate’s) to 20 gm (MoriNu–4 types). Iron ranges from 0.7 
gm (MoriNu–4 types) to 9 gm (Nate’s). Address: PhD, RD.

892. Piskula, Mariusz K.; Yamakoshi, J.; Iwai, Y. 1999. 
Daidzein and genistein but not their glucosides are absorbed 
from the rat stomach. FEBS Letters 447(2-3):287-91. March. 
[21 ref]
• Summary: “Abstract: Absorption of isofl avone aglycones 
and glucosides was compared in rats. Daidzein, genistein, 
daidzin and genistin were orally administered at a dose 
of 7.9 micromol/kg in 25 mM Na2CO3 and next their 
metabolite concentration in blood plasma was monitored 
for 30 min. After isofl avone glucosides administration, their 
metabolites appeared in plasma with a few minutes delay as 
compared to aglycones, which suggested that aglycones, but 
not glucosides, were absorbed already in the rat stomach. 
This observation was confi rmed when absorption site was 
restricted solely to the stomach and absorption was shown to 
be independent of the vehicle pH used for administration.” 
Address: Noda Inst. for Scientifi c Research, 399 Noda City, 
Chiba 278-0037, Japan; R and D Div. of Kikkoman Corp., 
399 Noda City, Chiba 278-0037, Japan.

893. Kikkoman Corporation. 1999. Annual report 1998. 339 
Noda, Noda-shi, Chiba 278, Japan. 30 p. 28 cm. [Eng]
• Summary:  The information in this English-language 
annual report is current as of April 1999. Contents: Financial 
highlights. A message from the president (Yuzaburo Mogi): 
The year in review, dining pleasure and convenience, serving 
a global market, a source of variety, seeking new growth 
opportunities, promoting food culture. Global operations: 
The Americas, Europe, Asia and Oceania, Japan. Review of 
operations: Soy sauce, soy sauce derivative products, Del 
Monte, sake and wine. Research & development. Financial 
section: Consolidated balance sheets, etc. Corporate history 
(chronology from April 1925 to October 1998). Global 
network (directory of Kikkoman names, addresses, and 
phone numbers worldwide). Board of directors and offi cers. 
Corporate data.
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Net sales were up slightly (7.1%), but net income was down 
for the second year in a row. Overseas sales (excluding 
exports from Japan) grew 15.8%, and have grown 
dramatically each year since 1994 (p. 16). In 1994 overseas 
sales accounted for about 15% of consolidated net sales; in 
1998 about 28%. And operating income generated overseas 
accounted for 51% of Kikkoman’s consolidated operating 
income.
 In 1998 Kikkoman released Akadare-to-Kurodare, 
a steak dipping sauce based on a blend of their popular 
Akadare (miso based) and Kurodare (soy sauce based) 
dipping sauces.
 “Serving a global market: In June 1998, Kikkoman 
Foods, Inc., our fi rst overseas plant, celebrated 25 years 
of operation, thus marking a major milestone for our 
international activities. Over the past quarter century, the 
production capacity of the Kikkoman Foods plant–located 
in Wisconsin–has expanded more than tenfold. To further 
augment capacity, in October we commenced operations at 
our second plant in the United States, in Folsom, California, 
which is conveniently located near large markets on the West 
Coast. Similarly, in Europe, we raised the annual production 
capacity of our plant in the Netherlands to 5,000 kiloliters. 
Following these additions, total production of soy sauce 
and its derivative products at our overseas plants surpassed 
100,000 kiloliters in 1998. This is approximately the same 
as the production capacity of the second largest soy sauce 
manufacturer in Japan.”
 Kikkoman’s share of the soy sauce market in Japan is 
almost 3 times as large as that of its nearest competitor.
 The Americas: On 6 Oct. 1998 Kikkoman had the formal 
opening of its second U.S. soy sauce manufacturing plant in 
Folsom, California. The 210,000 square meter facility was 
built at a cost of US$46 million and has an initial soy sauce 
production capacity of 10,000 liters per year. The plant began 
operating in April 1998 and shipments of soy sauce started 
in October. The Kikkoman plant in Walworth, Wisconsin, is 
now approaching its annual soy sauce production capacity of 
80,000 kiloliters.
 Color photos show: Yuzaburo Mogi (president and 
CEO). The opening ceremony and an outside view of the 
plant in Folsom, California. Most of the company’s products 
(p. 8-13). Address: Noda, Japan.

894. Product Name:  SoyAct (Soy Isofl avones).
Manufacturer’s Name:  Kikkoman Corporation, 
Biochemicals Div.
Manufacturer’s Address:  1204 Allanson Rd., Mundelein, 
IL 60060.  Phone: 847-247-9319.
Date of Introduction:  1999 October.
Ingredients:  Soy isofl avone aglycones (40%) and 
glucosides (60%).
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Shelf stable.

New Product–Documentation:  Nutrition Business Journal. 
1999. Oct/Nov. p. 5. Earlier in 1999 the Biochemicals 
Division of Kikkoman Corp. (Mundelein, Illinois) launched 
SoyAct, an isofl avone aglycone that contains genistein and 
daidzein. Kikkoman claims that its unique form of aglycone 
is more easily absorbed than the glucoside form of those 
isofl avones and has a higher antioxidant activity. SoyAct 
joins Novasoy (made by ADM) in competing for sales to the 
supplement and functional foods markets.
 Talk with Kikkoman Biochemicals Div. in Mundelein, 
Illinois. 1999. Dec. 8. This product was introduced in Oct. 
1999. It is a white powder, packaged in bulk according to 
the customer’s order. It contains 40% aglycones. It was 
developed in Japan, and is manufactured there.

895. Coleman, Joseph. 1999. A sauce fi t for the emperor. 
Times of India (The) (Bombay). Nov. 24. p. 13.
• Summary: Describes the way Kikkoman makes soy sauce 
for the emperor at the Goyogura in Noda, Japan. Noda, a 
hamlet 35 km north of Tokyo, “has served as the center 
of Japanese soy sauce production for centuries.” Address: 
Associated Press.

896. Katayama, Osamu. 2000. A dash of Kikkoman: When 
it comes to soy sauce, the Kikkoman Corporation has its 
competitors licked. Look Japan (Tokyo) 46(531):18-19. June.
• Summary: Contains a brief history of shoyu followed by 
a history of Kikkoman and how the company began to sell, 
then make shoyu in the USA. Shoyu was fi rst brewed in 
Japan during the late Muromachi period (1333-1568), and 
the Mogi and Takanashi families were among the fi rst to 
make shoyu commercially–both in the town Noda, north of 
Tokyo. In 1917 their descendants incorporated their brewery 
as Noda Shoyu Co. Ltd. Today that company is known 
worldwide as Kikkoman.
 Kikkoman’s move toward America began in 1957, 
when a sales company was established in San Francisco, 
California. Their fi rst U.S. plant came on line in 1973–
after years of study and debate. That plant now produces 
some 80,000 liters/year and accounts for about 50% of the 
different types of soy sauce sold in the USA. Over the past 
26 years, Kikkoman’s output of soy sauce has increased 12-
fold!
 In the year 2001 Kikkoman plans to build a plant in 
China. Though the Chinese market for Japanese-style soy 
sauce is small at present, the prospects for growth are large.
 Kikkoman has had the hardest time introducing shoyu 
in Europe, which is more conservative than the USA or 
Australia. The company began by launching a teppan-yaki 
business in Germany, followed by a sales company in 1979, 
also in Germany. In 1997 Kikkoman built its fi rst European 
shoyu plant in the Netherlands. Why is the overseas market 
for shoyu growing so nicely? Yuzaburo Mogi thinks it is 
because more and more people are realizing how well shoyu 
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goes with meat.
 Photos show: (1) Yuzaburo Mogi. (2) A 19th century 
woodblock print of Kikkoman’s Noda factory. (3) Three 
bottles of different Kikkoman soy sauces and a table-top 
dispenser. Kikkoman’s logo is composed of an hexagonal 
tortoise shell (“kikkô”) inside of which is the Chinese 
character / ideogram for 10,000 (“man”). (4) Kikkoman’s 
fi rst U.S. plant at Walworth, Wisconsin.

897. Kikkoman Corporation. 2000. Annual report 1999. 339 
Noda, Noda-shi, Chiba 278, Japan. 33 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 2000. Contents: Financial 
highlights. A message from the president (Yuzaburo Mogi): 
Overview of the fi scal year, principal developments, 
summary of business policy (business principles, medium-
term business strategy, business organization, basic policy 
on distribution of profi ts, looking to the future, tasks for 
the coming years, in closing). Global operations: The 
Americas, Europe, Asia and Oceania, Japan. Review of 
operations: Soy sauce, soy sauce derivative products, Del 
Monte, sake and wine. Research & development. Financial 
section: Consolidated balance sheets, etc. Corporate 
history (chronology from April 1925 to Nov. 1999). Global 
network (directory of Kikkoman names, addresses, and 
phone numbers worldwide). Board of directors and offi cers. 
Corporate data.
 Consolidated net sales fell 3.4%, but net income rose 
1.3%. In 1999 overseas operations (excluding exports from 
Japan) accounted for about 27% of consolidated net sales 
and 49% of Kikkoman’s consolidated operating income.
 The Americas: Today more than 100 items are 
manufactured at Kikkoman’s plant in Walworth, Wisconsin. 
The plant’s annual soy sauce production capacity is 80,000 
kiloliters. The new Folsom plant had an initial annual soy 
sauce production capacity of 10,000 kiloliters. There is room 
to expand this capacity fourfold. In the year 2000 production 
capacity is expected to reach 15,000 kiloliters. Annual per 
capita soy sauce consumption in the USA has increased to 
700 milliliters, which is less than 8% of the estimated 9,000 
milliliters per capita in Japan. U.S. consumption is expected 
to double within the next ten years.
 Color photos show: Yuzaburo Mogi, Kikkoman’s new 
headquarters in Noda, all company products. Address: Noda, 
Japan.

898. Izumi, Toru; Piskula, M.K.; Osawa, S.; Obata, A.; Tobe, 
K.; Saito, M.; Kataoka, S.; Kubota, Y.; Kikuchi, M. 2000. 
Soy isofl avone aglycones are absorbed faster and in higher 
amounts than their glucosides in humans. J. of Nutrition 
130(7):1695-99. July. [37 ref]
• Summary: “Isofl avones are contained in soybean or soy 
foods in two chemical forms, i.e., aglycones and glucosides. 
We investigated the difference in the absorption of soy 

isofl avone aglycones and glucosides in humans. After a 
single, low dose intake (0.11 mmol), the highest isofl avone 
concentrations in plasma were reached 2 and 4 h after 
ingestion of aglycones and glucosides, respectively; subjects 
were four men (41 y old) and four women (45 y old). The 
highest plasma concentration after aglycone intake was more 
than two times greater than that after glucoside ingestion. In 
a similar manner, we then compared the plasma isofl avone 
concentration profi les after intake of a single, high dose of 
isofl avones (1.7 mmol) in eight subjects (four men, 40 y 
old; four women, 47 y old) and found the highest plasma 
concentration after aglycone intake was more than fi ve times 
higher than that after glucoside intake. In both high and 
low dose intake tests, the plasma concentration of genistein 
was signifi cantly higher than that of daidzein despite the 
similar levels of intake. After long-term (4 wk) intakes (0.30 
mmol/d), we also measured the plasma concentration of 
isofl avones (eight men, 45 y old). After 2 and 4 wk, these 
concentrations remained >100% higher after ingestion of 
aglycones than of glucosides. The isofl avone aglycones were 
absorbed faster and in greater amounts than their glucosides 
in humans. Isofl avone aglycone-rich products may be more 
effective than glucoside-rich products in preventing chronic 
disease such as coronary heart disease.” Address: 1. Research 
and Development Div., Kikkoman Corp., Chiba, Japan.

899. Wolf, Walter. 2000. Soy-related documents–Business 
records (Archival collection). Peoria, Illinois.
• Summary: In July 2000 Dr. Walter Wolf, as he was 
preparing to retire from the Northern Center for Agricultural 
Utilization Research in Peoria, Illinois, sent to Soyfoods 
Center many fi le folders of soy-related documents that he 
had collected between about 1968 and the present. Most 
are in the fi eld of soy protein, and none are confi dential / 
proprietary. Each one is neatly dated, and the documents are 
in reverse chronological order in each manila fi le folder.
 Dr. Wolf earned his PhD degree at the University of 
Minnesota, where he studied soy proteins. He began work 
at NCAUR in 1956; at that time it was named the Northern 
Regional Research Center. He worked as a chemist in the 
Meal Products Research Group. He did mostly pure research, 
rather than applied. At the time there was little interest in 
food uses of soy protein. One of his main contributions was 
collecting and publishing statistics on the annual production 
and price of soy fl our, soy protein isolates, soy protein 
concentrates, and textured soy protein products.
 The following fi les (listed alphabetically) were received 
by Soyfoods Center. Unless otherwise stated, only one fi le on 
each company or subject was received. A thin fi le contains 
less than about 20 sheets of paper; a thick one contains more 
than 20 sheets: ADM (Archer Daniels Midland Co.; 2 thick 
fi les 1970-2000). Anderson Clayton (thin, 1971-81). Cargill 
(thin, 1970-2000). Central Soya (4 thick fi les, 1959-1999). 
Dawson Mills (thick, 1974-1983). Edible Soy Products, Inc. 
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(Hudson, Iowa; Maker of Pronuts; thin, 1971-78). EMI Corp. 
(Des Plaines, Illinois, thin, 1971-74). Erie Casein Co. (thin, 
1966-73). Fuji Oil Co. Ltd. and Fuji Purina Protein Ltd. (of 
Japan, thick, 1972-1993). Farmland Industries and Far-Mar-
Co (thin, 1970-1993). Food Ingredients–Dale Johnson (thick, 
1964-1998). Garrison Products (extrusion, thin, 1977-78). 
General Foods (thin, 1974-1981). General Mills (thick, 
1965-1976). Gerber Products (thin, 1969). Grain Processing 
Corp. (1968-1976). Griffi th Laboratories (thick, 1968-1986). 
Gunther Products (purchased by A.E. Staley, thick, 1963-
1975). Honeymead Products (Mankato, Minnesota, thin, 
1978-1986). Industrial Grain Products (Montreal, Canada, 
thin, 1973-1975). Kikkoman (thick, 1972-1997). Kraft, Inc. 
(1965-1984). Lauhoff Grain (1 thin, 1973-86). Loma Linda 
Foods (thin, 1969-1986). Miles Laboratories (thick, 1970-
83). Nabisco (1974-81). Meals for Millions Foundation 
(1 thin fi le, 1976). Protein Advisory Group of the United 
Nations, PAG Guidelines (thin, 1969-1978). Quaker Oats 
(thin, 1970-97). Joe Rakosky, consultant (1979-83). Ralston 
Purina Co. (4 fi les, very thick, 1962-1999). Soy protein 
products (2 fi les, thick, 1970-1986). Soy protein production 
statistics and estimates (two thick fi les, 1970-1996). Staley 
(A.E., 1 thick, 1969-1986). Swift & Co. (thin, 1961-1971). 
Takeda Chemical Industries (thin, 1970-1984). Textured soy 
proteins (1 thin, 1969-71). Tofu equipment (thin, 1970s). 
Tokuji Watanabe tofu studies at Peoria, Illinois (thick, 1960-
61). United Nations Industrial Development Organization 
(UNIDO, thick, proceedings of Nov. 1969 meeting at Peoria, 
Illinois), Unilever (thin, 1974-79). Wenger Manufacturing 
Co. (thin, 1975-76). Worthington Foods (thick, 1965-1998). 
Address: NCAUR, Peoria, Illinois.

900. Yamakoshi, Jun; Piskula, M.K.; Izumi, T.; Tobe, 
K.; Saito, M.; Kataoka, S.; Obata, A.; Kikuchi, M. 2000. 
Isofl avone aglycone-rich extract without soy protein 
attenuates atherosclerosis development in cholesterol-fed 
rabbits (Open Access). J. of Nutrition 130(8):1887-93. Aug. 
[59 ref]
• Summary: “Abstract: The antiatherogenic effect of soy 
protein with intact isofl avones is well established, but the 
effects of isofl avones without soy protein have not been 
determined. We investigated the antiatherogenic effect 
of an isofl avone aglycone-rich extract (containing 429.4 
mg/g isofl avone aglycones) without soy protein from 
fermented soy in cholesterol-fed rabbits. We fed 12-wk-
old New Zealand white male rabbits diets containing 1 
g/100 g cholesterol with 0, 0.33 or 1 g/100 g isofl avone 
aglycones for 8 wk. We also fed the rabbits a diet containing 
1 g/100g cholesterol with 1.09 g/100 g soy saponin-rich 
extract, a component other than isofl avone aglycones in 
the isofl avone aglycone-rich extract. Controls did not 
consume cholesterol, isofl avone aglycones or saponins. 
The isofl avone aglycone- and saponin-rich extracts did 
not affect the serum lipid profi le of cholesterol-fed rabbits. 

The serum concentration of daidzein in its conjugated form 
was signifi cantly higher in the high isofl avone group than 
in the low isofl avone group. The level of cholesteryl ester 
hydroperoxide (ChE-OOH) induced by CuSO4 in plasma in 
the high isofl avone group was signifi cantly less than that in 
the cholesterol group, and the ChE-OOH levels of LDL in 
the low and high isofl avone groups were signifi cantly less 
than those in the cholesterol group. The ChE-OOH levels 
in plasma and LDL in the saponin group did not differ from 
the cholesterol group. In the aortic arch, the cholesterol 
concentration was signifi cantly lower in the high isofl avone 
group, and malondialdehyde concentration was signifi cantly 
lower in the low and high isofl avone groups compared with 
the cholesterol group; however these concentrations in the 
saponin group did not differ from those in the cholesterol 
group. The atherosclerotic lesion area of the aortic arch was 
signifi cantly lower in the isofl avone groups (26.3% lower 
in the low isofl avone group and 36.9% lower in the high 
isofl avone group) than in the cholesterol group. The lesion 
areas were not different in the soy saponin and cholesterol 
groups. Immunohistochemical analysis revealed fewer 
oxidized LDL-positive macrophage- derived foam cells in 
atherosclerotic lesions in the aortic arch of isofl avone groups 
compared with that of the cholesterol group. These results 
suggest that the antioxidative action of isofl avones and their 
antioxidative metabolites inhibit the oxidation of LDL, 
thereby exerting an antiatherosclerotic effect.” Address: 
Research and Development Div., Kikkoman Corp., 399 
Noda, Noda City, Chiba, 278-0037, Japan; Noda Inst. for 
Scientifi c Research, 399 Noda, Noda City, Chiba, 278-0037, 
Japan.

901. Fukushima, Danji. 2000. Recent progress in research 
and technology for processing and utilization of soybeans. 
In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
11-16. [30 ref]
• Summary: Contents: Abstract. Keywords: soybean 
soy food, soy protein, glycinin, beta-conglycinin, three-
dimensional structure, saponin, isofl avone, osteoporosis, 
hypocholesterolemic, breeding, lipoxygenase-free 
soybean, allergen-less soybean. Introduction. Nutritional 
and physiological effects of soybean storage proteins and 
soybean minor constituents: Reevaluation of nutritive value 
of soybean storage proteins, physiological function of 
soybean storage proteins. Physicochemical functionalities 
of soybean storage proteins: Basic structures of beta-
conglycinin and glycinin molecules, three-dimensional 
structures and physicochemical functionalities. Quality 
improvement of soyfood products: Off fl avors and allergenic 
proteins in soybeans, genetic improvement of soybean 
qualities. Conclusion. Address: Kikkoman Corp. [Japan].
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902. Mogi, Katsumi. 2000. Makasete, makasazu [Entrust, but 
keep an eye on it]. Japan: 133 p. Oct. No index. 21 cm. [Jap]
• Summary: Katsumi was the former vice-president and 
president of Kikkoman Corp. Address: Former president, 
Kikkoman Corporation, Japan.

903. Bennett, Joan W. 2001. Aspergillus and koji: History, 
practice and molecular biology. Society for Industrial 
Biology News 51:65-71. March/April. [6 ref]
• Summary: Contents: Introduction. Shoyu, miso and sake. 
Dr. Jokichi Takamine and Industrial enzymology. Contains 
a brief biography of Takamine and a summary of his many 
contributions.
 “Shoyu, miso, and sake are all Aspergillus-based koji 
fermentations. In these processes, the starch is turned into 
sugars by the amylolytic enzymes of the fungus.”
 “According to statistics from Kikkoman Corporation,... 
the population of Japan consumes about 317,000,000 
gallons of soy sauce per year, which works out to about 10 
liters [2.64 gallons] per person.” Consumption of soy sauce 
is increasing in the United States, where Kikkoman now 
operates two manufacturing plants.
 “The production of soy sauce takes about six months. 
The raw materials are soybeans, wheat, salt, and water. The 
contributing microorganisms are Aspergillus oryzae or A. 
sojae, lactobacilli [lactic acid bacteria], and yeasts. Wheat 
is roasted and crushed; soybeans are steamed; then an 
Aspergillus starter (tane koji) is added to the combined wheat 
and soybean mixture. The particular strains of Aspergillus 
play a critical role in determining the fl avor of the fi nal 
product. After three days of incubation, a brine solution is 
added to the resultant koji, forming a kind of wet mash called 
moromi. The moromi is fermented in tanks for approximately 
six months at which point it is fi ltered [and pressed], yielding 
raw soy sauce and a press cake. The sauce is refi ned and 
pasteurized; the press cake is diverted as livestock feed.”
 “Since the 16th century [1500s], sake brewing has 
incorporated a heating step that is similar to the process later 
introduced by Pasteur (‘Pasteurization’) [in 1862] to destroy 
harmful bacteria in wine.”
 “The modern enzyme industry has roots in the Japanese 
shoyu, miso and sake fermentations due to the foresight, 
scientifi c acumen and entrepreneurship of Dr. Jokichi 
Takamine (1854-1922). Although Dr. Takamine spent much 
of his adult life in the U.S., his role as a ‘father of American 
biotechnology’ is not well known in his adopted country. 
His story deserves a wider audience.” A good one-page 
biography follows.
 “On his honeymoon in Washington, DC, Takamine 
continued his study of US patent law, and then returned to 
Japan with his blond, blue-eyed wife. In rapid succession, 
two sons–Jokichi, Jr. and Eben–were born. However 
Caroline was not as adaptable as her husband. Caring 
for young children in a strange culture under the eyes 

of a disapproving mother-in-law only exacerbated her 
homesickness. In an attempt to make his wife happy, and 
with a strong belief that he could establish a successful 
business in the US, Takamine moved his young family back 
to America in 1890.”
 Figures show: (1) The Chinese character for koji (large 
and bold). (2) Scanning electron micrograph of Aspergillus 
sojae conidiospores (two different magnifi cations). (3) Dr. 
Katsuhiko Kitamoto standing next to a keg of sake. (4) Some 
attendees of the International Symposium on Molecular 
Biology of Filamentous Fungi, including Joan W. Bennett. 
Address: Prof., Dep. of Cell and Molecular Biology, Tulane 
Univ., New Orleans, Louisiana 70118.

904. Nielsen (A.C.) (IRI). 2001. Nielsen data on tofu in 
supermarkets, 52 weeks ending May 19, 2001. Chicago, 
Illinois. 8 p.
• Summary: Total selected tofu products: $46.214 million. 
Total units sold: 27.690 million.
 Note: We fi nd it very hard to interpret the data in this 
table. How is it sorted? How does one fi nd or calculate the 
total tofu sales of a particular company? For some companies 
(Azumaya) this is clear but for others (Hinoichi) it is not. For 
those that are clear (in descending order by total tofu sales):
 Nasoya $16,016,000. Mori-Nu $8,187,000. Azumaya 
$6,760,000. Hinoichi $4,164,949. White Wave $1,459,000. 
Wildwood Natural Foods $881,000. Marjon $877,000. The 
Soy Deli (Quong Hop) $830,487. Frieda’s Finest $824,000 
+ $209,046. Denver Tofu $551,000. House Tofu $489,000. 
Kikkoman $393,000. Sun Luck $338,439. LEASA $330,000. 
Happy Tofu $271,000 + $111,468. Melissa’s $245,000. 
Pacifi c Tofu $222,000. Soy Shop $213,900. Pulmuone 
$199,000. Mu-Tofu $181,000 Quong Hop & Co. $161,000. 
Island Spring $154,000. Surata Soyfoods $125,151. Farm 
Soy Dairy $108,000. Ctl Br. $107,000. Bountiful Bean 
$92,100. Vitasoy $89,871. Pacifi c Soy $81,100. Stow Mills 
$78,526. Banyan Tofu $77,600. Wo Chong $73,189. Harvest 
Light $70,000. Golden Gate $64,700. Cleveland Tofu 
$58,200. Panda Farms $54,000. Sacramento Tofu $52,900. 
China Rose $47,400. Fuji $47,000. Midwest Harvest, 
$44,000. Fresh Tofu Inc. $39,100. Furama $38,800. Spring 
Creek $24,400. Calco $7,700. Address: Chicago, Illinois.

905. Kikkoman Corporation. 2001. Annual report 2000. 250 
Noda, Noda-shi, Chiba 278-8601, Japan. 39 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 2001. Contents: Financial 
highlights. Introduction. Message from the president 
(Yuzaburo Mogi): Fiscal year in review, operating results, 
strengthening the competitive business, summary of business 
policy (business principles {based on consumer satisfaction}, 
medium-term business strategy, business organization, 
basic policy on distribution of profi ts, tasks for the coming 
years, in closing). Global operations: United States, Europe, 
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Asia, Japan. Topics: Commemorative events held to mark 
milestones at Singapore and Taiwan plants, Kikkoman 
takes part in Dutch water resource preservation project. 
Research and development. Financial review: Operating 
results. Consolidated balance sheets, etc. Corporate 
history (chronology from April 1925 to Aug. 2000). 
Global network (directory of Kikkoman names, addresses, 
and phone numbers worldwide). Board of directors and 
offi cers. Corporate data. Overall, sales and profi ts remained 
approximately unchanged from 1999.
 Overseas, Kikkoman is benefi tting from the growing 
popularity of soy sauce. Statistics demonstrate this. Over the 
last 26 years, overseas of Kikkoman soy sauce have grown 
by an average of more than 10% a year. Last year, overseas 
sales of soy sauce topped 120 million liters for the fi rst time. 
Overseas sales (excluding exports from Japan) accounted for 
about 30% of consolidated net sales and 50% of Kikkoman’s 
consolidated operating income–excluding the Coca-Cola 
Business. Sales volume in the USA, the company’s largest 
overseas market, rose to 95 million liters, grew steadily, and 
accounted for 80% of Kikkoman’s total overseas sales of soy 
sauce. Last year, Kikkoman’s share of the U.S. home-use 
market hit an all-time high of 55%. In Europe, production 
capacity at the plant in the Netherlands is presently being 
raised to 7 million liters, from 6 million liters, to meet rising 
demand. In China, Kikkoman is constructing a soy sauce 
plant; shipments are slated to start in the spring of 2002. 
The China plant will be the company’s third in Asia outside 
Japan, joining plants in Singapore and Taiwan.
 Effective from fi scal 2000, the results of the Tone 
Coca-Cola Bottling Co., Ltd. and two other companies 
accounted for by the equity method have been included in 
the consolidated results, following the introduction of new 
accounting standards based on the Securities and Exchange 
Law of Japan. However tables on p. 22 make it easy to 
compare Kikkoman’s 2000 fi nancial performance with that 
of the year before. Excluding Tone: Sales were down 1.4% 
but net income (profi t) was up 39.6%.
 Photos (p. 3 and 7) show Yuzaburo Mogi. Address: 
Noda, Japan.

906. Mai, Pham. 2001. Pleasures of the Vietnamese table: 
Recipes and reminiscences from Vietnam’s best market 
kitchens, street cafés, and home cooks. New York, NY: 
HarperCollins Publishers. xii + 242 p. Aug. Illust. (Photos by 
Martin Jacobs, some color). Index. 24 cm.
• Summary: This is a marvelous, very original book, with 
real passion for food and cookery and a deep curiosity on 
this subject and desire to learn. It overfl ows with warmth, 
devotion, and kindness, and is full of insights about Vietnam, 
its food, and most of its best cooks–street food cooks. Here 
we see the origin of the modern restaurant and its chefs. 
Contains more than 100 authentic recipes and many black-
and-white photos.

 The Vietnamese eat fresh herbs like vegetables. The 
Hmong are one of Vietnam’s ethnic groups.
 The ancestors of today’s Vietnamese migrated south 
from southern China in about 1500 BC. By the 2nd century 
BC they had annexed the country and introduced their 
system of government, Confucianism, and Buddhism. Over 
the centuries they introduced their food traditions–stir-frying, 
eating with chopsticks, steaming, and such ingredients as soy 
sauce, tofu, noodles, and ginger.
 Vietnam is often divided into three culinary regions: 
the fertile south, the cooler central region, and the harsh, 
mountainous north–which suffered most from recent 
American war.
 Important ingredients include: Bean sauce (tuong hot). 
Hoisin sauce (sot tuong). Soy sauce (nuoc tuong {liquid}; 
Brands–Pearl River Bridge, Kikkoman. Although not used 
as widely as fi sh sauce, soy sauce is a common seasoning in 
vegetarian and stir-fried dishes).
 Soy related recipes: Vietnamese bean dipping sauce 
(tuong goi cuon, with ¼ cup fermented whole soybeans 
{tuong hot}, p. 28). Soy-lime dipping sauce (nuoc tuong pha, 
with 1/3 cup soy sauce, preferably light Chinese style sold 
under the brands Kim Lan, Bo De, or Pearl River Bridge, p. 
29). Sweet soy sauce with chilies and ginger (nuoc tuong den 
ot, with 3 tablespoons sweet soy sauce, p. 30, 37). About soy 
sauces (light, dark, and sweet, p. 37. Kikkoman is considered 
light. There are two types of dark soy: One, also called 
“black soy,” contains molasses and is thick. The other, called 
sweet soy sauce, is even thicker and sweeter).
 Tofu, tomato and chive soup (canh dau hu he, with 6 
ounces soft or medium tofu, p. 74). About fermented black 
beans [fermented black soybeans] (tau xi, an ancient Chinese 
seasoning, also called salted black beans, are sold in 1-pound 
plastic bags, paper cartons, or earthenware jars. The author 
prefers Yang Jiang Preserved Beans with Ginger by Pearl 
River Bridge).
 Chapter 7 is “Return to the grandmotherland: Vegetarian 
favorites and meatless recipes.” Of her beloved grandmother 
(now age 102) she writes: “When my grandfather died years 
ago at an early age, my grandmother was forced to raise 
seven kids by herself while running the family plantation. 
That twist of fate turned her into a vegetarian, in part because 
vegetarianism is a form of merit-making” (gaining merit, 
duoc phuoc). “In doing so, one’s wishes would be granted. In 
my grandmother’s case she prayed for the well-being of her 
children.” “Many Vietnamese are vegetarians who practice 
vegetarianism on one level or another... With the shortage 
of animal protein and the pervasiveness of the Buddhist 
infl uence in the culture, it is not uncommon to fi nd many 
Vietnamese dishes eaten in two ways–man (with meat) and 
lat (without meat). Indeed almost every meat dish in this 
book can be made vegetarian.”
 Vegetarian recipes (p. 185-99, with tofu unless stated): 
Salad rolls with jicama, peanuts and basil (bo bia chay, with 
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1 {6 ounce} piece tofu and 1 tablespoon soy sauce). Salad 
rolls with tofu and mushrooms. About tofu and tau hu ky 
[yuba or dried yuba sticks]. Page 189: “Another delicious 
product made from soybeans is tau hu ky, or dried bean curd 
(also called dried bean curd sticks). It’s made by simmering 
soy milk until a very thin fi lm forms on top. At one tofu 
factory in Vinh Long that I visited, the tofu maker used a 
long, thin bamboo stick to lift the skins to a clothesline. After 
several hours, the skins became dried and stiff, taking on the 
shape of a pair of tongs (hence the name “sticks”).
 “Available at Asian markets in the dried food section, 
tau hu ky is cream colored, about 12 inches long and sold in 
plastic packages. To use, fi rst soak them in warm water for 
about 30 minutes, depending on the brand and thickness, and 
then cut into smaller pieces and add to stews or soups. Like 
tofu, dried bean curd is delicate tasting but has a remarkable 
ability to soak up fl avor and impart a unique savoriness to 
food. It’s also available as sheets, which make wonderful 
wrappers and fi llings for dishes such as vegetarian sausages.”
 Cucumber and tofu salad (goi chay). Vegetarian pho 
noodle soup (pho chay). Vegetable curry (ca ri chay, with 
2 pieces dried bean curd skin [yuba]). Spicy lemongrass 
tofu (dau hu xa ot). Rice noodles with stir-fried vegetables 
(bun chay). Vegetarian claypot rice with ginger (com tay 
cam chay). Black mushrooms with bean threads in claypot 
(nam kho). Water spinach with tofu (rau muong xao). Twice-
cooked eggplant with garlic and basil (ca tim xao rau que).
 Warm soymilk with pandanus leaf (sua dau nanh, with 
1 pound dried soybeans made into fresh soymilk, p. 220-
21). The headnote to this interesting recipe begins: “I grew 
up on soy milk, but never thought of making it fresh until I 
started going back to Vietnam. There, fresh soy milk is sold 
at markets and on street corners early in the morning and late 
at night. Sometimes I can walk into a market and just sniff 
my way to a soy milk vendor. I defi nitely have a nose for sua 
dau nanh, especially if its been fl avored with pandanus leaf.”
 Glossary (p. 223-32) includes: Bean sauce (tuong). 
Fermented black beans (tau xi). Fermented soybeans (tuong 
hot). Hoisin sauce (sot hoisin, incl. soybean purée). Peanuts 
(dau phong). Tofu (dau hu).
 About the author (with portrait photo on inside rear 
dust jacket): She was born in Vietnam and raised in both 
Vietnam and Thailand. She fl ed Vietnam “just days before 
Saigon fell to Communist rule on April 30, 1975. We left 
with the clothes on our backs, fi ghting our way through the 
pandemonium at the airport before climbing aboard a plane 
that would fl y us to safety.” Six years ago she ventured back 
to Vietnam for the fi rst time–to be with her grandmother (and 
give her a modern wheelchair) and to eat pho. Her inaugural 
tour to Vietnam in 2000 was televised internationally by 
CNN, and was frequently rebroadcast on United and Delta 
airlines. She has returned about once a year since then, for 
the same reasons but also to learn about the food and cookery 
from the best cooks in the country–at market stalls, not fancy 

restaurants. She is now chef and owner of the acclaimed 
Lemongrass Restaurant in Sacramento, California. She also 
writes and teaches. Her fi rst book, The Best of Vietnamese 
and Thai Cooking was published in 1996. Address: Chef and 
owner, Lemon Grass Restaurant, Sacramento, California.

907. Kiuchi, Kan. 2001. Miso and natto. Food Culture 
(Kikkoman Inst. for International Food Culture, Noda, 
Japan) No. 3. p. 7-10. http://kiifc.kikkoman.co.jp. [6 ref. 
Eng]
• Summary: This article makes several statements that, to 
us, seem very surprising: (1) “Both miso (soybean paste) 
and natto (fermented soybeans) are said to have originated 
in China, but once introduced into Japan they inspired the 
development of a variety of unique local soybean based 
products” (p. 7).
 Note 1. We believe that itohiki-natto, whose main 
fermentation organism is Bacillus subtilis and which is 
unsalted, originated in Japan, and that douchi (fermented 
black soybeans), whose main fermentation organism is a 
mold and which is salted, originated in China, long before 
itohiki-natto is thought to have originated in Japan.
 (2) “Whole soybeans are used to make natto, and 
because only a single variety of natto mold is used in the 
fermentation process, the beans retain the original shape” (p. 
7).
 Note 2. Natto (i.e., itohiki-natto) is not made with a 
mold; it is made with a bacterium.
 (3) Natto is thought to have originated in China’s 
Yunnan province, although legend has it that itohiki-natto 
(hereinafter simply called “natto”) was invented by accident 
in Japan’s Tohoku region in the eleventh century when boiled 
beans that were going bad were eaten and found to be rather 
tasty.
 “The two main varieties of natto are itohiki-natto and 
shiokara-natto, which is also known as tera-natto and 
includes daitokuji-natto from Kyoto and hama-natto from 
Hamamatsu. A bean koji is made using koji mold” (p. 9).
 Note 3. We believe that the statement “Natto is thought 
to have originated in China’s Yunnan province,...” is very 
confusing, and that confusion is based on the fact that in 
Japanese, two completely different and unrelated fermented 
soyfoods are both referred to as “natto.” We would say 
instead: Natto (i.e., itohiki-natto) originated in Japan and 
douchi (called shiokara-natto in Japan) originated in China. 
Address: Ph.D., Prof., Dep. of Food Science and Nutrition, 
Kyoritsu Women’s Univ., Japan.

908. Tamang, Jyoti Prakash. 2001. Kinema. Food Culture 
(Kikkoman Inst. for International Food Culture, Noda, 
Japan) No. 3. p. 11-14. http://kiifc.kikkoman.co.jp. [7 ref. 
Eng]
• Summary: Contents: Introduction. Hypothesis of the origin 
of kinema. Methods of preparation. Kinema dishes. Socio-
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economic factors. Microbiology and nutritive value of 
kinema. Transition in food culture.
 “The common word kinema is derived from ‘kinambaa’ 
of the Limboo dialect (Limboo, being one of the major 
ethnic communities of Nepalis), ‘ki’ means fermented 
and ‘nambaa’ means fl avor. The kingdom of ‘Limbuwan’ 
(presently the eastern Nepal districts of Therathum, 
Taplejung, Panchthar, Dhankuta, and Ilam) was established 
by the Limboo earlier than the seventh century and remained 
independent till the unifi cation of Nepal in the seventeenth 
century. Though there is no historical document on the origin 
of kinema, it is certain that among the Nepalis, the Limboo 
started production and consumption of this unique fermented 
fl avorful soybean food.”
 A fl ow chart shows the traditional method of kinema 
production practiced in Sikkim–starting with 100 gm dry 
soybeans. Clean and wash. Soak in water overnight. Drain 
excess water. Add clean water. Boil. Drain excess water. 
Crack lightly in a wooden mortar with a wooden pestle. 
Sprinkle with wood ash (up to 1% by weight). Wrap in 
fern leaves and keep in a bamboo basket, covered. Allow 
to ferment at 25-45ºC for 2-3 days. Result: About 230 gm 
kinema.
 Photos show: (1) A plate of kinema. (2) A woman 
pounding cooked soybeans with a heavy, 4 foot long pestle 
in a large wooden mortar (14 inches wide by 18 inches high). 
(3) The woman adding fi rewood ash to the pounded soybeans 
in the mortar. (4) The cooked soybean grits are placed in the 
leaves of a local fern (Glaphylopteriopsis erubescens) prior 
to wrapping and fermentation. (5) Wrapped in fern leaves, 
the grits are kept in a bamboo basket, covered with a jute 
bag. (6) Kinema curry served in a side dish next to a plate of 
the ingredients. 
 (7) Jyoti Prakash Tamang, Ph.D., born in Darjeeling, 
India, in 1961. A pioneer in the study of varieties of kinema 
/ natto in the states of Northeast India and the southern 
Himalayan foothills.
 The most common recipe for kinema curry is given. 
Heat vegetable oil in a frying pan and add 1 chopped onion 
and fry until it becomes tender. Add 1 sliced tomato and ¼ 
tablespoon turmeric powder; fry for two minutes. Add 250 
gm fresh kinema, 1 teaspoon salt, and 3 sliced green chilies; 
fry for three to fi ve minutes. Pour in a little water to make a 
thick curry, and cook for 5-7 minutes more. Kinema curry is 
now ready for serving with boiled rice.
 A map shows kinema diversity in the Eastern Himalayan 
regions. It is called “kinema in eastern Nepal, the Darjeeling 
hills, Sikkim and Bhutan, aakhuni in Nagaland, hawaijar 
in Manipur, turangbai in Meghalaya, and bekanthu in 
Mizoram... These fermented soybean foods are similar to the 
natto of Japan, chungkok-jang of Korea, thua-nao of northern 
Thailand and pe-poke of Myanmar.”
 Note 1. This is the earliest document seen (Jan. 2012) 
that mentions “aakkhuni,” a close relative of Nepalese 

kinema and Japanese natto.
 Note 2. This is the earliest document seen (Jan. 2012) 
that mentions “bekanthu,” a close relative of Nepalese 
kinema and Japanese natto.
 Note 3. This is the earliest document seen (Jan. 2012) 
that mentions “turangbai,” a close relative of Nepalese 
kinema and Japanese natto from Meghalaya.
 Note 4. This is the earliest document seen (Jan. 2012) 
that uses the alternative spelling “pe-poke” to refer to pepok, 
a close relative of Nepalese kinema and Japanese natto from 
Myanmar.
 Note 5. This is the earliest English-language document 
seen (Jan. 2012) that uses the alternative spelling “chungkok-
jang” to refer to Korean natto. Address: Ph.D., Professor, 
Sikkim Government College / Director, Darjeeling Centre 
for Traditional Food Research.

909. Ishige, Naomichi. 2001. The spread of soy sauce [and 
miso]. In: N. Ishige. 2001. The History and Culture of 
Japanese Food. London, New York, Bahrain: Kegan Paul. x 
+ 273 p. See p. 113-17. [59 ref. Eng]
• Summary: Soy sauce and miso are both made by mixing 
soybeans and miso with a fermenting agent named koji 
(see Section 2.4, p. 32-35). Prototypes of these fermented 
soyfoods were probably developed in China during the 
Han dynasty (c. 200 BCE to CE 200). The earliest record 
of their use in Japan appears in the Taihô Code of 701. The 
fermented soyfoods mentioned in those laws are: (1) Miso. 
(2) Kuki, which was similar to today’s Daitokuji Natto and 
Hamanatto, in which the beans retain their shape and solidity 
in the fi nal product. (3) Hishio, “a semi-liquid paste or gruel 
fermented from a mixture of soybean, grains, and sake.”
 At least 90% of the miso consumed in Japanese 
households today is used in miso soup, which most people 
consume once a day. Miso soup is known to have existed 
as early as the 10th century, when it was mentioned in the 
Engi Shiki. However “during medieval times it was not part 
of the meals of the common people. This may have been 
because miso was considered a luxury and hence not made in 
quantities suffi cient for daily cooking. Instead small amounts 
were typically consumed by eating a side dish of miso or 
of vegetables pickled with miso.” Small amounts were also 
used as a fl avoring. Regional varieties began to develop. 
In order to improve the appearance of food or to impart a 
lighter fl avor, “miso and water (or a cooked mixture of miso 
and water) would be placed in a cloth bag and the liquid that 
trickled out would be collected. This refi ned miso solution 
was used in preparing elegant meals for the upper class, and 
later was replaced by soy sauce.”
 As noted above, the prototype of soy sauce was hishio, 
a semi-liquid fl avoring, which was probably used in Japan as 
early as the 8th century (Fukuo 1979). Yet it “was probably 
too expensive to come into general use, for it is harder to 
make than miso and has a more refi ned fl avour.”
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 Soy sauce (shoyu) is mentioned in several 16th century 
documents. By the 2nd half of this century shoyu factories 
had been established in the Osaka-Kyoto (Kansai) area, 
“and some trading ships were used exclusively to distribute 
the product to other regions. It was as a factory-made 
product that soy sauce became popular, initially coming 
into use at daily meals among the townspeople whose lives 
depended upon the commodity economy.” As Edo (today’s 
Tokyo) grew into a major city, its residents consumed large 
quantities of soy sauce made in the Osaka-Kyoto (Kansai) 
area.
 Then in the late 1600s, “soy sauce aimed at the Edo 
market began to be made locally, in the districts that are now 
called Chôshi and Noda in Chiba Prefecture.” In contrast to 
the lighter-colored and saltier Kansai product (usukuchi), the 
plants around Edo / Tokyo used a larger proportion of wheat 
to make a rich, fragrant soy sauce called koikuchi. This 
suited the townspeople of Edo well and by the late 1700s, it 
had taken over the metropolitan market.
 In the cities, by the 1700s, “soy sauce had become the 
principal seasoning for food and miso had come to be used 
almost exclusively for soup. But in remote rural districts, 
miso remained in use as a seasoning for daily meals until 
the early 20th century, while soy sauce, purchased in small 
quantities from local factories, was eaten [consumed] only 
at festival meals or when serving special guests. Many farm 
families made their own miso until the 1950s, whereas those 
families that made only soy sauce were always a rarity.
 “Nothing is wasted in making miso, because all of the 
ingredients are turned into the paste which is eaten. Making 
soy sauce not only involves more work but also leaves a 
substantial amount of inedible lees after the liquid is strained 
[and the lees pressed]. The lower rate of yield from the raw 
materials made soy sauce a luxury item which the peasantry 
could not easily produce at home, and so miso remained the 
everyday seasoning among the rural population. What soy 
sauce was used was factory made. Besides the local sake 
brewery, every area had a small soy sauce brewery until the 
early 20th century, when major fi rms with large factories and 
national distribution networks created an oligopoly market 
for soy sauce and it came into regular use even in poor rural 
households. Thus the main fl avouring of Japanese cooking 
shifted from miso to soy sauce over a period of more than 
two centuries, as urban taste gradually diffused through the 
countryside.”
 “Direct use of salt is much less common in Japan than 
in the West, for much salt is ingested indirectly from soy 
sauce and miso. A 1980 survey by the Ministry of Health 
and Welfare determined that soy sauce and miso supplied 
27% and 16% respectively of the average daily salt intake, 
while salt sprinkled on food in the kitchen or at the table 
accounted for only 13%. In addition to saltiness, of course, 
soy sauce and miso add other fl avour and fragrance to food. 
Their tastiness results notably from their high content of 

glutamic acid (discussed in Chapter 2) and their complex 
fl avour structures contain tart and sweet elements as well as 
alcohol.”
 “Soy sauce, being a liquid, is easier to use than 
miso.” Its greater convenience and wider range of use are 
key factors in its growth in popularity, which was “also 
connected with a change in the style of easting raw fi sh” 
(namasu or sashimi). “Sashimi now means fi sh that has been 
sliced and arranged on a plate and served with a smaller plate 
of soy sauce,... With this style, skill at cutting and arranging 
the slices in a pleasing becomes a point of pride with the 
chef. Besides sashimi, such popular and internationally 
known dishes as sushi (nigiri-zushi), tempura and teriyaki, 
which all developed during the Edo period [1600-1867], are 
also meant to be eaten with soy sauce.”
 The “cooks of the Edo period were not very eager to 
develop new tastes. Their culinary ideal was... rather to 
present the natural taste of the food itself in as pure a way as 
possible.” Soy sauce helped them fulfi ll this ideal. “Cooking 
which concentrates on avoiding creativity and complexity 
in taste, and which seeks to select the fi nest ingredients and 
to slice and serve them with the most beautiful technique, is 
what developed among the chefs of the high-class restaurants 
during the Edo period.” Address: National Museum of 
Ethnology, Osaka, Japan.

910. Kikkoman International Inc. 2002. Se habla soy sauce! 
(Ad). Food Product Design 11(10):77. Jan.
• Summary: A large color photo shows a tortilla wrapped 
around a mixture of meat and vegetables on a plate. On the 
tortilla is branded: “Kikkoman naturally brewed soy sauce.” 
The text reads: “There’s big news in fl avor enhancement, 
amigo. From fajitas to fi sh sticks, manufacturers are 
discovering a surprising natural fl avor enhancement solution: 
Kikkoman Soy Sauce. That’s because Kikkoman’s naturally 
occurring amino acids actually intensify the fl avors of other 
ingredients. Naturally brewed and aged for full fl avor, 
Kikkoman is available in every form for every function, from 
liquid to dry, reduced sodium to preservative free and even 
clear–the widest selection of any company in the world. So 
when you think soy sauce, don’t just think Asian. Because 
no matter what cuisine you’re working on, Kikkoman 
speaks your language. Naturally.” Address: San Francisco, 
California. Phone: 415-956-7750.

911. Severson, Kim. 2002. Global food fi ght? Why, 
soytainly! Battle brews over sauce labeling. San Francisco 
Chronicle. Aug. 25. p. 1, A21.
• Summary: The debate concerns classifi cation of soy 
sauces made by different methods under the rules of the 
Codex Alimentarius Commission, the powerful regulator of 
international food trade, which was created in 1962 by two 
organizations of the United Nations. The Commission sets 
standards for foods that are imported and exported. Starting 
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September 23, the Codex committee in charge of soy sauce 
will meet in San Antonio, Texas.
 The debate began several years ago when Japanese 
offi cials proposed that only “naturally brewed” [fermented] 
products be allowed to use the term “soy sauce” in 
international trade. Products made using the quicker 
hydrolyzed vegetable protein nonbrewed method would 
have to use another name. The International Hydrolyzed 
Vegetable Protein Council dislikes the proposal; they believe 
the standard is discriminatory. Food Chemical News, a trade 
publication, has strong views on the subject. The stakes are 
high since Americans consume almost 3 cups of soy sauce a 
year.
 Leaders of Slow Food, an international organization 
with 60,000 members dedicated to preservation of natural 
food products and methods, say the debate is about consumer 
rights. They believe only brewed soy sauce should have the 
right to use that name.
 However, 30 years ago nonbrewed soy sauce was 
America’s favorite, led by the La Choy and Chun King 
brands. Then in 1973 Kikkoman entered the picture with 
a brewed soy sauce. Today La Choy and Chun King are 
owned by ConAgra Foods, and are much less popular than 
Kikkoman.
 A sidebar titled “Tasters fi nd brewed is best” explains 
how the Chronicle’s food staff compared the taste of Chun 
King (nonbrewed) and Kikkoman (brewed). Kikkoman won. 
Address: Staff writer.

912. Kikkoman Corporation. 2002. Annual report 2002. Year 
ended March 31, 2002. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 30 p. 28 cm. [Eng]
• Summary: Kikkoman has changed its fi scal year end from 
Dec. 21 to March 31. April 2001. It is disappointing that 
so little information about the company’s performance and 
activities is given compared with previous years. Sales and 
profi ts were about the same as for the year ended 31 Dec. 
2000. As in previous years, growth in overseas sales and 
profi ts was much larger than their Japanese counterparts. 
Address: Noda, Japan.

913. Tadano, Mary; Tadano, Michiko. 2002. History of 
Showa Shoyu Brewing Co. (Interview). SoyaScan Notes. 
Sept. 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The Tadano family has a long history as farmers 
in the Glendale area. A history of Glendale, Arizona says 
that Takeshi Tadano, head of the Tadano family in Glendale, 
arrived in 1907; however Michiko is quite sure that he 
arrived several years after that, and she is sure that he was in 
Glendale–a little horse and buggy town–in 1913.
 Takeshi was born in about 1873 in Japan, in Wakuya, 
Miyagi prefecture. He fought with the Japanese army in the 
Sino-Japanese War (1894-1895) and won some medals. He 

and his fi rst wife had a family of two boys and two girls, 
all born in Wakuya, Japan. The boys were: Tadashi (born 
15 March 1907, the eldest, who married Michiko, who is 
now age 90 but very clear of mind) and Takeo (born 7 June 
1909). After his youngest daughter was born in about 1912 
in Japan, Takeshi moved to the United States with his wife 
and two sons, settling in Glendale, Arizona, where they 
began farming. They had a third son named George born 3 
July 1919, but, tragically, when he was about 8 months old, 
the mother passed away in the huge epidemic of Spanish 
Infl uenza–leaving the eldest son, Tadashi, to care for their 
baby. Takeshi later remarried to a woman whose given name 
was Yaeno (her surname has been forgotten). The couple 
had two more children, John Tadano (born “Takejiro John 
Tadano,” 18 Sept. 1923) and Joe Tadano (born “Takeji Joe 
Tadano,” 27 April 1925), both born in Phoenix.
 However it was diffi cult to make a living in farming, a 
part because of anti-Japanese sentiments in the 1920s and 
acts of anti-Japanese terrorism in 1934-35–which affected 
the Tadano family directly (see below). Therefore, in the 
late 1930s, Takeshi decided to start a business making shoyu 
(fermented Japanese-style soy sauce) in Glendale. There was 
a shortage of shoyu in the USA at the time and most of it 
was imported from Japan, with a small amount coming from 
Hawaii. Leaving his farm under the supervision of his two 
grown sons, in about mid-1940 he returned to Japan, learned 
how to make shoyu from a large shoyu manufacturing 
company (nobody remembers where), then after about one 
year, returned to the United States in about September 1941, 
on the last Japanese ship allowed to reach the United States 
before the Japanese attack on Pearl Harbor.
 Arriving in Glendale that fall, he immediately set to 
work constructing a large wooden building on his farm in 
which to make shoyu. The wooden vats were commercially 
made, about 5 feet high and 6 feet in diameter. The fi nished 
moromi was pressed out of bags using a hand-turned 
screw press. It is not clear where they got this specialized 
equipment. Then Takeshi taught two of his sons, Takeo 
and George, how to make shoyu. At the shoyu factory on 
Glendale Ave., the koji was made in the traditional Japanese 
way, in fl at wooden boxes place in a warm incubation room 
with controlled humidity.
 The attack on Pearl Harbor took place on 7 Dec. 1941. 
The next day some FBI agents came to Takeshi’s house 
at night to get him; they believed he was a Japanese spy. 
Several days before Takeshi had had a heart attack; his 
doctor told him to stay in bed for 6 weeks and not to be 
moved. Since neither Takeshi nor the boys spoke much 
English, Michiko told the FBI agents what the doctor 
had said and gave them the doctor’s name and phone 
number in case they wanted to verify her story. The FBI 
left Takeshi alone for 6 weeks, then they came and took 
him in an ambulance to the internment camp at Lordsburg, 
New Mexico. George accompanied his dad as far as El 
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Paso. Takeo, the second son, had come to the USA on a 
business visa but was found farming, so he was also taken 
to the Phoenix jail for 2 months and then to the Lordsburg 
internment camp.
 On 19 Feb. 1942 Executive Order No. 9066 was signed; 
as a result, more than 110,000 Japanese Americans and 
Japanese nationals living in the western USA were soon sent 
to internment camps.
 Shoyu that had been made by a handful of Japanese 
factories in the western United States was no longer 
available.
 The city of Phoenix and its environs (including today’s 
suburb of Glendale, located on Grand Ave. about 7 miles 
northwest of Phoenix city center) was divided down 
the center diagonally by Grand Avenue, which ran from 
northwest to southeast. Those Japanese-Americans living 
on the west side were mostly sent to camps, whereas those 
living on the east side (such as the Tadanos) were not sent to 
the camps; many keep farming–but were not allowed to enter 
“off limits” areas such as Phoenix. Therefore these farmers 
were not allowed to take their products to market, so they 
had to hire a Caucasian to do that for them.
 Tadashi (Michiko’s husband) and John were permitted 
to stay at home and farm–to feed their wives and relatives. 
Since George was born in the USA and was therefore a U.S. 
citizen, he had no problems–even though he was educated 
in Japan. At the time of Pearl Harbor, John was age 18 and 
a senior at Glendale High School. For the next two years he 
went to Phoenix Junior College.
 After the Japanese attacked Pearl Harbor, all imports 
foods and condiments (including shoyu) from Japan to the 
USA came to an abrupt stop. But by now Takeo and George 
were making shoyu in the barn on the family farm–located 
on Lateral 15 at the time, and since renamed 35th Ave. 
Initially, only the family used this soy sauce, but soon they 
bottled it in gallon bottles and shared it with other Japanese 
families in the area, and after a while they began to sell to 
friends for a low price. News of the new source of shoyu 
spread by word of mouth, and soon many Japanese were 
coming to the Tadano farm to buy a gallon bottle of shoyu.
 In about Sept. 1943 Takeshi, the head of the Tadano 
family in Glendale, was allowed to leave the internment 
camp in New Mexico and return to his family farm because 
he was very ill and they thought he would not survive; 
family members drove to New Mexico (via back roads) and 
brought him home. But with good care and the food he liked, 
he recovered. Before long, he was working to expand the 
shoyu company.
 So Takeshi and his son, John (who had been born in 
America, was an American citizen, spoke fl uent English, and 
decided to leave junior college to focus on business) began 
to expand the company. First they registered the company 
as the Showa Shoyu Brewing Corp., with John as president. 
They also registered the Marusho brand for their shoyu and 

had labels printed.
 Then, as their business thrived and expanded, they 
fi nally had to move to a new location. They rented part of 
the red brick sugar beet factory at 1150 East Glendale Ave. 
(which is now located at 51st Ave. and Glendale Ave.; the 
streets have been renamed) in Glendale, converted it into a 
shoyu factory, and moved much of the equipment out of the 
wooden building on the farm into the new space. They also 
bought new, much larger, wooden vats, about 10 feet high 
and 10 feet in diameter. [Note: This was probably in about 
July 1945. See Soybean Digest, Aug. 1945, p. 22]. John’s 
name was on all the offi cial documents. First George, then 
Takeo (who returned from the internment camp in 1944) 
was in charge of making the shoyu and koji, John was the 
salesman, and their father Takeshi (who was not as strong as 
formerly) oversaw the business. Takeshi died of a stroke in 
on 1 July 1949.
 This was a fermented Japanese-style shoyu, made with 
roughly equal parts soybeans and wheat. The soybeans were 
cooked in a large metal cooker; it is not clear whether they 
were pressure cooked or not. Moromi mash was fermented in 
huge wooden vats (about 10 feet tall) for roughly 2 weeks in 
a temperature controlled room; it was mixed manually using 
a special stirring pole. The resultant mash was placed in 
canvas bags and the shoyu pressed out. It is not known what 
type of pressing equipment was used. The shoyu was sold 
only in bottles, either 1 liter or 1 gallon in size. Soon John set 
up a sales offi ce in Denver, Colorado. There, in 1943, he met 
Lucy Taguchi, and they became close. Lucy helped distribute 
his shoyu, and her father, who ran a Japanese grocery 
company, became a regular customer. When their romance 
broke up, John married Lucy’s sister, Mary, in July 1945. She 
was a medical technician in Denver. Their fi rst home was on 
35th Ave. in Phoenix.
 John later set up an offi ce in Los Angeles, California. 
He sold a large amount of his shoyu to Modern Foods, a 
Japanese food distribution and trading company in Los 
Angeles. John also distributed his soy sauce as far east as 
New York; he often traveled to New York and Chicago 
(Illinois). Mary believes that John’s Marusho Shoyu was 
the only authentic, fermented Japanese soy sauce sold in 
the USA during World War II. At one time Best Foods Co. 
wanted to buy John’s recipe and distribution network.
 When the shoyu company was doing well, John started 
a parallel career in the nursery business. But he spent more 
than he made and before long the shoyu company had to 
declare bankruptcy. Part of the reason was increased post-
war competition from imported shoyu, especially from 
Yamasa shoyu, which started coming into the USA from 
Hawaii, and Kikkoman shoyu from Japan. John changed 
careers at that time. Mary and Michiko each has a bottle of 
Marusho Shoyu with a label still on it.
 Note: According to the book Glendale–Century of 
Diversity: An Illustrated History, by Dean Smith and Paula 
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Ilardo (2000, Publ. by City of Glendale, Arizona, 247 p.): 
(1) Takeshi Tadano came to Glendale in 1907 (Chapter: 
The convergence of culture, p. 34). (2) “Anti-Japanese 
sentiments had been festering among the Anglo farmers 
for over a decade. Jealous of the success of hard-working 
Japanese farmers, many Anglo farmers pressed for laws 
to limit Japanese landholdings as far back as 1920... The 
anti-Japanese terrorism of 1934-35 began. Dynamite bombs 
exploded outside farmhouses, irrigation headgates were 
demolished, Japanese families were terrorized. Tadashi 
Tadano was irrigating his Glendale farm late on the night 
of September 12, 1934, when six sedans discharged 15 
men who brandished pistols, pushed Tadano’s truck into 
the nearby canal, and fi red two shots into the vehicle. 
Panic-stricken Tadano ran for cover, dodging two bullets 
that whizzed over his head. Many other such terror stories 
occurred as emotions ran high.” (Chapter: Overcoming 
trying times, p. 74-75).
 John T. Tadano passed away on 21 Jan. 1989. Mary is 
his widow. Joe George Yoneo Tadano died on 4 Jan. 1981. 
Joe Takeji Tadano died on 24 Nov. 1990. Address: 3539 West 
Colter St., Phoenix, Arizona. Phone: 602-841-1763.

914. Ling, Kong Foong. 2002. Food of Asia: authentic 
recipes from China, India, Indonesia, Japan, Singapore, 
Malaysia, Thailand and Vietnam. Singapore: Periplus. 192 p. 
Illust. (color photos). Index. 31 cm.
• Summary: This oversized paperback book, loaded with 
glossy color photos, is an expanded version of the original 
1998 edition. The introduction and essays are by Kong 
Foong Ling. The index, which is poor, makes the book 
hard to use if you are looking for particular foods found 
throughout Asia such as soybeans, soy sauce, miso, salted / 
fermented black beans, yuba [bean curd skin], etc.
 Contents: The fl avors of Asia. Ingredients. The Asian 
kitchen. Burma. China. India. Indonesia. Japan. Korea. 
Malaysia & Singapore. The Philippines. Sri Lanka. Thailand. 
Vietnam. Appendix.
 The “Ingredients” section (p. 10-17) includes: Bean 
curd (incl. cotton or momen tofu, silken bean curd, deep-
fried bean curd or aburage, grilled bean curd or yakidofu, 
fermented bean curd or nam yee). Bean curd skin [yuba]. 
Black beans, salted (and fermented). Hoisin sauce (“A 
sweet sauce made of soy beans, with spicy and garlicky 
overtones”). Miso (incl. red miso and white miso). Salted 
soy beans (incl. “yellow bean sauce”). Soy sauce (incl. 
light soy sauce, black soy sauce, red soy sauce, Kikkoman, 
tamari, thick sweet soy sauce (kecap manis–Indonesian)). 
Tempeh. Also: Red beans (dried azuki). Seaweed (incl. dried 
kelp, golden kelp, mozuku, salted dried kelp, laver or nori, 
wakame). Sesame (black and white seeds, tahina {tahini}). 
Sesame oil. Sesame rice crackers.
 Korea (p. 109+). Page 110: There are also many 
fermented pastes and sauces for dipping, called chang. Every 

restaurant and home has its own formula for making chang. 
Based on a fermented mash of soy beans, the three most 
common varieties are kan chang (dark and liquid), daen 
chang (thick and pungent), and gochu chang (fi ery and hot).
 Soybean is mentioned on pages 8, 11, 68, 89.
 Beancurd or bean curd is mentioned on pages 8, 10, 11, 
26, 32, 33, 35, 36, 40-42, 68, 70-71, 74, 89, 90, 92, 93, 94, 
96, 100, 102, 104, 107, 111, 112, 113, 119, 120, 127, 133, 
158, 172, 175, 185, 189, 190, 191, 192.
 Bean curd skin [yuba] is mentioned on pages 11, 35, 36.
 Bean paste and bean paste sauces, p. 8, 32.
 Fragrant soy sauce is mentioned on page 128.
 Also: Red bean paste, p. 46 (canned, azuki).

915. Iino, Ryoichi. 2003. The history of shoyu (Soy sauce) 
4. Food Culture (Kikkoman Inst. for International Food 
Culture, Noda, Japan) No. 5. p. 8-10. Feb. 20. http://kiifc.
kikkoman.co.jp. [5 ref]
• Summary: Contents: Edo period–The production and 
diffusion of shoyu (soy sauce). The manufacture of soy 
sauce. From barley to wheat. Heating and niban shoyu 
(second soy sauce). Kijoyu (raw soy sauce) and the addition 
of dilutors. The center of production moves to Kanto (Tokyo 
area). Exports to Holland. Another name for soy sauce 
(oshidashi). Soy sauce with cooked dishes and soups. Grilled 
foods and soy sauce. Sashimi (raw fi sh) and soy sauce.
 Another name: “We know that soy sauce became a 
standard seasoning relatively early in Japan by the fact that 
it is also began to be called oshidashi. The word oshidashi 
is written using the Chinese characters meaning foundation 
or base. The term was used during the Muromachi Era 
(1338-1573) to indicate soup stock or broth, which was the 
basic ingredient for fl avoring foods. Oshidashi was used in 
the same way to later refer to soy sauce. There are several 
written examples of the use of the term oshidashi to indicate 
soy sauce including Onna Chouhou-ki (1692), the three-
volume Ukiyo Burou (1811), Tokaidouchuu Hizakurige 
(1814) and Kouto Gosui (1850).” Address: Food historian, 
and teacher of food history, Hattori Nutrition College, Japan.

916. Bittman, Mark. 2003. The minimalist: Move over 
vinaigrette. New York Times. March 26. p. F3.
• Summary: As always, it is worth buying good soy sauce. 
“The standard brands (Kikkoman, Yamasa, San-J and so on) 
are fi ne, as is any soy sauce that lists as its ingredients only 
soy [beans], wheat, salt, and ‘culture,’ the yeast that makes 
the mixture ferment.
 “Homemade ponzu will keep for several days with no 
loss in quality.”

917. Kikkoman Corporation. 2003. Annual report 2003. Year 
ended March 31, 2003. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 30 p. 28 cm. [Eng]
• Summary: Consolidated net sales rose 1.7% to $2.854 
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billion and operating income climbed 19.8% to $69 million. 
Address: Noda, Japan.

918. [How Kikkoman introduced soy sauce to America]. 
2003. Television broadcast. KTSF (San Francisco–Channel 
8 or 26). PBS. Oct. 4. 7-8:00 p.m. Series: Project X: 
Challenges. [Jap; eng]*
• Summary: This is an excellent Japanese-language 
documentary with English subtitles.

919. Welters, Sjon. 2003. Re: Soyfoods in Russia. Letter to 
William Shurtleff at Soyfoods Center, Sept. 25. 1 p. Typed, 
with signature.
• Summary: Sjon found tofu in only one store in Russia, in 
a supermarket in Moscow, in the dairy case. He encloses 
the label. “We ate it. It tasted rather salty, and was like an 
extra-fi rm calcium chloride tofu, I would say. Not bad... The 
only other soyfoods (not counting Maggi by Nestle) we saw 
were an Alpro (who else!) soymilk carton in the dairy section 
of a Moscow supermarket. This particular aseptic one-liter 
pack was made in Austria. The price was about 60 rubles (30 
rubles = $1). The other soyfood was Kikkoman soy sauce, 
a sweetened and an unsweetened variety, in small 12 fl . oz 
bottles. The price was 90 rubles each. That we saw on the 
way to Samara.”
 In Russia, the situation concerning soy is “defi nitely at 
ground level. Soy is getting bad press in Russia, according 
to my hostess, as being bad for you. Specifi cs they could not 
give me, but it came up whenever they were promoting soy. 
Genetically engineered soybeans are not liked. That is a plus 
in my opinion.”
 Sjon encloses a number of articles and the title pages 
of several books related to soy; he found them in the ACDI/
VOCA offi ce in Moscow.

920. Welters, Sjon. 2003. Re: Visit to Malakhova SP 
soyfoods manufacturer in Russia as a consultant for ACDI/
VOCA and Winrock International. Letter to William 
Shurtleff at Soyfoods Center, Sept. 25. 5 p. Typed, with 
signature.
• Summary: “Hello Bill: Thanks again for passing my name 
on to Winrock International. My son (who was able to 
accompany me on my trip) and I had a great time. Russia 
is a very attractive country and a good hostess. Indeed, it is 
polluted and lives more in the 1950s than the 21st century, 
but there is something to that country that is very appealing. 
At least to me.
 “Here is some information you might like.
 “A label is enclosed of the only tofu we found anywhere 
in Russia. It was at a supermarket in Moscow, in the dairy 
case. We ate it. It tasted rather salty, and was like an extra 
fi rm calcium chloride tofu, I would say. Not bad. Price is on 
the back. I couldn’t read the label. The only other soyfoods 
(not counting Maggi by Nestle) we saw were an Alpro (who 

else!) soymilk carton in the dairy section of a Moscow 
supermarket. This particular aseptic one-liter pack was made 
in Austria. The price was about 60 ruble. (Thirty ruble to 
the dollar.) The other soyfood was Kikkoman soy sauce, a 
sweetened and an unsweetened variety, in small 12 fl . oz. 
bottles. The price was 90 rubles each. That we saw all the 
way in Samara.
 “The literature enclosed are copies of articles I got 
my hands on at the ACDI/VOCA offi ce in Moscow. Of 
two books I had them copy the covers for me. I hope you 
have access to a Russian translator and you fi nd any of this 
material interesting. Apparently there is this man in Moscow, 
his business card is included, who is a big (some say fanatic) 
promoter of soy. These articles are about him or by him.
 “I do have my translator in Russia who could translate 
possibly if need be.
 “The situation in Russia concerning soy is quite 
interesting. It is defi nitely at a ground level. Soy is getting 
bad press in Russia, according to my hostesses, as being bad 
for you. Specifi cs they could not give me, but it came up 
whenever they were promoting soy. Genetically engineered 
soybeans are not liked. That is a plus in my opinion.
 “The soybeans used by my hostess came from the 
Krasnodar Region some 1,500 km to the southwest of 
Samara (the former Kuybyshevsk, which lies north of 
Volgograd, along the Volga river). MSP paid 10 rubles per 
kilo for them. In my opinion they were of good quality. An 
analysis was not available. They were named ‘Delta.’”

921. Product Name:  Kikkoman Pearl Organic Soymilk (In 
Aseptic Quart Cartons) [Original, Creamy Vanilla, Green 
Tea], or Pearl Soymilk (Made with Organic Soybeans) 
[Tropical Delight with 7 Juices].
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer-Distributor). Made in Japan.
Manufacturer’s Address:  50 California St., Suite 3600, 
San Francisco, CA 94111.  Phone: 415-956-7750.
Date of Introduction:  2003 September.
Ingredients:  Filtered water, whole organic soybeans, 
organic evaporated cane juice, organic green tea powder, 
tricalcium phosphate, organic natural fl avors (lemon and 
vanilla), sea salt, carrageenan, vitamin A palmitate, vitamin 
D2. Certifi ed organic by QAI.
Wt/Vol., Packaging, Price:  32 fl  oz (1 quart) Tetra Brik 
Aseptic Carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Vegetarian Times. 
2003. Sept. p. 11. Also: During late 2003 and early 2004 this 
product is advertised by Kikkoman on Japanese language 
TV is the USA; an Asian-American young person is showing 
drinking it.
 Product with Label sent by Martine Liguori. 2007. Feb. 
Purchased at Grocery Outlet in Oakland, California. Paid 
$0.59 for 1 quart of Green Tea. Regular retail price is $2.29 
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to $3.29/quart.

922. Kikkoman. 2003. Soymilk for the purist (Ad). 
Vegetarian Times. Sept. p. 11.

• Summary: This 8½ by 11 inch color ad shows fi ve 
varieties of “Kikkoman Pearl” organic soymilk in 1 quart 
Aseptic cartons against a pearl-colored background. In the 
foreground is a glass of soymilk. The organic fl avors are 
Original, Creamy Vanilla, and Green Tea. The Tropical 
Delight (With 7 Juices) is made with organic soybeans.

923. Marquard, Walfgang. 2003. Kochen mit Soja-Sauce: 
die wuerze fuer jede Kueche [Cooking with soy sauce: the 
seasoning for every kitchen]. Cologne, Germany: DuMont-

Monte Verlag; Kikkoman Trading Co., Europe GmbH. 140 p. 
Illust. 23 cm. [Ger]*
Address: West Germany.

924. Ness, Carol. 2004. Kikkoman 
voted top vanilla soy milk: Taster’s 
choice. San Francisco Chronicle. 
April 28. p. F2. Food section.
• Summary: Five brands of organic 
soymilk were tasted and rated in 
descending order of preference as 
follows: 1. Kikkoman Pearl (73 
points, $2.29/qt at Rainbow). 2. Silk 
fresh (70 points, $1.99/qt). 3. Pacifi c 
Select Low Fat (68, $1.89/qt). 4. 
Vitasoy Smooth (66, $2.09/qt). 5. 
Vitasoy Vanilla Delight (58 points, 
$2.09/qt).
 “Also tasted but unranked were 
Safeway Select Organic, WestSoy 
Plus, Soy Dream, Silk (boxed), 
Clover Stornetta, Trader Joe’s, Pacifi c 
Ultra, Wildwood, 8th Continent, 
Edensoy, and 365.” Address: Staff 
writer.

925. Mizutani, T.; Hashimoto, 
H. 2004. Effect of grinding 
temperature on hydroperoxide and 
off-fl avor contents during soymilk 
manufacturing process. J. of Food 
Science 69(3):112-16. April. [22 ref]
• Summary: Hydroperoxides and 
n-hexanal of soymilk made at 
different temperatures in the soybean 
grinding process were investigated. 
Both hydroperoxides and n-hexanal 
showed maximum amounts at 
30ºC, 37.78 μmol/g and 1.94 mg/g, 
respectively. However, at 3ºC and 
80ºC, amounts of hydroperoxides 
were about half of that at 30ºC. 
n-hexanal showed high correlation 
with hydroperoxides except at 80ºC. It 
suggests that controlling the grinding 

temperature is an effective way to reduce hydroperoxidation 
and off-fl avour content. Conclusion: Low temperature 
grinding, as at 3ºC. produces soymilk with the best fl avor.
 Note: Most Americans prefer soymilk made using a 
boiling-water grind. Address: Product Development Dep., 
Kikkoman Corp., 399 Noda, Noda City, Chiba Pref. 278-
0037, Japan.

926. Kikkoman. 2004. Kikkoman: The original teriyaki. 
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Gourmet. June. p. 74-75.
• Summary: The unique ad (full page, color) consists of 
three tear-out recipes printed front and back on cardstock 
paper. On the front, each shows a bottle of a different type 
of Kikkoman teriyaki sauce with a slogan: Roasted garlic–
”Respect the chicken.” Marinade & sauce–”Respect the 
halibut.” Toasted sesame–”Respect the tenderloin.” On the 
back of each is the recipe with a color photo of the fi nished 
meat.

927. Kikkoman Corporation. 2004. Annual report 2004. Year 
ended March 31, 2004. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 33 p. 28 cm. [Eng]
• Summary: This year’s annual report is unfortunately a 
minimal and rather uninteresting version with almost no 
information about activities in the USA and Japan, and little 
fi nancial information in dollars–only yen.
 Consolidated net sales fell 2.4% to ¥334.656 trillion, 
operating income fell 4.8% to ¥69 trillion, but net income 
rose 11.7% to ¥9.287 trillion. Cash dividends per share were 
up 25%, to ¥10 from ¥8.
 Message from the CEO (Yuzaburo Mogi, with color 
photo): “Summary of business policy. Business principles: 
The activities of the Kikkoman Group are shaped by 
three core principles: To pursue the fundamental principle 
‘consumer oriented.’ To provide high-quality products 
and services and to promote the international exchange of 
food culture. To become a company whose existence is 
meaningful to the global society.
 “The future performance and prosperity of a company 
are the direct result of customer satisfaction. Indeed, 
optimizing satisfaction is the key to future growth and 
earnings. Accordingly, the Kikkoman Group continues to 
develop products imbued with value that mirror the ever-
changing needs of consumers and that provide opportunities 
for new culinary experiences.”
 “In order to earn recognition as a socially responsible 
company whose existence is meaningful to society, 
Kikkoman is committed to deepening its involvement in 
social activities while working to assure that its operations 
co-exist in harmony with the environment.”
 “Business strategy: Overseas we are making progress 
ramping up production capacity at our plants in Wisconsin, 
U.S.A., the Netherlands and in Singapore. Shipments are 
also increasing steadily from our plant in China. With these 
developments, we are creating a foundation to enable us to 
meet new demand for, and stimulate greater consumption of, 
soy sauce in markets around the world.”
 The section titled “Soy sauce division” (p. 7) states: 
“In Japan the home-use sector, Tokusen Marudaizu Shoyu 
(premium soy sauce), Gen-en Shoyu (light soy sauce), 
Tokusen Yuki Shoyu (organic soy sauce) and other products 
generated strong sales. However, sales in the home-use 
sector were down year on year due to lower sales of 1-liter 

bottles of mainstay Koikuchi Shoyu (regular soy sauce).”
 “From June 2003, Kikkoman progressively switched to 
using non-genetically modifi ed soybeans for its soy sauce in 
response to customer calls for safe and reliable products that 
are free of any concerns surrounding genetically modifi ed 
ingredients.
 “Overseas, in the U.S. and Asia outside Japan, sales 
were sluggish in the fi rst half of the year due to the Iraq war 
and fallout from SARS, but results improved in the second 
half on the back of a recovering economic picture. Sales 
continued to grow steadily in European soy sauce markets.”
 Small color photos across the bottom of pages 6-7 show 
bottles of various Kikkoman soy sauce products.
 Note: SARS stands for “severe acute respiratory 
syndrome,” a viral disease in humans. There was a near 
pandemic between Nov. 2002 (it began in south China) 
and July 2003, with 8,096 infected cases and 774 deaths. 
Address: Noda, Japan.

928. Bittman, Mark. 2004. Japan’s liquid gold [shoyu]. 
Travel & Leisure. Nov. *
• Summary: The writer travels to Kyoto, Japan, where he 
visit’s Denkichi Matsuno’s shoyu factory. He describes how 
traditional shoyu is made (including koji and moromi) and 
discusses possible origins and early history of shoyu and 
its place in Japanese culture. Regular shoyu (koikuchi) is 
fermented for 18 months and double-fermented (saishikomi) 
is fermented for 2 years. Matsuno’s family has been making 
shoyu since 1805; he is the 6th generation to run the 
business. He makes 26,000 gallons of shoyu a year whereas 
the big Kikkoman factory in Noda turns out more than 
90,000 gallons a day! Today about 1,600 companies make at 
least 12 different varieties of shoyu in Japan and Kikkoman 
is the largest.
 Bittman then visits Tsukiji, the bustling central fi sh 
market in Tokyo, and has sushi (with shoyu) for breakfast. 
Every piece of fi sh is glazed with a light sauce of shoyu 
and mirin just before being served. “This mixture, on which 
the best chefs pride themselves, is added to daily, often 
making the base years and years old. My dining companion 
whispered, ‘If there’s ever a fi re, the shoyu base is the fi rst 
thing the chef will grab.’”
 For dinner, after a hot public bath, he enjoys freshly 
made soba (buckwheat noodles) served with soba tsuyu, a 
dipping sauce made of shoyu, mirin, and dashi. His friend 
orders mixed tempura, served with shoyu (of course) 
followed by soba yu the water in which the soba noodles 
were cooked. They mixed it with leftover soba tsuyu, 
spiked it with chili and shoyu, then drank it like tea–a great 
tradition. Conclusion: “Shoyu makes everything taste good.”
 A photo shows a Japanese man pouring fresh koji from a 
wooden scoop into a wooden koji tray.

929. Fukushima, Danji. 2004. Industrialization of fermented 
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soy sauce production centering around Japanese shoyu. 
In: Keith H. Steinkraus, ed. 2004. Industrialization of 
Indigenous Fermented Foods. 2nd ed. Revised and 
Expanded. New York, NY & Basel, Switzerland: Marcel 
Dekker. xix + 796 p. See p. 1-98. Chap. 1. [179 ref]
• Summary: Contents: Introduction. History: Historical 
development of soy sauce in China (Chiang, shih), 
introduction of soy sauce in Japan, origin of fermented 
soy sauce in the United States. Present soy sauce situation: 
Japan (types of soy sauce, manufacturing, fl avor components 
and quality evaluation), China, Southeast Asia, United 
States. Change of soy sauce manufacturing methods from 
indigenous to modern processing: Treatment of soybeans and 
wheat as materials, koji fermentation, brine fermentation, 
pressing, pasteurization, refi ning and bottling. Microbiology 
and biochemistry: Role of koji as an enzyme source (unique 
source of enzymes, peptidases in koji, role of proteinases 
in koji during protein digestion, role of glutaminase in koji 
in formation of glutamic acid during protein digestion) 
effect of heat treatment of soybean proteins on their 
digestibility and nutritive value (enzyme digestibility and 
yield of soy sauce, enzyme digestibility and nutritive value 
of protein), microorganisms during brine fermentation in 
soy sauce (change of microfl ora during brine fermentation, 
properties of Tetragenococcus halophilus, properties of 
Zygosaccharomyces rouxii, properties of Candida species), 
safety of soy sauce and physiological functional properties 
(Studies of mycotoxins and safety of soy sauce, studies of 
mutagens and safety of soy sauce, long-term animal tests 
and anticarcinogenicity of soy sauce, other physiologically 
functional properties of soy sauce). Application of new 
technology for soy sauce manufacture: Manufacture of soy 
sauce through fermentation by bioreactor with immobilized 
whole cells, enzymatically hydrolyzed vegetable protein, 
breeding of koji mold through protoplast fusion. Forecast.
 Contains 68 fi gures and 23 tables.
 The section titled “Origin of fermented soy sauce 
in the United States” states (p. 10) that in 1907 a plant 
manufacturing fermented soy sauce was opened in the 
United States by Shinzaburo Mogi–a relative of the Mogi 
family of Kikkoman fame. Note: The author does not say 
where this plant was, nor does he cite any evidence to 
support his claim. As of Jan. 2005, Soyfoods Center has 
been unable to fi nd any fi rm evidence that such a plant was 
opened.
 “After that, another soy sauce company named Oriental 
Show-You Company was promoted in 1917 in Columbia 
City, Indiana.” Shinzaburo Mogi was one of the stockholders 
in this company. Shinzo Ohki, a Japanese man living in 
the USA, began to make regular (koikuchi) shoyu in the 
traditional Japanese way, and at one time was making 30,000 
gallons/year. In 1961 the Oriental Show-You Co. was sold 
to Beatrice Foods, Inc. and subsequently became part of La 
Choy Food Products which was also owned by Beatrice.

 Figure 12 (p. 28) shows imports of soy sauce to the USA 
from 1947 to 1981. This graph was taken, without citing the 
source, from: Shurtleff & Aoyagi. 1985. Soyfoods Industry 
and Market, 5th ed. p. 103.
 Concerning the soy sauce market in the United States 
(p. 28-31): In 1973 Kikkoman opened its fi rst plant to make 
fermented soy sauce at Walworth, Wisconsin. In 1998 
Kikkoman opened a 2nd such plant in California. In 2001 
these two Kikkoman plants made 85,000 kiloliters and 
20,000 kiloliters (kL) of soy sauce respectively, for a total 
of 105,000 kL. To take advantage of the rapidly growing 
American market for soy sauce, several other foreign 
manufactures also opened plants making fermented soy 
sauce. In about 1980, Wan Ja Shan (Taiwan) opened a plant 
making regular Japanese-style soy sauce (koikuchi). In 1991 
San-J (San Jirushi, Japan) opened a plant making tamari soy 
sauce. In 1994 Yamasa (Japan) opened a plant making shoyu 
in Salem, Oregon. In 2001 the total annual production of 
these 3 plants was estimated at about 20,000 kL. In addition, 
HVP soy sauce (unfermented) is made and sold in the USA 
under brands such as La Choy, Chun King, and Aloha–with 
total production in 2001 estimated at 15,000 kL. Thus in 
2001 total soy sauce production in the USA was estimated 
at 140,000 kL with the following market shares: Kikkoman 
75%, 3 other makers of fermented soy sauce 14.2%, and 
HVP 10.7%. Figure 14 shows total U.S. consumption of 
soy sauce from 1950 to 2001, including total domestic 
production, total Kikkoman U.S. production. and total 
imports. Address: Noda Inst. for Scientifi c Research, Noda-
shi, Japan.

930. Steinkraus, Keith H. ed. 2004. Industrialization of 
indigenous fermented foods. 2nd ed. Revised and expanded. 
New York, NY & Basel, Switzerland: Marcel Dekker. xix + 
796 p. Illust. Pseudo-Index. 24 cm. Series: Food Science and 
Technology No. 136. [508 soy ref]
• Summary: This book contains the following chapters 
on soyfoods: 1. Industrialization of fermented soy 
sauce production centering around Japanese shoyu, by 
Danji Fukushima. 2. Industrialization of Japanese miso 
fermentation, by Hideo Ebine. 4. Industrialization of 
Japanese natto, by Kan Kiuchi and Sugio Watanabe (incl. 
yukiwari-natto, a special product of Yamagata prefecture, 
p. 196). 11. Industrialization of tempeh fermentation, 
by Kapti Rahayu Kuswanto. 12. Tempe production in 
Japan, by Michio Kozaki. It also contains chapters on the 
industrialization of the production of sake, tapai, African 
beers, magehu, ogi, gari, Mexican pulque, Thai fi sh sauce 
(nam pla), Thai fermented fi sh and related products, and 
Myanmar fi sh paste and sauce.
 The fi nal chapter is titled “Industrialization of 
indigenous fermented food processes: Biotechnological 
aspects.”
 Soy-related chapters are also cited separately.
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 Note: Cornell Prof. Emeritus Keith H. Steinkraus died 
on 13 Nov. 2007 at age 89. He was a specialist in indigenous 
fermented foods and food microbiology. Address: Inst. of 
Food Science, Cornell Univ., Geneva, New York.

931. Product Name:  Kikkoman Pearl Organic Soymilk (In 
Aseptic Quart Cartons) [Original, Creamy Vanilla, Green 
Tea, Tropical Delight].
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer-Distributor). Made in Japan.
Manufacturer’s Address:  50 California St., Suite 3600, 
San Francisco, CA 94111.  Phone: 415-956-7750.

Date of Introduction:  2005 March.
Ingredients:  Chocolate: Filtered water, whole organic 
soybeans, organic evaporated cane juice, organic cocoa 
powder, organic dutch processed cocoa powder, tricalcium 
phosphate, sodium citrate, sea salt, carrageenan, organic 
natural vanilla fl avor. Organic–95% or more and less than 
100%. Certifi ed organic by QAI.
Wt/Vol., Packaging, Price:  32 fl  oz (1 quart) Tetra Brik 
Aseptic Carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Color leafl et sent by 
Patricia Smith from Natural Products Expo West. 2005. 
March. This leafl et has 7 panels on each side. Features the 
four fl avors / types of Pearl Organic Soymilk shown above. 
All are:
 “Made with whole organic soybeans.
 “Cholesterol-free.
 “Fewer in calories and less in fat than whole milk.
 “An excellent source of calcium, vitamins A and D and 
folate.
 “Preservative-free and minimally processed.
 “Made with no artifi cial ingredients.
 “Lactose-free for the allergy sensitive.
 “Offering all the health benefi ts of soy protein in every 
glass. Each 8 oz. serving of Pearl Soymilk provides 7 grams 
or nearly one-third the daily requirement for soy protein in a 
heart healthy diet (see Healthy Heart).
 “For more nutritional information about an Soymilk, 
please visit our Web site: www.pearlsopnilk.com” Pearl 
Organic Soymilk is certifi ed organic by both USDA and 
QAI.
 Color photocopied leafl et sent by Patricia Smith from 
Natural Products Expo East. 2005. Sept. Two new products: 
Chocolate and Unsweetened. Two panels each side. Each 
panel: 28 x 21.5 cm. For each of Kikkoman’s six soymilk 
products is given: A photo of the front panel. Ingredients. 
Nutrition facts. A photo of a recipe suggestion.

932. Al-Wahsh, Ismail A.; Horner, H.T.; Palmer, R.G.; 
Reddy, M.B.; Massey, L.K. 2005. Oxalate and phytate of soy 
foods. J. of Agricultural and Food Chemistry 53(14):5670-
74. June 14. [28 ref]
• Summary: “Interpretive Summary: Human consumption of 
soy products is increasing. Soy foods have high nutritional 
value and also have been reported to have health benefi ts. 
However, high concentrations of oxalate in soy foods 
increase the risk of kidney stones. These are calcium oxalate 
kidney stones. Soy foods also contain phytate. Studies 
suggest that phytate exhibits effective anticarcinogenic 
action against many types of cancer. Phytate is also a 
potential inhibitor of calcium oxalate kidney stone formation. 
Our objective was to test 30 commercial soy foods for 
oxalate and phytate content. There was a wide range of 
concentrations of oxalate and phytate in the soy foods tested. 
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Soy food containing low concentrations of oxalate and high 
concentrations of phytate may be advantageous for kidney 
stone patients or persons with high risk of kidney stones.”
 Table 1 is titled “Total oxalate, phytate, calcium (Ca), 
magnesium (Mg), and sodium (Na) content in tofus.” In 
the 10-column table the fi rst two columns are product plus 
coagulant and brand–For example: Extra fi rm tofu prepared 
with calcium chloride (Mori-Nu).
 Table 2, titled “Total oxalate, phytate, Ca, Mg, and Na 
content in soy foods.” In the 10-column table the fi rst two 
columns are product and brand (for example). Soymilk 
(Pacifi c Soy). Soymilk (Westsoy). Soya powder (Fearn). 
Soy fl our (bulk). Soy fl our (Arrowhead Mills). Soy protein 
(bulk, Fred Meyer). Textured vegetable (soy) protein (Red 
Mill). Edamame soybeans (vegetable) (Hearty). Sweet 
soybeans (vegetable) (Safeway). Soybeans (vegetable) 
(C&W). Shelled edamame (vegetable, Safeway). Edamame 
(vegetable, Safeway Select). Soy beans (Red Mill). 
Roasted soynuts (Good Sense). Soynuts (GenSoy). Tempeh 
(White Wave). Tempeh (Turtle Island). Soynut Butter 
“original creamy” (I.M. Healthy) Soynut Butter “low carb” 
(I.M. Healthy) Soy protein (Liquid Aminos). Soy sauce 
(Kikkoman). Address: 1. Dep. of Food Science and Human 
Nutrition, Washington State Univ., Spokane, Washington 
99210-1495.

933. Kikkoman Corporation. 2005. Annual report 2005. Year 
ended March 31, 2005. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 35 p. 28 cm. [Eng]
• Summary: Consolidated net sales rose 3.0% to $3.220 
billion, operating income climbed 4.6% to $166 million, and 
net income rose 2.2% to $88.6 million.
 “In March 2005, the Kikkoman Group established 
Country Life, LLC with Consac Industries, Inc. to 
manufacture and sell in the U.S. nutritional supplements, 
health foods, sports foods, personal care and other products.” 
Address: Noda, Japan.

934. Kataoka, Shigehiro. 2005. Functional effects 
of Japanese style fermented soy sauce (shoyu) and 
its components. J. of Bioscience and Bioengineering 
100(3):227-34. Sept. *
• Summary: “Soy sauce promotes digestion, because the 
consumption of a cup of clear soup containing soy sauce 
enhances gastric juice secretion in humans. Soy sauce 
possesses antimicrobial activity against bacteria such as 
Staphylococcus aureus, Shigella fl exneri, Vibrio cholera, 
Salmonella enteritidis, nonpathogenic Escherichia coli and 
pathogenic E. coli O157:H7. Soy sauce also contains an 
antihypertensive component. An angiotensin I-converting 
enzyme inhibitor having antihypertensive effects was 
found in soy sauce. The active compound was identifi ed 
as nicotianamine, which comes from soybeans. Soy sauce 
exhibits anticarcinogenic effects. Giving diets containing 

soy sauce to mice inhibit benzo[a]pyrene (BP)-induced 
forestomach neoplasia. The anticarcinogenic compounds 
in soy sauce were identifi ed. The fl avor components of 
Japanese style fermented soy sauce, such as 4-hydroxy-
2(or 5)-ethyl-5(or 2)-methyl-3(2H)-furanone (HEMF), 
which is a characteristic fl avor component of Japanese style 
fermented soy sauce and 4-hydroxy-2,5-dimethyl-3(2H)-
furanone (HDMF) and 4-hydroxy-5-methyl-3(2H)-furanone 
(HMF) exhibit antioxidant activities and anticarcinogenic 
effects on BP-induced mice forestomach neoplasia when 
fed following carcinogen exposure. The feeding of a diet 
containing 10% soy sauce to male C3H mice for 13 months 
also reduces the frequency and multiplicity of spontaneous 
liver tumors. HDMF and HEMF also exhibit anticataract 
effects in the spontaneous cataract rat (ICR/f rat). Fermented 
soy sauce contains three tartaric isofl avone derivatives called 
shoyufl avones. These shoyufl avones were shown to have 
inhibitory activities against histidine decarboxylase, which 
produces histamine, a mediator of infl ammation, allergy and 
gastric acid secretion. Soy sauce also exhibits antiplatelet 
activity. beta-Carbolines were isolated from soy sauce as 
the active compounds. Soybeans and wheat, which are 
the main raw materials of soy sauce, are allergenic foods. 
However, recent studies by enzyme-linked immunosorbent 
assay showed the absence of soybean and wheat allergens 
in soy sauce.” Address: Quality Assurance Dep., Kikkoman 
Corporation, 399 Noda, Noda-shi, Chiba 278-0037, Japan.

935. Hirayama, Tadao. 2005. Shôyu hattatsu shoshi: Sho 
kara shôyu e [Brief history of shoyu development: From sho 
to shoyu]. Tokyo: Printed by Hokazu Hachibori. 66 p. 26 cm. 
[47 ref. Jap]
• Summary: This excellent history, with many illustrations, is 
available from the Kikkoman International Institute for Food 
Culture (KIIFC), Noda, Japan.
 Contents: Preface I. Chinese jiang: 1. Jiang was called 
different names by the raw materials which were used to 
make various types (p. 1). 2. How to make doujiang (“bean 
jiang”) (p. 2). 3. Doujiang might have been a side dish and 
had a consistency like moromi (p. 4).
 II. Japanese sho (hishio?): 1. From the “fi sh jiang” 
(gyosho) period to the “grain jiang” (kokusho) period (p. 5). 
2. Sho and misho were differentiated in the very early period 
(p. 5). 3. Sho was used having a consistency like moromi 
[quite like applesauce]. (p. 7).
 III. The birth of shoyu: 1. Various types of sho and 
misho as seasonings (p. 9). 2. Characters used to write the 
word shoyu in Chinese documents (p. 10). 3. Kinzanji miso 
and shoyu (p. 11). 4. Popularization of Zen Buddhism and 
Tea Ceremony culture (p. 12). 5. Tare miso and To Miso (p. 
13) 6. The birth of shoyu (p. 15).
 IV. The path / road to becoming true shoyu: 1. Shoyu 
and tamari (p. 17). 2. The making of shoyu at Tatsuno: The 
birth of sumi shoyu (p. 18). 3. The process for becoming true 
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shoyu (p. 20). 4. San koji (Scattered means not clustered 
Koji) and mochi koji (p. 21). 5. The birth of the true shoyu 
after the mid-17th century (p. 22).
 V. Shi (kuki) or sho: 1. Shi (kuki) to shoyu (p. 24). 2. 
Fermentation in solid form and fermentation in liquid form 
(p. 25). 3. Research in recent years (p. 27 4). From simplicity 
to complexity; from only one to more varieties (p. 28). 5. 
Purpose of the production of sho (hishio) (p. 30). 6. Arrival 
of new technology made sho into Shoyu (p. 31).
 VI. Production of shoyu in Edo period: 1. Production 
methods of shoyu from mid- to late 17th century (p. 33). 
Ryori Monogatari (Cooking Story) (p. 33). Yoshu Fushi (p. 
34). Honcho Shokkan (Honcho Shokukan) (p. 34). 2. Things 
we cannot afford not to have in the kitchen Wakan Sansai 
Zukan (p. 35). 3. The best way is; Prepare (shikomi) shoyu 
in summer (during Doyo) and fi nish (harvest) in fall Bankin 
Sangyotai (Mankin sangyo bukuro) (p. 37). 4. Shoyu making 
at home Koekikokusanko (Translator’s guess at meaning: 
Wide profi t domestic products ideas?) (p. 39).
 VII. Kudari shoyu and Kanto Jimawari Shoyu: 1. Kudari 
shoyu (p. 41). 2. Ama’s (Nuns’) namaage shoyu (p. 43). 
3. Favorite fl avor of people of Edo (p. 44). 4. Kamigata’s 
(Kyoto Kansai area) Dashi (stock) and Edo’s Dashi (stock) 
(p. 47). 5. Edo’s Honkobushi (Honkare bushi? Honkosetsu?) 
(p. 47). 6. Kanto’s jimawari shoyu (p. 48). 7. The method in 
Shinsen Hochotei (Shinsen Hocho Hashigo) (means Newly 
Selected Knife Ladder) (p. 51). 8. Making shoyu into a 
commercial product (p. 53).
 VIII. Shoyu production in Kansai area: 1. Shoyu 
production on Shodoshima Island (p. 55). 2. Shoyu 
production in Tatsuno (p. 56). 3. Adding amazake to moromi 
to create Tatsuno shoyu’s unique fl avor (p. 57). 4. In Tatsuno 
they strongly believed in using Kohamaen (Kohama salt) (p. 
59). 5. To make large production of shoyu, they used Ako’s 
Saen (salt) (p. 61).
 Conclusions (Summary). Main sources (Bibliography). 
Address: Japan.

936. Fu, Peimei. 2005. Peimei shi pu. Di er ce [Pei Mei’s 
Chinese cook book. Vol. II]. Taipei, Taiwan: Ju zi wen hua 
shi ye you xian gong si. 386 p. Illust. (color). No index. 22 
cm. [Chi; Eng]
• Summary: Fu Pei Mei is considered by many Chinese to be 
one of the best Chinese chefs alive today. This book, which 
fi rst appeared in July 1974, contains 110 recipes categorized 
by ingredients under 11 separate headings, such as chicken, 
duck, pork, beef, fi sh, shrimp and seafood. The majority of 
the recipes in this book are based on meat, poultry, fi sh or 
eggs (animal products). Contents: Foreword. Introduction. 
About the Chinese menu. About Chinese condiments 
and spices: Glossary includes: 1. Soysauce (made from 
fermented soybeans, comes in light, medium, and dark 
colors. Kikkoman is a good example of medium). 9. Hot 
bean paste (“Made from red hot peppers, fl our, soybeans, 

salt, and other condiments”). 11. MSG. 18. Bean curd. 19. 
Dried bean curd sheets (skin). 20. Bean sprouts (mung or 
soy). 21. Bean pastes (“Thick brown pastes prepared from 
soy bean fl our and fl avorings. Sweet types have sugar added 
and resemble pureed dates”). 22. Sweet red bean paste 
(“Made from red [azuki] beans. Almost all Chinese desserts 
use this for the fi lling. Mash the cooked beans in a strainer. 
The paste will come out leaving the skin”). Contents of 
recipes. Abbreviations, weights & measures. Contents of 
color photos. Index of recipes Vol. I. English-Chinese list of 
foodstuffs. About the author. Copyright.
 Seating: The guest of honor sits in the seat at the inner 
side of the room, facing the entrance, while the seats on the 
serving side are for the host and hostess. The guest of honor 
always sits facing the host (p. 10).
 After the “abbreviations” page are 4 full-page numbered 
color photos of Chinese tableware, vegetables, special 
ingredients, and Chinese individual place setting used in this 
book, and the numbered name of each item, in both Chinese 
and English, facing the photo. Among the vegetables is: 27. 
Fresh soybean (maodou). Among the special ingredients is: 
2. Beancurd sheet (doufu-pi). 14. Bean curd threads (gansi). 
21. Bean curd (doufu). 26. Fermented black [soy] beans 
[fermented black soybeans].
 For every recipe there is a large (often full-page) color 
photo with the recipe name in Chinese and English, and the 
page number of the recipe. All the recipe photos come in a 
block before the recipes themselves. Each Chinese recipe 
is on the left page of the 2-page spread, and its English 
counterpart is on the right page. The ingredients for each 
recipe are in two rows at the top, in exactly the same relative 
place, to make fi nding the Chinese characters easy.
 Recipes include: Braised soysauce duck (p. 157). 
Spareribs with fermented black beans (Shih chih p’ai ku, p. 
177). Shredded pork with bean sauce (Ching chiang jou szu, 
with 2 tablespoons “sweet bean paste,” t’ien mien chiang 
[pinyin: tian mian jiang], and soysauce, p. 186-87). Diced 
fi sh with fermented black beans (Shih chih yü ch’iu, p. 216-
17). Steamed fi sh with fermented black beans and hot pepper 
(Tou shih la chiao cheng yu, with 2 tablespoons dou shih / 
fermented dried black beans,” p. 226-27).
 The chapter titled “Egg and bean curd” (p. 256-75) 
contains 10 recipes. Examples of the descriptions of bean 
curd in the ingredients listing are: “6 squares bean curd (3” 
x 3”).” “8 pcs. [pieces] bean curd (1” x 2” x 1”).” “4 pcs. 
tender bean curd (3” x 3”). “10 oz. thin dried bean curd 
strips” (gansi). On p. 276 is a half-page description of bean 
curd and related products.
 More recipes: Assorted vegetarian dish (Lo han chai, 
with “1 bean curd stick,” fu chu / fuzhu [dried yuba sticks], 
p. 289). Spinach and bean curd soup (Po ts’ai tou fu keng, 
p. 317). Chicken, ham and shrimp with bean curd shreds 
soup (San hsien kan szu t’ang, p. 319). Yu-T’iau ([crullers] 
p. 335). Noodles with minced pork and bean sauce (Pei fan 



KIKKOMAN (1661-2022)   340

© Copyright Soyinfo Center 2022

cha chiang mien, with maodou / green beans, p. 339). Fried 
taro dumplings with sweet bean fi lling (Tou sha yü tsao, with 
“sweet [azuki] bean paste,” p. 349).
 A good portrait photo of Miss Fu appears on p. 371. 
Taiwan’s popular T.V. chef, she “is also a producer and 
director. She has demonstrated over 600 different recipes 
from 1964 to the present. In 1955 Pei Mei’s Chinese 
Cooking Institute was founded, In 1962 Taiwan’s fi rst 
television station was established. She accepted an offer 
to teach a demonstration cooking program once a week, 
starting in 1967. In 1969 she wrote her fi rst volume, Pei 
Mei’s Chinese Cookbook. The dishes were divided according 
to the geographical areas of China–North, East, South, and 
West. In 1977 Miss Fu began a weekly program on Japanese 
television.
 The copyright page states that this book was published 
in the 80th year, 9th month of the Chinese calendar. Address: 
Cooking teacher, Taipei, Taiwan.

937. Global Industry Analysts, Inc. (GIA). 2006. Soy foods–
Global strategic business report. 5645 Silver Creek Valley 
Rd., San Jose, California. 302 p. Jan. *
• Summary: Publisher description: This report analyzes the 
worldwide markets for Soy Foods in millions of US$. The 
specifi c product segments analyzed are Soy Ingredients, 
and Soy Oil. The report provides separate comprehensive 
analytics for the US, Canada, Japan, Europe, Asia-Pacifi c 
(excluding Japan), Latin America, and Rest of World. 
Annual forecasts are provided for each region for the period 
of 2000 through 2010. The report profi les 151 companies 
including many key and niche players worldwide such as 
Archer Daniels Midland Company, Dean Foods Company, 
White Wave, Eden Foods, Inc., Galaxy Nutritional Foods, 
Inc., Gardenburger, General Mills, Glenn Foods, Greet Spot 
(Thailand), Griffi th Laboratories (UK), H.J. Heinz Co. Hain 
Celestial Group, Hartz International (Australia), Hazlewood 
Grocery (UK), Heartland Fields (USA), Hermans Foods 
(Australia), High Mark Foods (New Zealand), Imagine 
Foods, Inc., Kerry Group PLC (Ireland), Kerry Ingredients 
(Australia), Kikkoman (Japan, Australia, USA, Singapore), 
Kimlan Foods Co. (Taiwan), Kuhne Nederland BV 
(Netherlands), SoyaWorld, Inc., Turtle Island Foods, Inc., 
and Vitasoy USA, Inc.
 Price: Electronic or hard copy 3,496 euros. Please note: 
Reports are sold as single-site single-user licenses. The 
delivery time for hard copies is between 3-5 business days, 
as each hard copy is custom printed for the organization 
ordering it. Electronic versions require 24-48 hours as each 
copy is customized to the client with digital controls and 
custom watermarks. Address: San Jose, California. Phone: 
408-528-9966.

938. INTSOY. 2006. Processing and marketing soybeans: 
Meat, dairy and baking applications, May 1-5, 2006 

(Leafl et). Urbana, Illinois. 4 panels each side. Each panel: 22 
x 9 cm.
• Summary: This glossy leafl et (green and black on white) 
announces a 5-day course ($1,800) plus the course and an 
extended workshop schedule ($2,400). The program now 
has 15 corporate sponsors: The Solae Co., Staeta, Insta-
Pro, Proviant, BAR, N.A., Inc., SOI, ADM, Assoy, Wenger, 
Microsoy Corporation, US Soy, Silk, Kikkoman, Cargill, and 
Buehler. Course schedule: Welcome, international soymilk 
processing, success stories, soymilk, and soy products, 
marketing, soy fl our, soy and meat, hot topics (soy infant 
formula, soy and reduction of chronic disease, soy allergies, 
quality and stability of soybean oil, specialty soybean 
varieties, biotechnology of soybeans). A list of featured 
speakers are given; many are from the corporate sponsors!
 Talk with INTSOY employee. 2005. The “short course” 
has been discontinued; it was established through a grant, has 
come to an end. The course is now under the aegis of NSRL. 
In the year 2000 the 4-day course attracted 28-30 people. 
Address: National Soybean Research Lab. (NSRL), 1101 W. 
Peabody Dr., Urbana, Illinois 61801. Phone: (217) 244-1706.

939. Masuyama, Mike K. 2006. Re: Shiro (white) soy sauce. 
Letter (e-mail) to William Shurtleff at Soyfoods Center, July 
3–in reply to inquiry. 1 p.
• Summary: Hello Bill: I would like to share the info that Mr. 
Ninagawa has sent me. 1. Ninagawa does not know the exact 
fi rst name of Mr. Endo, guessing probably “Yoshinao”.
 2. There is an association of white soy sauce 
manufacturers, Tokai Shiro Shoyu Association” (1-16-7 
Sakae, Naka-ku, Nagoya, 400-0008, Japan, Phone 011-81-
52-221-9501, No e-mail address listed). This organization is 
not a trade organization but one with volunteer memberships. 
It holds 2-3 friendly meetings a year for traditional greeting 
or some news exchanges. It does not represent the whole 
white soy sauce industry and does not do any publication of 
statistics or government-public relation activities.
 3. According to Ninagawa, there are 9 manufacturers 
of white soy sauce in Aichi-Mie prefecture area: Yamashin, 
Nitto Jyozo, Ohtaya (under the brand name of Morita), 
Shichifuku, Hatoya, Sato, Yamadai, Nakari, Isekura.
 There are four manufacturers outside Aichi-Mie 
prefecture area. Kinoene (under Kikkoman, Chiba), Shoda 
(Gunma), Chiba (Chiba), Honmurasaki (Hiroshima).
 4. The Shoyu Information Center www.soysauce.
or.jp is the only one organization to provide info to public. 
According to Ninagawa, there are no statistics on white soy 
sauce there.
 I pay respect to your comment on our business. I will 
answer you technical questions as follows:
 1. Since white soy sauce darkens through photo-
chemical reaction, we use amber or green bottles to minimize 
darkening. Yamashin appears not to be concerned with the 
natural reaction in clear bottles. There is no safety issue there 
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but appearance and taste concerns.
 2. A very small amount of alcohol may be produced 
in white soy sauce fermentation process. The alcohol 
listed as an ingredient is alcohol originating from another 
fermentation that is added for preservation and fl avor 
stabilization.
 “I hope you will make contacts with the Tokai Shiro 
Shoyu Association or Shoyu Information Center for further 
inquiries. Happy 4th of July. Mike Masuyama.” Address: 
Visalia, California.

940. Kikkoman Corporation. 2006. Annual report 2006. Year 
ended March 31, 2006. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 37 p. 28 cm. [Eng]
• Summary: Consolidated net sales rose 4.4% to $3.076 
billion, operating income climbed 4.0% to $158 million, and 
net income rose 6.7% to $86.5 million. Note: Some dollar 
values actually fell due to changing foreign exchange rates.
 “In terms of capital and business alliances, we are 
collaborating with Higeta Shoyu Co., Ltd. on jointly 
purchasing raw ingredients and effectively sharing each 
other’s manufacturing facilities, while fostering closer 
cooperation in the foodservice- and industrial-use markets... 
We are also reinforcing our alliance with the Kibun Foods 
Group.” In April 2006 Kikkoman “transferred” [sold?] its 
shochu [a clear alcoholic beverage] business. A nice photo 
shows Yuzaburo Mogi (Chairman of the Board and CEO) 
and Takashi Ushiku (President and COO). Address: Noda, 
Japan.

941. Wilson, Audrey. 2006. Soy sauces are not all the same: 
Let’s talk food. Hawaii Tribune-Herald (Hilo, Island of 
Hawaii). Oct. 3. p. 17.
• Summary: “When we think of shoyu or soy sauce, we 
think of Kikkoman, Aloha Shoyu, or if you read my column, 
saltless shoyu.”
 “Korean soy sauce is Joseon Ganjang” and is a by-
product of ‘doenjang,’ or Korean bean paste, is thin and dark 
brown in texture and very salty. In Korea, the fermented 
soybean liquid is called soybean liquid and the solids are 
called soybean paste. The traditional soy bean fermented 
liquid is rich in protein and amino acids. It became a 
substitute for Buddhists who were not allowed to eat meat.
 “In Singapore and Malaysia, dark soy sauce is called 
‘douyou’ and light soy sauce is called ‘juangqing.’”
 “In Thailand, black soy sauce is called ‘Siu dahm’ and is 
the most widely used soy sauce for Thai dishes.” It contains 
“only 55 mg. of sodium per tablespoon.”

942. SoyaScan Notes. 2006. Soymilk, non-dairy beverages, 
and cow’s milk prices at The Natural Grocery Co., Berkeley, 
California (Overview). Dec. 14. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 

year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. Cindy La reports 
the following retail prices. (Note: oz = fl uid ounces; 32 fl  oz 
= 1 quart; 33.8 fl  oz = 1 liter. 2 quarts = one half gallon). All 
soymilk products at Berkeley Natural Grocery Co. are now 
organic or largely organic = Org. MOS = Made with organic 
soybeans. NON ORG = Non Organic.
 Shelf-stable / Aseptic soymilks: Westsoy Light and 
Plus all fl avors (MOS) $2.39/quart. Westsoy Nonfat (MOS) 
$1.99/quart. Westsoy original creamy (95% Org) $2.29/quart 
or $1.79 on special. Westsoy shakes (MOS) $2.49/quart.
 Edensoy Original (95% Org) $2.79/liter. Edensoy 
Enriched (95% Org) $2.89/liter. Eden Blend Rice & Soy 
(95% Org) $2.65/liter. Edensoy Dream 3-pack (75-95% Org) 
$2.89/3 x 8 oz.
 Vitasoy Original (75-95% Org) $2.65/quart or $2.09 on 
special. Vitasoy Light (75-95% Org) $2.65/quart or $2.09 on 
special. Vitasoy Enriched (75-95% Org) $2.65/quart or $2.09 
on special. Vitasoy Holiday Drinks (95% Org) $2.99/quart or 
$2.19 on special.
 Soy Dream Regular or Enriched (Hain) (75-95% Org) 
$2.65/quart. Soy Dream 3-pack (75-95% Org) $3.09/3 x 8 
oz. Pacifi c Foods (95% Org) $2.89. Kikkoman Pearl (75-
95% Org) $2.59. White Wave Silk (95% Org) $2.49. Silk 
3-pack (75-95% Org) $3.39/3 x 8 oz.
 Refrigerated / Fresh soymilks (in gable-top cartons): 
Wildwood (95% Org) $2.39/quart or $3.99/half gallon. 
White Wave Silk Plain (95% Org) $1.99/quart or $3.69/half 
gallon. White Wave Silk Vanilla (75-95% Org) $3.69/half 
gallon. Soy Dream Enriched (75-95% Org) $3.89/half gallon.
 Rice drinks: Rice Dream (75-95% Org) $2.59/quart. 
Lundberg (75-95% Org) $2.69/quart. Pacifi c Foods (75-95% 
Org) $2.19/quart.
 Refrigerated cow’s milk. Clover Stornetta $1.29/
quart. or $2.19/half gallon or $3.99/gallon. Clover Stornetta 
100% Organic $1.99/quart. or $3.49/half gallon or $6.39/
gallon. Straus 100% Organic in glass bottle $2.49/quart or 
$3.99/half gallon. Claravale Raw Milk non-organic $3.99/
quart. Organic Valley 100% Organic $1.99/quart or $3.99/
half gallon. Meyenber Goat Milk non-organic $3.49/quart. 
Lactaid Milk non-organic $2.19//quart.

943. Cwiertka, Katarzyna J. 2006. The soy sauce industry 
in Korea: Scrutinising the legacy of Japanese colonialism. 
Asian Studies Review 30(4):389-410. Dec. [81 + 27 
endnotes. Eng]
• Summary: Excellent; very original, carefully researched, 
well documented, and well written! Contents: Introduction. 
Fermented soyfoods in Korea. The soy sauce industry in 
Japan. The Japanese soy industry in colonial Korea. The 
soy sauce industry in South Korea. The hidden legacy of 
Japanese colonialism.
 In about the 9th century, two major fermented soyfoods–
kanjang (soy sauce) and toenjang (soybean paste) began 
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to be made in Korean homes. The third fermented soybean 
product, koch’ujang (red chili pepper paste), started to be 
made much later, after red peppers were introduced to Korea 
at the end of the 16th century. However the earliest known 
references to this new fermented soybean product are found 
in the 2nd half of the 17th century.
 Since that time, these three types of jang have held a 
central place in Korean cookery. They were traditionally 
made in individual homes by women, and helped to mark the 
cycle of the seasons. Meju started to be made in early winter. 
Whole soybeans were soaked in water, boiled, mashed, 
shaped into lumps of various shapes, dried in the sun for 
several days then hung in a dry place for up to about 4 weeks 
until the surface was covered with a bloom of Aspergillus 
oryzae mold and various species of Bacillus bacteria 
multiplied inside each lump.
 In the early spring, the meju was mashed or crushed 
into small pieces; 2 parts by weight of meju were mixed 
in distinctive earthenware crocks with 4 parts of water and 
1.2 parts of salt. Each crock was covered and the mixture 
was then allowed to ferment outdoors for several months. A 
strainer was pressed down into the mash and the liquid soy 
sauce (kanjang) that collected in it was siphoned off, boiled, 
and left to mature for 40-60 days. The solids that remained 
in the crock were mixed with more salt, packed tightly, then 
left to ferment in the sun for another month. The result was 
Korean soybean paste (jang). The taste of each family’s jang 
was unique.
 The fi rst commercial soy sauce brewery in Korea 
was the Yamamoto Soy Sauce Brewery, established in 
1886 in the port city of Pusan. Many more such breweries 
were established in Korea during the following decades; 
commercial soy sauce began to replace its traditional 
homemade counterpart.
 A signifi cant growth in commercial breweries took 
place after Korea became Japan’s protectorate in 1905. By 
the 1920s more than 100 commercial soy sauce breweries 
were operating throughout Korea; they made soy sauce 
according to the traditional Japanese method–not the Korean 
method. They were clustered around urban areas having 
a large concentration of Japanese residents: Pusan, Ulsan, 
Taegu, Miryang, Masan, Kwangju, Mokp’o, Kunsôn, Taejôn, 
Ch’ônan, Inch’ôn, Seoul, Haeju, Chinnam’po, P’yongyang, 
Sinûiju, Wônsan, Hamhûng and Kyôngsông.
 Tsushima (1943, p. 12) listed 276 soy sauce factories in 
operation throughout Korea during 1942; this fi gure is higher 
than that given by other sources.
 The fi rst soy sauce brewery in P’yongyang, Miyagawa 
Shoyu Miso Brewery, was established in 1905 and remained 
the only commercial brewery in the city until Feb. 1936, 
when Kunishi Shoyu Co. set up a modern factory employing 
more than 100 workers.
 The article concludes: “The overwhelming presence 
of factory-made jang in South Korea today is a mundane 

reminder of the impact of Japanese colonialism” on Korean 
cuisine. Address: Centre for Japanese and Korean Studies, 
Leiden Univ., P.O. Box 9515, 2300 RA Leiden, The 
Netherlands. Phone: +31 71 527 2599.

944. Kikkoman Inst. for International Food Culture. 2006. 
Identifying the true character of Kansai soy sauce: Report 
on our “Edo Soy Sauce” revival project. Food Culture 
(Kikkoman Inst. for International Food Culture, Noda, 
Japan) No. 11. p. 10-13. http://kiifc.kikkoman.co.jp. [5 ref]
• Summary: Contents: Kansai soy sauce. Examination of 
“Edo Soy Sauce” and Kansai Soy Sauce. Contains many 
color photos.

945. Tanaka, Norihito; Taylor, Marilyn L.; Claterbos, Joyce 
A. 2006. Case 17–Kikkoman Corporation in the mid-1990s: 
Market maturity, diversifi cation, and globalization. In: R. 
Duane Ireland, Robert E. Hoskisson, and Michael A. Hitt, 
eds. 2006. Understanding Business Strategy: Concepts and 
Cases. Mason, Ohio: Thomson Higher Education. 576 p. See 
p. 171-89. Name index. Company index. Subject index. *
• Summary: The larger book contains a glossary at the end. 
Address: 1. Kanagawa Univ., Japan; 2. Univ. of Missouri at 
Kansas City.; Univ. of Kansas.

946. Gugino, Sam. 2007. The Joy of soy: In the kitchen. 
Wine Spectator. Jan. 15. p. 21-22.
• Summary: A basic introduction. A large color photo shows 
bottles of: Kikkoman Naturally Brewed Tamari. Pearl 
River Bridge Superior Dark Soy Sauce. Pearl River Bridge 
Mushroom Flavored Superior Dark Soy Sauce. Shiro Shoyu. 
Address: Food writer.

947. Izumi, Toru; Saito, Makoto.; Obata, Akio; Arii, 
Masayuki; Yamaguchi, Hideyo; Matsuyama, Asahi. 2007. 
Oral intake of soy isofl avone aglycone improves the 
aged skin of adult women. J. of Nutritional Science and 
Vitaminology (Tokyo) 53(1):57-62. Feb. [35 ref]
• Summary: In this double-blind, placebo-controlled trial, 26 
women in their late 30 and early 40s were randomly assigned 
to receive either a test food or a placebo food (the control 
group). The test food was 40 mg of soy isofl avone aglycone 
per day. “The extent of linear and fi ne wrinkles at the lateral 
angle of the eyes was selected as the major evaluation 
criterion to assess the effects of foods, and the wrinkles’ area 
ratio was used as the evaluation parameter. The extent of skin 
microrelief at the lateral angle of eyes and that of malar skin 
elasticity were used as secondary evaluation criteria, and the 
skin microrelief’s area ratio and recovery of skin elasticity 
were used as the respective evaluation parameters.”
 These parameters were evaluated 4, 8, and 12 weeks 
after the start if the trial. The results show that the oral 
intake of 40 mg soy isofl avone aglycones per day improves 
the skin of middle-aged women. Address: 1. Research and 
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Development Div., Kikkoman Corp., 399 Noda, Noda 278-
0037, Japan.

948. Ness, Carol. 2007. Top tamari balances sweet and salty: 
Taster’s choice. San Francisco Chronicle. March 28. p. F2. 
Food section.
• Summary: Seven brands of tamari sold in San Francisco 
were tasted and rated in descending order of preference as 
follows: 1. Eden (organic, imported green label) (69 points; 
$5.69 for 10 oz at Rainbow). 2. Mitoku imported (60 points, 
$7.99 for 10 oz at Rainbow). 3. Eden (55 points, organic, 
plum-colored label, not imported. $4.19 for 10 oz at Whole 
Foods). 4. Kikkoman (53 points, made in Japan, $3.89 for 
10 oz). 5. San-J (45 points, black label, $2.59 for 10 oz at 
Rainbow). (6) Ohsawa (35 points). (7). San-J gold label 14 
points.
 Tamari is a Japanese-style soy sauce “made mainly from 
soy beans with little or no wheat, which gives it a richer taste 
than regular soy sauce.” Tasters commented mainly about 
the color, saltines, sweetness, and (above all) the balance of 
saltiness and sweetness. “The panel looked for a smooth, 
rich fl avor balanced by the right amount of salt. Common 
problems were harsh or sweet notes, or too much salt.” 
Address: Staff writer.

949. Kikkoman Corporation. 2007. Annual report 2007. Year 
ended March 31, 2007. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 37 p. 28 cm. [Eng]
• Summary: Consolidated net sales rose 9.1% year on year 
to $3.327 billion, operating income climbed 16.6% to $183 
million, and net income rose 16.6% to $91.1 million. All 
three were record fi gures for Kikkoman. Note: Some dollar 
values actually fell due to changing foreign exchange rates.
 Page 1, titled “A golden heritage: Kikkoman’s 50th 
anniversary in America,” begins: “In 2007 we celebrate the 
50th anniversary of our full-scale entry into the U.S. market. 
Over the ensuing 50 years, we have aimed to make soy 
sauce a more integral part of the American food culture... 
Sales volume of soy sauce overseas during fi scal 2007 grew 
to some 157,000 kiloliters.” A map shows North American 
production and sales bases. A bar chart shows “Overseas 
sales volume,” which has grown from about 10,000 kl in 
1974 to 35,000 kl in 1986 to 92,000 kl in 1996 to 158 kl 
in 2006; it has increased dramatically and exponentially. 
Kikkoman’s two soy sauce factories in the USA, at 
Walworth, Wisconsin, and Folsom, California (northeast of 
Sacramento, California, near Folsom Lake) “now ship over 
110,000 kiloliters of soy sauce throughout North America.”
 A photo (p. 2) shows Yuzaburo Mogi (Chairman of the 
Board and CEO) and Takashi Ushiku (President and COO). 
Address: Noda, Japan.

950. Kikkoman Corp. 2007. Kikkoman–A golden heritage: 
Kikkoman’s 50th anniversary in America. Arigato, America 

(Ad). New York Times. Sept. 19. p. A13.
• Summary: A full-page color ad. The top half is a message 
from Mr. Yuzaburo Mogi, Chairman and CEO, Kikkoman 
Corporation. It begins: “Thank you, America, for 50 great 
years.
 “Thank you for making Kikkoman one of America’s 
best-loved food brands. We are honored and humbled by the 
generous welcome you have extended to us since we started 
marketing our soy sauce in America 50 years ago.
 “A lot has changed since then, but one thing remains 
the same. Our core product, naturally brewed soy sauce, is 
still made just as it was more than 300 years ago–slowly 
fermented and aged for full fl avor like a fi ne wine.” Below 
the message is Mr. Mogi’s signature. In the bottom half 
of the ad is a large color photo of Mr. Mogi, a bottle of 
Kikkoman soy sauce, and the logo of Kikkoman’s 50th 
anniversary in America (1957-2007). In smaller red letters 
we read: “A member of the family that founded the company 
more than three centuries ago, Mr. Yuzaburo Mogi has 
helped make Kikkoman one of the world’s leading food 
brands.”
 At the bottom of the ad is an announcement of 
Kikkoman’s 50th anniversary sweepstakes, which ends Sept. 
30, and includes a trip to Japan. To enter and for offi cial rules 
go to www.kikkoman50.com.

951. Kikkoman International, Inc. 2007. Color your year: 12 
months of hot, cool ideas (Calendar). 50 California St., Suite 
3600, San Francisco, CA 94111.
• Summary: This calendar for the year 2008 (dated 2007), 
which is designed to promote Kikkoman Pearl soymilk, was 
sent by Patricia Smith from Natural Products Expo West. 
2008. March. The cover is white on pink, with a large photo 
of a cocktail glass / martini glass the top half of which is 
fi lled with white soymilk and the bottom half with a pink 
liquid. Each glossy page is 30.5 x 20.2 cm. It is designed to 
hang on a wall with a nail hole through the upper page. On 
each upper page is a large color photo. On each lower page 
is one month of the year’s calendar plus a color photo of a 
carton of one fl avor of Pearl organic soymilk and a recipe for 
its use. Address: San Francisco, California.

952. Albala, Ken. 2007. Beans: A history. Oxford, UK 
and New York, NY: Berg (imprint of Oxford International 
Publishers Ltd.). xv + 261 p. Index. 20 cm. [2 soy ref]
• Summary: Contents: List of recipes. Preface, 
acknowledgements and a note on recipes. 1. Introduction. 
2. Lentils: Fertile crescent. 3. Lupines: Europe and Andes. 
4. Fava beans: Europe. 5. Peas, chickpeas and pigeon peas. 
6. Oddballs and villains (including the winged bean). 7. 
Mung and the Vignas: India. 8. Black-eyed peas: Africa, 
soul food. 9. Phaseolus vulgaris: Mexico and the world. 
10. Limas and the lesser phaseoli: Andes. 11. Tepary beans: 
Native Americans. 12. Soy: China, Japan and the world (p. 
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209-34). Postscript–the future of beans (As nations become 
more affl uent, they tend to eat more meat and less beans). 
Bibliography: Modern bean cookbooks, scientifi c reference 
works, primary sources, secondary sources.
 The excellent chapter on soy discusses: early history 
in China starting about 3,000 years ago or about 1100 BCE 
(making it “a relative latecomer among the ancient beans”), 
one of the fi ve sacred grains, the mythical emperor Shen 
Nung, rise during the Zhou dynasty, culinary traditions in 
China, importance of Confucian philosophy, the infl uence 
of Buddhism, tofu, Han Dynasty and the agricultural treatise 
of Fan Sheng-chih, fermenting soybeans as a means of 
preservation, soybeans (as shih or fermented black beans) 
buried in 168 B.C. with the wife of Li-ts’ang, the Marquis 
of Tai, fermentation also counteracts anti-nutritional factors 
present in soy (such as trypsin inhibitors and phytic acid), 
jiang or doujiang in China and miso in Japan, the invention 
of tofu ascribed to Liu An, grandson of the founder of the 
Han Dynasty, development of a complex Chinese medical 
system starting in the Han dynasty and with the Nei Ching 
and mention of qi or chi, black soybeans are classifi ed 
as a yang food in this system whereas yellow or white 
soybeans were yin / cold, soy sauce or jiangyou in China, 
soy products also important in Japan, miso existed by 701 
CE, miso soup with tofu emerged in Kamakura period 
(1185-1333) as a vegetarian food used by Zen Buddhists, 
rise of soy sauce from miso and Kakushin, proliferation of 
soy foods during Kamakura period (1600-1867), Higeta, 
Yamasa and Kikkoman are early makers of soy sauce in 
the early 1600s, origin of natto (made with a bacterium) is 
unclear, origin of fermented tofu in China, origin of tempeh 
in Java, promise of tempeh as a meat substitute. Soy in the 
west: discovery of soybeans by westerners in the 1500s 
and 1600s, Carletti and miso in 1597, Navarrete and tofu in 
1665, Kaempfer (a German) in Japan in 1690, published his 
account of soybeans in Amoenitatum exoticarum in 1712, 
Linnaeus employed by George Clifford in the 1730s, the 
fi rst scientifi c names of the soybean given by Linnaeus, 
soy products not much appreciated by in the West “which 
remained by in large addicted to the meat-based diet. But 
by the 19th century this would change under the infl uence 
of the vegetarian movement, formally organized in Britain 
and the US” about the mid-1800s, Ellen G. White and the 
Seventh-day Adventist Church, John Harvey Kellogg of 
Battle Creek, Michigan, was an Adventist, Henry Ford’s 
interest in soybeans and soy foods, industrial uses of 
soybeans, early American cookbooks that mention soy. Soy 
today: in the USA at mid-century two ideologically divergent 
groups promote soy, the largely vegetarian counter-culture 
and agribusiness and the mainstream soybean crushers. 
genetically modifi ed soybeans, Monsanto, Roundup Ready 
soybeans, and Vistive, the vast majority of the soybeans 
in the U.S. are fed to livestock, scientifi c evidence of the 
benefi ts of consuming soyfoods, soy oil is processed using 

“an extraordinarily complex chemical process,” a more 
tempered view of scientifi c studies.
 The future: Beans will continue to be promoted as the 
best source of vegetable protein.
 Note: Albala does a very poor job citing his sources–at 
least in the soybean chapter. Did he not read any of the 
pioneering articles by Prof. Theodore Hymowitz? How about 
the published books by Shurtleff & Aoyagi on tofu, miso, 
and tempeh? Address: Prof. of History, Univ. of the Pacifi c, 
Stockton, California.

953. Product Name:  Kikkoman Pearl Organic Soymilk 
(In Tetra Prisma Aseptic 8.25 oz. Grab-N-Go Cartons) 
[Chocolate, Green Tea, Creamy Vanilla].
Manufacturer’s Name:  Kikkoman International, Inc. 
(Importer-Distributor). Made in Japan.
Manufacturer’s Address:  P.O. Box 420784, San Francisco, 
CA 94142.  Phone: 415-956-7750.
Date of Introduction:  2008 March.
Ingredients:  Filtered water, whole organic soybeans, 
organic evaporated cane juice, organic green tea powder, 
tricalcium phosphate, organic natural fl avors (lemon and 
vanilla), sea salt, carrageenan, vitamin A palmitate, vitamin 
D2. Certifi ed organic by QAI.
Wt/Vol., Packaging, Price:  32 fl  oz (1 quart) Tetra Brik 
Aseptic Carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Glossy color leafl et sent by 
Patricia Smith from NFM Natural Products Expo (Anaheim) 
2008/03. “Kikkoman: Purely authentic.” A color photo on the 
cover shows these three products.

954. Kikkoman International Inc. 2008. Kikkoman: Purely 
authentic. San Francisco, California. 4 panels each side. 
Front and back. Each panel: 28 x 21.6 cm
• Summary:  See next page. On the cover is a color photo 
showing the following products: (1) Kikkoman Bread 
Crumbs (Panko). (2) Kikkoman Organic Soy Sauce and 
Tamari Soy Sauce. (3) Kikkoman Teriyaki (Original, or 
Spicy Miso; Takumi Collection). (4) Kikkoman Pearl 
Soymilk (Aseptic quarts; Organic Original, Organic Creamy 
Vanilla, Organic Green Tea, Organic Unsweetened, Organic 
Chocolate, and Nonorganic Tropical Delight–with 7 Juices). 
(5) Kikkoman Pearl Soymilk (Tetra Prisma Aseptic grab-n-
go 8.25 oz packs; Organic Chocolate, Organic Green Tea, 
Organic Creamy Vanilla). (6) Kikkoman Black Bean Sauce, 
Hoisin Sauce, Thai Style Chili Sauce. Plum Sauce.
 On the inside two pages are details about each of these 
products. On the rear panel is detailed information about the 
six fl avors and two packages of Kikkoman Pearl Soymilk. 
Address: P.O. Box 420784, San Francisco, California 94142-
0784. Phone: (415) 956-7750.

955. Gold, Amanda. 2008. Organic Valley top chocolate soy 
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milk: Taster’s choice. San Francisco Chronicle. July 2. p. F2.
• Summary: For tasting they chose 9 SKUs (8 brands) of 
chocolate soy milk. The brand is followed by the cumulative 
score given by the tasters. The ranking was: Organic Valley 
75. Vitasoy Rich Chocolate 71. Silk (shelf stable) 69. Silk 
(refrigerated) 65. Kikkoman Pearl 55. 365 Organic 49. 
Soy Dream 38. 365 Organic 31. O Organics (Safeway) 25. 
Address: Chronicle staff writer.

956. Kikkoman Corporation. 2008. Annual report 2008. Year 
ended March 31, 2008. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 41 p. 28 cm. [Eng]
• Summary:  See also next page. Consolidated net sales 
rose 5.4% to $4.139 billion, operating income climbed 
10.2% to $238.5 million, and net income rose 6.6% to 
$114.4 million. “Sales growth was hampered, however, by 
lackluster performance from Kibun Food Chemifa’s soy milk 
drinks.” Note: Dollar values may have changed at different 
percentage rates due to changing foreign exchange rates.
 Page 1 is titled “Kikkoman Group global launch of 
new corporate brand logo and slogan. Written in orange, 
it is: “kikkoman: season your life.” Above and to the right 
of the word “kikkoman” is the old hexagonal Kikkoman 
logo with the Japanese character meaning “man = 10,000” 

inside. “Kikkoman introduced its previous corporate logo 
in the Japanese market in 1987. In the two decades since 
then, Kikkoman has steadily globalized its operations and 
generates half of its operating profi t in markets outside 
Japan.” The new corporate brand logo represents the Group’s 
“determination to harness both tradition and innovation in its 
business activities.”
 A photo (p. 7) shows (left) Yuzaburo Mogi (Chairman of 
the Board and CEO) and (right) Mitsuo Someya (President 
and COO).
 Pages 8-9 show color photos of Japanese soy sauce 
products including Tokusen Marudaizu Shoyu (Premium 
shoyu made from whole soybeans–rather than the usual 
defatted soybean meal) and Tokusen Yuki Shoyu (Premium 
organic shoyu, certifi ed by Japanese Agricultural Standards, 
JAS). Address: Noda, Japan.

957. Kikkoman Corporation. 2009. Annual report 2009. Year 
ended March 31, 2009. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 41 p. 28 cm. [Eng]
• Summary: Largely as a result of the global fi nancial crisis, 
starting in the fall of 2008: Consolidated net sales decreased 
0.3% to $4.210 billion, operating income fell 14.6% to 
$207.8 million, and net income declined by 76.0% to $28.0 

million. Note: Dollar values may have changed at 
different percentage rates due to changing foreign 
exchange rates.
 Page 1 is titled “Kikkoman Corporation 
shifts to a holding company structure.” The shift 
will be effective 1 Oct. 2009. “The transition will 
entail the creation of several new spin-offs to 
operate the Group’s existing businesses. A chart 
shows the holding company structure after 1 Oct. 
2009. Under Kikkoman Corporation (the holding 
company) are eight divisions: 1. Kikkoman 
Business Services Company (new). 2. Overseas 
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business. 3. Other domestic businesses. 4. Fodchemifa 
Co., Ltd. 5. Manns Wine Co., Ltd. 6. Nippon Del Monte 
Corporation. 7. Kikkoman Beverage Company (new). 8. 
Kikkoman Food Products Company (new).
 “We have revised our business principles based 
on the following three principles. (1) To pursue the 
fundamental principle ‘consumer oriented.’ (2) To promote 
the international exchange of food culture. (3) To become 
a company whose existence is meaningful to the global 
society.”
 A photo (p. 7) shows Yuzaburo Mogi (Chairman of the 
Board and CEO) and Mitsuo Someya (President and COO).
 Pages 8-9 show color photos of Japanese and overseas 
soy sauce products including Tokusen Marudaizu Shoyu 

(Premium shoyu made from whole soybeans–rather than 
the usual defatted soybean meal) and Tokusen Yuki Shoyu 
(Premium organic shoyu, certifi ed by Japanese Agricultural 
Standards, JAS). Overseas: Less Sodium Soy Sauce (North 
America). Teriyaki Sauce (3 types) (North America). 
Sweetened Soy Sauce (Europe) (Sauce Soja Sucrée). Herbal 
Soy Sauce (Asia; made in Singapore with a fragrant blend of 
sweetness and herbs). Address: Noda, Japan.

958. BaySpo: The Japanese Weekly Entertainment Paper 
(San Francisco Bay Area). 2010. Gurume jiji tankenka: Fuyu 
no ichidai ibent. Fanshii Fuudo Shoo ni itte kita zoi no maki 
[Gourmet old-guy explorer: The biggest winter gourmet 
event. This article is: “I went to the fancy food show”]. Jan. 
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29. No. 1106. p. 15. [Jap]
• Summary: Over 80,000 items were exhibited. There were 
familiar goods too. Showed the possibilities of Japanese 
foods. Photos show: (1) The Kikkoman booth. (2) Marukome 
miso. (3) A tea both. (4) Minami Satoh standing, in 
traditional Japanese clothes, discussing and demonstrating 
his natto. (6) A Caucasian blonde girl. “A lot of Americans 
who attended said they liked the taste of natto.” (7) Members 
of a miso company and a plastic container of their miso. 
Address: California.

959. Kikkoman Corporation. 2010. Annual report 2010. Year 
ended March 31, 2010. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 41 p. 28 cm. [Eng]
• Summary: Consolidated net sales decreased 30.8% to 
$3.071 billion, operating income rose 3.9%% to $226.7 
million, and net income increased 213.2% to $92.49 
million. Note: Dollar values may have changed at different 
percentage rates due to changing foreign exchange rates.
 Page 2 is titled “Kikkoman exhibits at Japan industry 
pavilion, Expo 2010, Shanghai, China.” A ryôtei is a 
Japanese restaurant that serves kaiseki-ryori, an ultimate 
form of Japanese cuisine. Kikkoman’s booth was named 
Ryôtei Murasaki.
 A photo (p. 3) shows Yuzaburo Mogi (Chairman of the 
Board and CEO) and Mitsuo Someya (President and COO). 
Address: Noda, Japan.

960. Kikkoman. 2010. The word “murasaki” and soy sauce 
(Web article). http://www.kikkoman.com/news/2010news/01.
shtml. 1 p. Printed 2 Oct. 2012.
• Summary: “In Japan, the word murasaki, meaning ‘purple,’ 
is sometimes used to refer to soy sauce. It was fi rst used by 
restaurants during the Meiji period (1868-1912) in reference 
to the clear reddish-purple color of soy sauce, and thereafter 
came to be used widely.”

961. Nichi Bei Weekly. 2011. Northern California Soy & 
Tofu Festival: Come discover the joy of soy. June 2-8. p. 5-7. 
Cover story.
• Summary: This issue announces the fi rst Northern 
California Soy & Tofu Festival to be held on June 11, in 
San Francisco Japantown, Peace Plaza, 11 am–4 pm. It is 
sponsored by the Nichi Bei Foundation and many large 
corporate sponsors. Gold sponsor: Pacifi c Gas and Electric 
Company. Silver sponsors: Kikkoman, Union Bank.
 The main article on page 6 is titled “Soy to the world: 
Small businesses explore varied tastes, textures,” by Akiko 
Minaga (Nichi Bei Weekly Contributor). It discusses 
Megumi Natto, Hodo Soy Beanery, San Jose Tofu, and 
Sacramento Tofu.
 A second article by her (on the same page) titled “Soy, 
the magic bean: The many benefi ts of soy” discusses tofu, 
soymilk, beauty treatments, soy clothing, soy ink, etc.

 A sidebar is titled “Tofu: A brief 2,000 year history,” by 
William Shurtleff of Soyinfo Center.
 Photos show: (1) Chester Nozaki and his wife, Amy, 
owners of San Jose Tofu. (2) Alvin and Dorothy Kunishi, 
owners of Sacramento Tofu. (3) Minh Tsai, owner of Hodo 
Soy Beanery. Address: P.O. Box 15693, San Francisco, 
California 94115. Phone: (415) 673-1009.

962. Shurtleff, William; Aoyagi, Akiko. comps. 2011. How 
Japanese and Japanese-Americans brought soyfoods to the 
United States and the Hawaiian Islands–A history (1851-
2011): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 328 p. Subject/
geographical index. Printed 12 July 2011. 28 cm. [1259 ref]
• Summary: Begins with a chronology of how Japanese and 
Japanese-Americans brought soyfoods to the United States 
and the Hawaiian Islands. Contains 110 historical photos and 
illustrations (some in color), graphs, and tables. http://www.
soyinfocenter.com/books/146.
 By food: As of late 1941, 537 different Japanese-owned 
companies in the United States and the Hawaiian Islands 
made soyfoods. Of these, 418 (78% of the total) made tofu, 
62 made miso, 57 made shoyu (soy sauce), and 4 made 
natto. Five of these companies made more than one soyfood 
product. Many of these companies are no longer in business.
 By state: As of late 1941, 311 of these 537 companies 
operated in California (58% of the total), 156 in Hawaii, 
22 in Washington state, 15 in Utah, 10 in Oregon, and 4 in 
Idaho. Address: Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

963. Kikkoman Corporation. 2011. Annual report 2011. Year 
ended March 31, 2011. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 47 p. 28 cm. [Eng]
• Summary: Net sales in yen decreased by 0.78% to ¥283,463 
million. Net income in yen decreased by 9.68% to ¥7,770 
million.
 Under “Major group companies–Kikkoman Corporation, 
Japan” (p. 44) is listed: Kikkoman Soyfoods Company, 2-1-
1 Irifune, Chuo-ku, Tokyo 104-8553, Japan. Phone: +81 (3) 
3206-0778. This company was formerly Kibun Foods.
 A photo (p. 2) shows Yuzaburo Mogi (Honorary Chief 
Executive Offi cer and Chairman of the Board of Directors) 
and Mitsuo Someya (President and CEO).
 The Great East Japan Earthquake struck Japan on 
11 March 2011. Kikkoman was affected, and “booked an 
extraordinary loss of ¥2,352 million due mainly to the impact 
of the Nippon Del Monte Fukushima plant, which will be 
closed in September 2011, as was previously scheduled.” 
Address: Noda, Japan.

964. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of soy sauce (160 CE to 2012): Extensively 
annotated bibliography and sourcebook. Lafayette, 
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California: Soyinfo Center. 2527 p. Subject/geographical 
index. Printed 31 May 2012. 28 cm. [1934 ref]
• Summary: Begins with a detailed chronology of soy sauce 
based on published documents. Contains 228 historical 
illustrations and photos (most in color). http://www.
soyinfocenter.com/books/153.
 Soy sauce: Worldwide, soy sauce is the most widely 
used and best known product made from the soybean. It 
is the defi ning fl avor for many of the cuisines of East and 
Southeast Asia. Soy sauce arrived in many Western countries 
before the soybean, and before it was generally understood 
that the soybean was one of its main ingredients. We believe 
that soy sauce has the most interesting history of the many 
different soyfood products. Etymology of soy sauce in 
English:
 The words “soy,” “soya” and “soja,” and the term “soy 
sauce” came into English from the Japanese word shoyu via 
the Dutch. Thus, the name of the soybean was derived from 
the name of the sauce made from it.
 The fi rst European-language document in which the 
words for “soy” or “soy sauce” appeared was Dutch. Why?
 After 1633 (when the Portuguese were expelled from 
Japan by the Tokugawa shogunate), the Dutch were the 
only Europeans allowed to trade with Japan. Their trading 
activities, conducted by the Dutch East India Company 
(VOC), were limited to a tiny artifi cial island named 
Deshima in Nagasaki harbor in the south of Japan, far from 
the capital at Edo (today’s Tokyo). Among the goods the 
VOC exported from Japan were shoyu (soy sauce), miso, and 
saké.
 At fi rst they exported these goods to VOC trading posts 
in Asia, but in 1737 they began exporting small amounts 
(via Batavia, today’s Jakarta, Indonesia) to Amsterdam, 
Netherlands, where they were auctioned to international 
merchants.
 All of the early Dutch documents that mention shoyu 
are handwritten letters, the originals of which are located 
at the VOC archives at The Hague, Netherlands. Soyinfo 
Center hired a Dutch researcher (Herman Ketting, who could 
read handwritten Dutch documents from the 1600s) to fi nd 
and copy as many of these early documents as possible. 
We helped him to get on the trail by sending him 6-8 early 
citations from books on the history of Kikkoman.
 The Dutch merchants who exported shoyu in kegs from 
Japan did their best to spell it as it sounded–phonetically. 
Here is how that spelling evolved–based on documents now 
at Soyinfo Center; each appears in this book:
 1647 Oct.–soije
 1651 June–sooje
 1652 July–soij
 1652 Aug.–soije
 1652 Oct.–soije
 1652 Oct.–zoije
 1654 July–soijo

 1655 Aug.–soija
 1656 March–soeije
 1657 Aug.–soija
 1659 Aug.–soija
 1660 June–soije
 1665 Feb.–soija
 1669 Feb.–soija
 1669 Feb.–soija
 1674 Nov.–sooij
 1675 Nov.–soija
 1676 March–soija
 1676 June–soija
 1678 Nov.–soija
 1680 June–soije
 The link from Dutch to English and other European 
languages was probably forged on the docks and in the 
warehouses of Amsterdam, as British and other European 
merchants bid at auction for a liquid seasoning (shoyu) made 
in Japan with a variety of exotic but similar Dutch names.
 These merchants gave their new sauce a name which 
they hoped would catch on in their own language and also 
help it to sell. Then they started to distribute it widely; by 
Dec. 1750 it had reached the North America–arriving fi rst in 
New York Harbor bearing the name “India Soy.”
 Here are the earliest known names for soy sauce in 
various Western languages other than Dutch:
 English:
 1679–saio (John Locke, in his journal).
 1688–Soy (William Dampier, in his log). This was the 
spelling that caught on in English. For the next 250 years, 
soy sauce was usually called “soy” in English.
 1696–Souy (John Ovington).
 1727–Soeju (Engelbert Kaempfer; he lived in Japan on 
Deshima from Sept. 1690 to Nov. 1692).
 1744–Chinese Soy, Japan Soy (White’s China and Flint-
Glass Warehouse, London, ad).
 1750–Indian Soy (Rochell & Sharp, ad, New York City).
 1752–Japan Soy (Berto Valle, ad, London).
 1754–India Soy (John Breues, merchant from Perth, 
probably Scotland).
 1754–soy of Japan (Society of Gentlemen, London).
 1756–Joppa soy (G. Pastorini, ad, London).
 1769–Soye, East-India Soye (William Stork, North 
America).
 1795–soy-sauce (C.P. Thunberg).
 1803–soy sauce (Susannah Carter).
 1804–Soy, Sooju (James Mease, Pennsylvania).
 1810–Chinese Soy, Japanese Soy (James Mease, 
Pennsylvania).
 1832–Canton Soy (John Remond, ad, Massachusetts).
 1866–Shoyu, Sh’taji (James C. Hepburn, Japanese and 
English Dictionary).
 French:
 1753–la Sauce Sooju (Histoire générale des voyages. 
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Vol. 11).
 1765–le soui, le soi (Denis Diderot).
 1790–la sauce soja (Jean Baptiste de Lamarck).
 1796–sauce de soya (Karl Peter Thunberg).
 German:
 1785–Sooju, Soy (Charles Bryant).
 1801–Indianische Soya (Philipp A. Nemnich).
 1822–Soya, indische Soya (Joseph Koenig).
 Italian:
 1907–Il shoyu (Ruata & Testoni).
 1912–Shoyu (L. Settimj).
 1919–shoyu (G.E. Mattei).
 Latin:
 1705–Soia (Samuel Dale).
 1712–Sooju (Engelbert Kaempfer; he lived in Japan 
from Sept. 1690 to Nov. 1692)
 1730–Soia (Joseph P. de Tournefort).
 Portuguese:
 1603–Xôyu (Compania de Iesus; earliest Jesuit 
dictionary of Japanese).
 1882–soiia, soja, ketjap (Gustavo d’Utra, Brazil).
 1938–Shoju, Soyu, Shiyu, tao-yu (Abreu Velho, 
Angola).
 Spanish:
 1910–Salsa de la haba soya (C.F. Langworthy; 
translation of his American USDA bulletin).
 1912–choyou, salsa de soja (Adolfo C. Tonellier, 
in Argentina). Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

965. Kikkoman Corporation. 2012. Annual report 2012. Year 
ended March 31, 2012. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 47 p. 28 cm. [Eng]
• Summary: Net sales in yen decreased by 0.01% to ¥283,239 
million. Net income in yen increased by 15.6% to ¥8,963 
million.
 Under “Major group companies–Kikkoman Corporation, 
Japan (p. 44) is listed: Kikkoman Soyfoods Company, 2-1-1 
Irifune, Chuo-ku, Tokyo 104-8553, Japan. Phone: +81 (3) 
3206-0778. This company was formerly Kibun Foods.
 Under “Corporate History” we read (for the fi rst time): 
“2008 Aug.–Kibun Food Chemifa Co., Ltd. (now Kikkoman 
Soyfoods Company) becomes a wholly owned subsidiary of 
Kikkoman.”
 A photo (p. 2) shows Yuzaburo Mogi (Honorary Chief 
Executive Offi cer and Chairman of the Board of Directors) 
and Mitsuo Someya (President and CEO). On this page we 
read that Kikkoman’s sales decreased because of “lower 
demand for soy sauce and the termination of sales of some 
beverages and casual wines.” Address: Noda, Japan.

966. Willenbrock, Harald. 2012. Japan in Friesland [Japan in 
Friesland]. Folio–Neue Zuercher Zeitung No. 253. Aug. p. 
32-33. [Ger]

• Summary: Kikkoman brews 18 million liters of soy sauce 
each year for Europeans; the demand is rising steadily.
 Note 1. In October 1997 Kikkoman opened its fi rst 
European Kikkoman production facility in Hoogezand-
Sappemeer, the Netherlands, to meet increasing demand for 
soy sauce in Europe. This production facility manufactures 
Kikkoman sauces for the entire European market.
 Note 2. Friesland is a district (Landkreis) in Lower 
Saxony, Germany, bounded on the north by the North Sea. 
Address: Freelance journalist; lives in Hamburg.

967. Nakamura, M. 2013. Kibun’s interest in and 
involvement with soymilk (Interview). SoyaScan Notes. July 
11. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Kibun Food Chemifa is now 100% owned by 
Kikkoman. Address: Home Economist for Kibun, Japan. 
Phone: 544-2781.

968. Nakamura, Mitsunoba. 2013. Re: When did Kikkoman 
acquire Kibun Food Chemifa Co., Ltd? Letter (e-mail) to 
William Shurtleff at Soyinfo Center, July 12–in reply to 
inquiry. 1 p.
• Summary: In Kikkoman’s 2012 Annual Report, the 
“Corporate History” section states: “2008 August–Kibun 
Food Chemifa Co., Ltd. (now Kikkoman Soyfoods 
Company) becomes a wholly owned subsidiary of 
Kikkoman.”
 Mr. Nakamura found in other news that Kibun had been 
acquired via a share swap.
 In 2004 Kikkoman fi rst invested in Kibun Food 
Chemifa.
 In June in 2006 Kibun Food Chemifa became a 
consolidated subsidiary of Kikkoman in June 2006. Address: 
Kikkoman International Inc., P.O. Box 420784, San 
Francisco, California 94142-0784.

969. Nakamura, Mitsunoba. 2013. Re: The soymilk industry 
and market in Japan today. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, July 23–in reply to inquiry. 1 p.
• Summary: Mr. Nakamure got these statistics by e-mail 
from Kikkoman’s headquarters in Japan. The leading 
manufacturers of soymilk in Japan today are:
 1. Kibun (Kikkoman) 53%
 2. Marusan 20%
 3. Meiraku 10%
 4. Sugoi Daizu (Otsuka) 5%
 5. Toraku 4%
 Others 8%
 In 2012 the total shipment of soymilk in Japan was 
256 million kiloliters. In 1984 it was 110 million kiloliters. 
Therefore Japanese are consuming a little more than twice as 
much soymilk today as they were in 1984.
 The value of the soymilk market in Japan is 
approximately 45,000 to 50,000 million yen (about US$450 
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million to $500 million). Address: Kikkoman International 
Inc., P.O. Box 420784, San Francisco, California 94142-
0784.

970. Kikkoman Corporation. 2013. Annual report 2013. Year 
ended March 31, 2012. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 51 p. 28 cm. [Eng]
• Summary: Net sales in yen increased by 6.0% to ¥300,200 
million. Net income in yen increased by 22.6% to ¥11,012 
million.
 A very interesting section titled “The Kikkoman Group’s 
growth story” (p. 6-13) states: Long-term strategies of 
globalization and diversifi cation have spurred a strong phase 
of growth for the Kikkoman Group. A bar graph shows 
overseas soy sauce sales volume [volume sold] from 1974 
to 2013. It has increased from about 10,000 kl in 1974 to 
187,000 kl in 2013, an increase of almost 19-fold. A pie chart 
shows that about 80% of the volume is in the USA, 11% is in 
Europe, and 9% in Asia and Oceania.
 In North America (p. 8) soy sauce sales have increased 
by 31% since 2002 for a compound annual growth rate 
(CAGR) of 2.5%. Kikkoman has a 56.3% share of the U.S. 
home-use market.
 In Europe (p. 9) soy sauce sales have increased 3.23-fold 
since 2002 for a compound annual growth rate (CAGR) of 
11.2%.
 In Asia and Oceania (p. 9) soy sauce sales have 
increased by 42% since 2002 for a compound annual growth 
rate (CAGR) of 3.3%.
 Japan (p. 10) Kikkoman is the leading maker of soy 
sauce, with a 31.0% share of the Japanese soy sauce market 
(including Group company Higeta Shoyu Co., Ltd.). Also 
in Japan the soy milk market is expanding, so in June 2013 
Kikkoman opened its 3rd domestic soymilk plant in Ibaraki. 
For calendar year 2012, Kikkoman had a 52.6% share of the 
Japanese soymilk market.
 A photo (p. 2) shows Yuzaburo Mogi (Honorary Chief 
Executive Offi cer and Chairman of the Board of Directors) 
and Noriaki Horikiri (President and CEO).
 Note: For some reason, that is not explained in this 
report, during the past year Noriaki Horikiri replaced Mitsuo 
Someya as President and CEO of Kikkoman.
 On page 3 we read that Kikkoman’s sales of soy sauce 
decreased but “this was outweighed by growth in sales 
of food products and sake and wine. Strong sales of soy 
milk and Del Monte beverages also contributed to growth. 
In overseas operations, sales of soy sauce grew steadily, 
centered on North America and Europe.” Address: Noda, 
Japan.

971. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 
2014): Extensively annotated bibliography and sourcebook 

(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505 
ref]
• Summary: (Continued): 1641–The Dutch and their 
representatives are moved from Hirado to the tiny artifi cial 
island of Deshima / Dejima built by the shogunate in 
Nagasaki harbor, where they were kept as virtual prisoners. 
During this time Japan maintained contact with only two 
other nations: China and Korea. Chinese merchants were 
also allowed to trade at Nagasaki, but under strict controls.
 1647 Oct. 16–Japanese soy sauce (shoyu) is now being 
exported from Nagasaki, Japan, by the Dutch East India 
Company. In the earliest known handwritten letter (in Dutch) 
it is called soije (Int. Comptoir Nagasaekij). The Dutch 
merchants who exported shoyu in kegs from Japan did 
their best to spell it as it sounded–phonetically. Here is how 
that spelling evolved–based on documents now at Soyinfo 
Center; each appears in this book:
 1647 Oct.–soije
 1651 June–sooje
 1652 July–soij
 1652 Aug.–soije
 1652 Oct.–soije
 1652 Oct.–zoije
 1654 July–soijo.
 1655 Aug.–soija
 1656 March–soeije
 1657 Aug.–soija
 1659 Aug.–soija
 1660 June–soije
 1665 Feb.–soija
 1669 Feb.–soija
 1669 Feb.–soija
 1674 Nov.–sooij
 1675 Nov.–soija
 1676 March–soija
 1676 June–soija
 1678 Nov.–soija
 1680 June–soije
 Note: The words “soy,” “soya” and “soja,” and the 
term “soy sauce” came into English from the Japanese word 
shoyu via the Dutch. Thus, the name of the soybean was 
derived from the name of the sauce made from it.
 1661–Kikkoman traces its origins to this date when 
the Takanashi and Mogi families constructed breweries and 
started brewing soy sauce (Fruin 1983).
 1712–Englebert Kaempfer, a German who lived in 
Japan, is the fi rst European to give detailed descriptions of 
how miso and shoyu are made in Japan–in his landmark 
Latin-language book Amoenitatum exoticarum politico-
physico-medicarum [Exotic novelties, political, physical, 
medical, Vol. 5, p. 834-35]. He also mentions koji (which 
he calls koos), but he does not understand what it is, how it 
functions, or how it is made.
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 1727–Miso is fi rst mentioned in an English-language 
publication, The History of Japan, by Englebert Kaempfer. 
He spells it “Midsu, a mealy Pap, which they dress their 
Victuals withal, as we do butter.”
 1750 Dec.–Soy sauce fi rst reaches North America–
arriving fi rst in New York Harbor bearing the name “India 
Soy.” It was made in Japan and exported by the Dutch East 
India Co. to Amsterdam; from there it made its way to New 
York.
 1797–The Nihon Sankai Meisan Zue [Illustrations of 
Japanese Products of Land and Sea] contains the earliest 
known illustration of koji being made in Japan; the koji is 
then shown being made into sake.
 1804–San Jirushi starts making tamari shoyu and miso 
in Kuwana, Japan. The company name was changed in 1909 
from ‘Minato-ya’ to ‘Sato Shinnosuke Shoten’ and fi nally to 
‘San-Jirushi Brewing Corporation’ in 1963 (Earle 1988).
 1853 July 8–A fl eet of ships headed by Commodore 
Matthew Perry (USA) arrives in Japan to “open” Japan 
to trade with the West. For the previous 220 years, during 
the Tokugawa period (1600-1868) the ruling shoguns had 
initiated a policy of self-imposed isolation (sakoku) or 
exclusion to keep out foreign infl uences.
 1867–A Japanese and English Dictionary (1st edition), 
by James C. Hepburn, is published. Many soy-related words 
and terms appear. * = word fi rst appears in English in this 
dictionary:
 Amazake *
 Daidz [Daizu]
 Go–Beans mashed into paste.
 Gokoku–The fi ve cereals, incl. beans.
 Hirodz * [Hirodzu, Hiryozu]
 Kinako *
 Kiradz * [Kiradzu, Kirazu = okara]
 Koji *
 Mame
 Mame no ko
 Miso
 Natto *
 Nigari
 Sh’taji * [Shitaji = woman’s word for soy sauce]
 Shoyu *
 Tofu *
 Yuba *
 Yu-dofu
 1868 Sept. 12–The Meiji Restoration in Japan begins. 
Formal coronation of the emperor Meiji. He is the fi rst 
emperor of Japan with real power since 1192–during which 
time the military shoguns had held the real power. Oct. 23–
The name of his era is changed to Meiji. Nov. 6. The capital 
of Japan is moved from Kyoto to Edo, and Edo is renamed 
Tokyo.
 1871 July–A brewing tax (jozo-zei) and patent tax are 
levied on clear sake (seishu), unclear sake (dakushu), and 

shoyu. But in 1875 the two taxes on shoyu are discontinued 
because shoyu is considered one of the necessities of life.
 1873 May–The Japanese government exhibits soybeans 
at the exposition in Vienna, Austria. Also at this expo, 
Kikkoman uses glass bottles for their shoyu for the fi rst time.
 1878–The fi rst offi cial government statistics on soybean 
cultivation in Japan start to be compiled. This year the area 
is 411,200 hectares and production is 211,700 metric tons 
[tonnes; the yield is 514 kg/ha].
 1890 Dec.–Jokichi Takamine arrives in Chicago, 
Illinois, and (working closely with both his wife’s parents), 
establishes the Takamine Ferment Co. and becomes involved 
in a project (with the “whisky trust”) to replace malt with 
koji in the manufacture of whisky in order to increase the 
yield of whisky per bushel of corn and decrease the cost of 
making whisky.
 1891 Feb. 28–The fi rst article about the work of Jokichi 
Takamine that mentions “diastase” (a starch-digesting 
enzyme now, called amylase) or “koji” (the source of 
enzymes in making Japanese sake, soy sauce, miso, and 
amazake) is published. These enzymes “convert starch into 
sugar,” which (in the absence of salt) can then be fermented 
into alcohol.
 It also states that “Mr. Takamine has patented his new 
process in Europe and the United States” and that he has just 
entered into a contract with the Distillers’ and Cattle Feeders’ 
Company (whisky trust) of Peoria, Illinois (Peoria Herald, p. 
8).
 1894 Feb. 23–Jokichi Takamine applies for his earliest 
patent (U.S. Patent No. 525,823) which contains the word 
“enzyme” (or enzymes”) or the terms “diastatic enzyme” or 
“taka-koji” or “tane-koji” in connection with koji. This is 
the fi rst patent on a microbial enzyme in the United States. 
This enzyme “possesses the power of transforming starch 
into sugar.” This patent was issued on 11 Sept. 1894. It was 
the key patent in the production of Taka-diastase, a digestive 
enzyme.
 “Takamine, in 1894, was probably the fi rst to realize 
the technical possibilities of enzymes from molds and to 
introduce such enzymes to industry” (Underkofl er 1954, p. 
98).
 1895 April 17–The Treaty of Shimonoseki ends the 
Sino-Japanese War (1894-95); Japanese victory establishes 
Japan as a regional power. China is obliged to cede Taiwan 
(Formosa), the nearby Pescadores Islands, and the Kwantung 
Peninsula in South Manchuria to Japan; recognize Korea’s 
independence; pay 200 million taels indemnity; open more 
ports; and negotiate a commercial treaty. The latter, signed in 
1896, gave Japan all the privileges that the Western powers 
had in China and added the further privilege of carrying on 
‘industries and manufactures,’ using the cheap labor in the 
treaty ports. The Kwantung Peninsula (southern Manchuria) 
soon became an important source of soybeans for Japan.
 1901–Crushing of soybeans starts in Japan. Owada 
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Seisakusho of Tsuruga, Fukui prefecture, Japan, starts 
making soy oil and soybean cakes using the press method 
(assaku-ho).
 1901–Nakahara Kota is issued a patent on his process 
for making dried-frozen tofu indoors in a freezer (jinko 
kôri-dofu). This makes it possible to produce a good-quality 
product year round. This year there are 453 makers of 
dried-frozen tofu in Nagano. Nagano prefecture encouraged 
production of this product during the Russo-Japanese War as 
a side home industry.
 1905 Sept. 5–The Treaty of Portsmouth ends the Russo-
Japanese War (Feb. 1904-1905). In a mere 50 years Japan 
had transformed itself from an isolated underdeveloped 
country with no industrial base into a modern nation, a 
major military and industrial power. The victorious Japanese 
move into Korea. The treaty gave Japan the Russian lease 
on the Kwantung Peninsula and the Russian-built South 
Manchurian Railway as far north as Changchun. This event 
won for Japan full status as a world power and equality with 
the nations of the West. In its victory over Russia, Japan 
became the fi rst non-white or non-Western nation to defeat a 
white or Western nation in a war.
 1905–At about this time, soybean cake (daizu kasu) 
passes fi sh cake to become the main fertilizer for crops in 
Japan.
 1906 April–Katayama, in Japan, reports that he has 
made “A condensed vegetable milk” from soy-beans.
 1906 Aug.–”On the microorganisms of natto,” by S. 
Sawamura is published in a scientifi c journal in Japan. 
He found two bacteria in natto. He was the fi rst to isolate 
Bacillus natto Sawamura from natto, to give that name to the 
newly-discovered microorganism, and to show that it was 
responsible for the natto fermentation. (Continued). Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

972. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 
2014): Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505 
ref]
• Summary: (Continued): 1906–Soybeans and soybean cake 
are fi rst successfully exported from Manchuria to Japan. 
During 1906 the exports were 16,130 tons of beans and 
64,520 tons of cake, and in 1907, 17,359 tons of beans and 
26,605 tons of cake. In Japan the bean cake was used as a 
fertilizer (Maynard 1911; Turner 1914).
 1907 March–Nisshin Mamekasu is founded (initial 
capitalization is 3,000,000 yen). The next year its soybean 
crushing plant in Dairen, Manchuria, starts to operate. In 
1918 the company merged with Matsushita Mamekasu to 
become Nisshin Seiyu K.K.

 1907–Korea becomes a Japanese protectorate.
 1910–Japan forcibly annexes Korea as a province 
called Chosen. Japan will continue to exercise rather harsh 
control over Korea until 1945, including importing a large 
percentage of the soybeans grown in Korea.
 1912–Dr. Shinsuke Muramatsu of the Morioka College 
of Agriculture publishes “On the Preparation of Natto” in 
English. He found that three Bacillus species or strains 
produced fi ne natto with strong viscosity and good aroma 
at 45ºC, but that Bacillus No. 1 produced the best product; 
he recommended its use as a pure culture. He concluded 
by giving the fi rst nutritional analysis of fresh natto and of 
natto that was several days old. Soon Dr. Muramatsu started 
producing his “College Natto” at the College of Agriculture. 
His students helped to make and sell it, as a source of 
income, and it became very popular.
 1914–The Mogi Saheiji family in Noda starts to sell 
shoyu in 1-sho bottles (1 sho = 1.805 liters or 3.81 pints). 
Before this time a ceramic sake bottle (tokkuri) was used.
 1917 Dec.–Eight Mogi and Takanashi family companies, 
the leading shoyu producers in the Noda area, merge to form 
Noda Shoyu Co., Ltd., a company with capital of ¥7 million 
and the predecessor of Kikkoman Corporation.
 1918 March–Arao Itano of Japan is the world’s fi rst 
person to conceive of making an ice cream from soy. 
In an article titled “Soy beans as human food,” in the 
Massachusetts Agricultural Experiment Station Bulletin No. 
182 he states “Vegetable butter, ice cream, oil (table use) and 
lard (cooking): The manufacture of these articles from soy 
beans needs further investigation.”
 1919–Dr. Jun Hanzawa, of Hokkaido University’s 
Department of Agriculture, published the fi rst of three 
key reports which helped to bring natto production in 
Japan out of the “Dark Ages.” Serving simultaneously as 
a microbiologist, and extension worker, and a pilot plant 
operator, Dr. Hanzawa began by making a pure-culture 
bacterial inoculum for natto; this enabled commercial natto 
manufacturers, for the fi rst time, to discontinue the use of 
rice straw as a source of inoculum. Secondly, disliking the 
use of rice straw even as a wrapper, he developed a simple, 
low-cost method for packing, incubating, and selling natto 
wrapped in paper-thin sheets of pine wood (kyogi) or 
small boxes of pine veneer (oribako). A third important 
improvement followed shortly; the development of a new 
incubation room design (bunka muro), which had an air vent 
on the ceiling and substantially decreased the natto failure 
rate. These three developments laid the basis for modern 
industrial, sanitary, scientifi c natto manufacture. Commercial 
natto makers fi lled his classes and he worked as a consultant 
for them. Like Dr. Muramatsu before him, Dr. Hanzawa sold 
his “University Natto” from his research lab, promoting it as 
a rival to cheese. He was given the appellation of “the father 
of modern natto production,” and he was given the honor of 
addressing the emperor of Japan on the subject of natto.
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 1920–Soybean production in Japan peaks at about 
548,000 metric tons per year, as Japan begins to import more 
and more low-cost soybeans from Manchuria and Korea. As 
a result, soybeans become unprofi table for Japanese farmers 
and they tend to grow soybeans mainly for their own home 
use. Soybean production in Japan continues to fall until 
1945–near the end of World War II.
 1922 April–The oil production department of Suzuki 
Shokai [which went bankrupt in 1922] becomes independent 
and founds Hohnen Oil Co., Ltd. (Hohnen Seiyu). 1923 
Sept.–The Great Kanto / Tokyo Earthquake (Kanto 
Daishinsai) strikes. 70% of the miso factories in the area are 
burned down, causing a shortage of miso. But miso makers 
in other parts of Japan use this opportunity to ship their miso 
to Tokyo, and the people of Tokyo come to realize the good 
taste of miso made elsewhere in Japan.
 1925–Soybean meal begins to be used as a protein 
source in livestock and poultry feeds to supplement the 
traditional fi sh meal (Kitamura 1965).
 1926–Nakazawa Ryoji, a famous Japanese 
microbiologist, becomes the fi rst Japanese to study or 
write about tempeh. In April and May of 1926 (following 
preliminary investigations in 1912 and 1924) Nakazawa 
took a research trip to Java and Sumatra and carefully 
collected (in sterile containers) 59 samples of soy tempeh 
and onchom from various markets and small manufacturers. 
He published his fi ndings in the April 1928 issue of Nippon 
Nogeikagaku Kaishi. 1929 Feb. 18–P.H. Dorsett (age 67) and 
W.J. Morse (age 45) leave Washington, DC, by train, for a 
2-3 year expedition to the Orient. Two of the main goals of 
the expedition are to collect soybean varieties and soybean 
products, and learn as much as possible about growing 
and processing soybeans in Japan, Korea, Manchurian, 
and China. The group sails for Japan on March 1 aboard 
the President Grant. They arrive in Tokyo on March 18, 
set up headquarters there, and spend most of the fi rst year 
in Japan. At the end of each day they type up their notes 
and add original photographs to their trip report. Major 
accomplishments of the expedition:
 (1) Soybean varieties: They collect and send back to 
the USA 4,451 soybean varieties (PI numbers) of which 986 
(22.2%) were still in the USDA germplasm collection in 
1981 (R. Bernard, 1981). However none of these are major 
ancestors of soybean varieties grown in 1972 (National 
Research Council, 1972, Chap. 13).
 (2) Soybean products: Morse collects, Dorsett 
photographs, they describe and send back more than 300 
soybean products.
 (3) Trip report: The typewritten Log of the Dorsett-
Morse Expedition to East Asia, which fi lls 17 volumes and 
contains more than 8,818 pages plus about 3,200 glossy 
black-and-white photo prints, is now at the USDA National 
Agricultural Library (Beltsville, Maryland), in the Rare and 
Special Collections.

 (4) Vegetable-type soybeans / Edamame: Morse 
discovers a new type of soybean. He realizes that Japanese 
think of vegetable-type soybeans (which are grown by 
horticulturists and home gardeners, and eaten as a green 
vegetable–edamame) as completely different from regular 
soybeans (daizu). He collects more than 100 different 
edamame varieties, and they soon become popular in the 
United States (Lloyd & Burlison 1939; Cates 1939).
 1931 Sept. 18–The Manchurian Incident (also called 
the Mukden Incident) is used by the Japanese as an excuse 
for occupying all of Manchuria. For Japan, “the prize” in 
Manchuria is soybeans, soybean cake and soybean oil, which 
they export to Japan.
 1941 Dec. 7–Japanese aircraft attack Pearl Harbor. The 
United States enters World War II.
 1945 Sept. 2–Surrender of Japan after World War II. 
The documents of unconditional surrender are signed on 
board the battleship USS Missouri in Tokyo Harbor. Japan’s 
empire is broken up. Manchoukuo (Manchuria) and Formosa 
(Taiwan) are returned to China. Korea is divided into north 
and south; South Korea declares independence in May 1948 
as the Republic of Korea with Seoul as its capital. The island 
of Sakhalin reverts to the Soviet Union
 The United States now stands astride the world as the 
only remaining great power. General Douglas MacArthur, 
as Supreme Commander for the Allied Powers (SCAP) 
in Japan, and his staff helped Japan to rebuild itself (to 
the amazement of most Japanese), institute democratic 
government, and chart a new course that ultimately made 
Japan one of the world’s leading industrial powers.
 1945–Soybean production in Japan drops to the lowest 
level since record-keeping began–170,000 metric tons per 
year. The next year it starts to rise and continues to rise until 
1952 (521,000 tonnes) when rapidly increasing soybean 
imports from the USA cause Japanese production to enter a 
long, steady decline. (Continued). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

973. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 
2014): Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505 
ref]
• Summary: (Continued): 1948 Oct. 10–Since the end of 
World War II, Japan has imported only 42,569 tons of 
soybeans (Kurakake 1948).
 1950 June 25–Outbreak of the Korean War between 
North and South Korea. Soybean imports from China to 
Japan come to a complete stop (Hirano 1952).
 1951–From about this time, the number of natto makers 
in Japan increases rapidly. Natto consumption begins to 
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spread southward from the northeast prefectures (Tohoku 
chiho).
 1956 Jan.–There are now in Japan about 50,000 tofu 
shops, 6,000 soy sauce plants, 5,000 miso shops, and 3,000 
oil mills (Strayer 1956, p. 8).
 1956 April–The Japan American Soybean Institute 
(JASI) is established in Tokyo with Shizuka Hayashi as its 
fi rst director and most of its funding from USDA’s Foreign 
Agricultural Service (FAS). It has only one objective: To 
increase the market for U.S. soybeans and soybean products 
in Japan. With its earlier major sources of inexpensive 
soybeans in Manchuria and Korea now gone, Japan quickly 
becomes a major importer of U.S. soybeans. However 
Japanese makers of soyfoods constantly complain, year after 
year, of the poor quality of U.S. soybeans (too much foreign 
matter, broken soybeans, weed seeds, etc.).
 1957 June–Kikkoman International Inc. (KII), a soy 
sauce sales company, is established in San Francisco, 
California, in the United States. KII imports Kikkoman 
Shoyu from Japan and markets it in the USA.
 1957–Japan’s fi rst commercial soymilk, sold in bottles, 
named Tônyu, is introduced by the Ueda Tofu Shop in 
Hachioji, Tokyo. Dr. Harry Miller is the inspiration for and 
helps to establish the shop.
 1959–The fi rst instant miso soup is introduced by 
Yamajirushi Miso in Nagano. It contains dried green onions, 
wakame, dried tofu [probably dried-frozen tofu], etc.
 1960–Soybean imports rise to 1,128,000 metric tons 
(tonnes) topping 1,000,000 tonnes for the fi rst time.
 1960–Per capita consumption of shoyu drops to 13.7 
kg. It has now fallen below 14 kg/person. Japan is moving 
toward a more Western-style diet, with bread replacing rice 
and with more total protein, animal protein, meat, and fat.
 1961 July 1–The tax on imported soybeans is removed.
 1962–A new natto container made of Styrofoam (PHP 
yoki, happo suchiroru) is invented.
 1963 Jan.–William Brandemuhl (an American) arrives 
in Japan to begin 15 months of fi eld research on soybean 
realization. In June 1963 he is joined by Tomoko Arai, his 
bride to be, who helps him greatly. Their resulting book (now 
published only on Google Books), containing many photos, 
gives a detailed record of soyfoods in Japan at this time.
 1964 Oct.–Noda Shoyu Co., Ltd., is renamed Kikkoman 
Shoyu Co., Ltd.
 1965–Per capita miso consumption drops to 7.8 kg, 
falling below 8 kg/person.
 1966–At about this time meat analogs, based on modern 
soy protein products, start to be sold commercially in Japan.
 1966–Soybean imports rise to 2,168,467 tonnes, passing 
the 2 million tonne mark for the fi rst time. Production of 
soybeans in Japan drops below 200,000 tonnes for the 
fi rst time. Japan now produces only 9% of the soybeans it 
consumes.
 1966 May–Kikkoman starts to sell low-salt shoyu.

 1968 July–Shizuka Hayashi retires as managing director 
of the Japanese American Soybean Institute in Tokyo after 12 
years of service. Scott Sawyers takes over as country director 
in Japan for the American Soybean Association.
 1968–Bottling of Kikkoman Soy Sauce for the American 
market begins at the Leslie Foods plant in Oakland, 
California.
 1969 March–Nineteen major food manufacturers in 
Japan join to form the New Protein Food Council, which 
will make meat alternatives based on modern soy protein 
products and wheat gluten.
 1969–Annual per capita consumption of soy oil in Japan 
rises to 3.2 kg, passing the 3 kg mark for the fi rst time. In 
1960 it was 1.2 kg/person.
 1960s–In Japan, soymilk slowly increases in popularity. 
New manufacturers are: Nihon Tanpaku Kogyo (1962). 
College Health Foods (later renamed San-iku Foods) in 
Chiba prefecture with its Soyalac (1969, also inspired 
and aided by Dr. Harry Miller). Luppy Tanpaku (House 
Shokuhin) in Saitama prefecture with its Luppy soymilk 
(1969).
 1972 March–Kikkoman Foods, Inc. (KFI), is 
established in Walworth, Wisconsin (USA) for the purpose 
of manufacturing soy sauce and teriyaki sauce. The grand 
opening and ribbon-cutting is on 21 June 1973, with the 
governor of Wisconsin present.
 1973 June 27–President Richard Nixon sets new 
regulations for soybean exports from the USA. This comes 
as a huge shock to the Japanese–and causes them to look to 
other soybean suppliers, such as Brazil, to diversify their 
sources.
 1978–Soybean imports rise to 4,260,000 tonnes, topping 
4 million tonnes for the fi rst time. This is 4.5 times as much 
soybean imports as 20 years earlier.
 1979–Tofu production continues to rise, reaching 
1,114,000 tonnes, and topping 1.1 million tonnes (metric 
tons) for the fi rst time.
 1980–Production of natto reaches 153,000 tonnes, up 
33% compared with 10 years ago (when it was 115,000 
tonnes). This is largely a refl ection of the health food 
movement in Japan.
 1980 Oct.–Kikkoman Shoyu Co., Ltd. is renamed 
Kikkoman Corporation–the company’s present name.
 1981 Feb.–Morinaga Tofu starts to be imported and sold 
in the USA from Japan.
 1981 June–Japan’s fi rst soymilk ice cream is made by 
Kibun in Tokyo.
 1981 Nov.–The Ministry of Agriculture and Forestry 
in Japan announces a Japanese Agricultural Standard (JAS) 
for soymilk. The soymilk boom in Japan starts; the total yen 
value of the soymilk by all major Japanese manufacturers is 
5,000 million yen. The boom peaks in 1983.
 1982–Annual per capita consumption of soy oil in Japan 
rises to 5.1 kg, passing the 5 kg mark for the fi rst time. In 
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1960 it had been 1.2 kg/person.
 1983 June–Torigoe Seifun, Japan’s fi fth-largest fl our 
miller, starts production of tempeh. This is the earliest known 
commercial tempeh ever made in Japan.
 1983 July–At the NNFA show in Denver, Eden Foods 
surprises the natural foods industry by launching designed-
for-America Edensoy in plain and carob fl avors. Made in 
Japan by Marusan-Ai and exported by Muso, it is packed in a 
6-ounce retort pouch. Sales of Edensoy soon skyrocket.
 1983 Nov. 19–House Shokuhin Kogyo, a major 
Japanese food company, invests $2.5 million in Hinode Tofu 
Co. in Los Angeles as part of a joint venture to expand tofu 
production.
 1983–The soymilk boom in Japan peaks this year at 
116,724 kiloliters (kl.). By 1986 it has fallen to 43,392 kl, 
which is only 37% of the peak.
 1985 Sept.–Tofu Time Inc. (founded by David Mintz, 
maker of Tofutti) enters into an agreement with Daiei, Inc., 
Japan’s largest ice cream retailer, to export $350,000 worth 
of Tofutti to Japan. Daiei also plans to open three Tofutti 
Shops in Tokyo within the next 6 months.
 1994–Yamasa Corporation (the world’s 2nd largest 
manufacturer of soy sauce after Kikkoman) opens a plant 
making shoyu in Salem, Oregon. The shoyu is fi rst shipped 
in April 1995.
 1996 April–Kikkoman establishes Kikkoman Foods 
Europe B.V., Europe’s fi rst soy sauce manufacturer, located 
in Hoogezand-Sappemeer, in the Netherlands.
 1997 March–Kikkoman holds a ground-breaking 
ceremony for its second U.S. soy sauce production plant in 
the United States, in Folsom, California. Shipments start in 
Oct. 1998. Kikkoman’s U.S. production of soy sauce rose 
from 1.59 million gallons in 1973 to 23.81 million gallons in 
1993.
 2005 Nov. Yamasa Corporation purchases San Jirushi 
Corp. and San-J International of Kuwana, Japan, and 
Richmond, Virginia. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

974. Kikkoman Corporation. 2014. Annual report 2014. Year 
ended March 31, 2013. 250 Noda, Noda-shi, Chiba 278-
8601, Japan. 53 p. 28 cm. [Eng]
• Summary: Page 1, “Financial highlights,” shows that 
consolidated net sales, net income, net assets, and net income 
per share have all increased steadily since 2011. Net sales 
in yen increased by 14.3% to ¥343,168 million. Net income 
in yen increased by 14.1% to ¥12,559 million. Operating 
income rose by 20.4% to ¥23,847 million.
 A bar chart (p. 7) shows “Overseas soy sauce sales 
volume (in 1,000 kl) from 1974 to 2014; it has increased 
very steadily to 196,000 kl in FY 2014. A pie chart shows 
that about 80% of these sales have been in North America, 
followed by Europe, and then Asia / Oceania.
 A photo (p. 2) shows Yuzaburo Mogi (Honorary Chief 

Executive Offi cer and Chairman of the Board of Directors) 
and Noriaki Horikiri (President and CEO). Address: Noda, 
Japan.

975. Kikkoman Corp. 2018? Kikkoman soy sauce museum 
(Website printout). https://www.kikkoman.com/en/shokuiku/
soysaucemuseum/effects/index_en.html Retrieved 19 June 
2022. [30 ref. Eng]
• Summary: This very interesting “museum” is divided into 
six parts, each of which contains text and many old and new 
photos and illustrations–many never seen before by Soyinfo 
Center.
 (1) History of Kikkoman Soy Sauce. (2) Making soy 
sauce. (3) Features of Kikkoman soy sauce. (4) Seasoning 
effects. (5) What’s the difference? (6) A long tradition of 
sustainability.
 Note 1. In 1993 Kikkoman has established a foundation 
named the Kikkoman Foods Foundation Inc.
 Note 2. “Kikkoman has established the Kikkoman 
Consumer Center [in Tokyo, Japan] to serve as the primary 
channel through which Kikkoman communicates with 
customers. The Center strives to provide accurate, speedy, 
and heartfelt service to customers in accordance with a basic 
policy of ‘Speed, Precision, and Sincerity.’
 Questions and comments received from customers 
are utilized companywide to help provide speedy, accurate 
service and to take full advantage of customer feedback as a 
management resource Address: Noda, Japan.

976. Schveibinz, Marcy; Mangels, Reed. 2019. How does 
your soymilk measure up? Vegetarian Journal (Baltimore, 
Maryland) 38(3):11-13. [3 ref]
• Summary: This 2-page soymilk chart is titled “Partial 
Soymilk Comparison Chart” because a more comprehensive 
chart can be found online at vrg.org/nutshell/Guide_to_
Soymilks_2019.pdf. The Partial chart contains the following 
columns for each brand: Product [fl avor, powder]. Calories. 
Protein (g). Fat (g) Carb (g). Sodium (mg). Calcium (mg). 
Vitamin D (IU). Vitamin B-12 (mcg). Sweetener. Vegan on 
package/website? Gluten-free on package/website? Organic?
 The brands are 8th Continent. Best Choice. Better Than 
Milk. Eden Foods / Edensoy. Giant Eagle Nature’s Basket. 
Great Value. Great Value Organic. Greenwise (Publix). 
Hiland Organic Soy. Kikkoman Organic. Nature’s Promise 
Organic. Nature’s Soy. Pacifi c All Natural Organic. Shoprite 
Wholesome Pantry. Silk, Refrigerated.

977. Sasatani, Daisuke. ed. 2021. Utilization of food-grade 
soybeans in Japan (Web article). https://www.fas.usda.gov/
data/japan-utilization-food-grade-soybeans-japan 14 p. Illust. 
[9 ref. Eng]
• Summary: (Continued): “Soy sauce: Soy sauce is a salty 
and savory liquid condiment of Chinese origin, extracted 
from soybean meal or fermented soybeans. Soy sauce and 
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soy sauce-based condiments are an essential seasoning for 
the Japanese cuisine. MAFF estimated Japanese per capita 
consumption at 5.5 kg of soy sauce (ca. 1.2 gallon) in 2019, 
a 28.6 percent decline from 2002 (7.7 kg). To differentiate 
and add value, soy sauce producers have introduced specialty 
products, such as low-sodium soy sauce, organic soy sauce, 
and maru-daizu soy sauce (made from soybeans rather than 
soybean meal).
 “MAFF established voluntary JAS standards (available 
in Japanese) for the fi ve common types of soy sauce, which 
are distinguished by the duration of the fermentation step 
(Figure 7). The dark-colored soy sauce (koi-kuchi) represents 
approximately 80 percent of total soy sauce production. 
At 13 percent of Japan’s total soy sauce production, the 
light-colored soy sauce (usu-kuchi) is popular in western 
Japan and has a higher sodium content and mild taste. Other 
specialty soy sauces include tamari (2 percent), sai-shikomi 
(1 percent) and white (1 percent).” The soy sauce industry 
has been undergoing substantial consolidation. According to 
Japan Soy-sauce Brewers’ Association, there were 6,000 soy 
sauce manufactures in 1960 and by 2019, the number fell 
to 1,141. The six largest soy sauce companies–Kikkoman 
(28.2%), Yamasa (11.8%), Shoda Shoyu (6.6%), Higeta 
Shoyu (5.1%), Marukin Shoyu (4.0%), Higashimaru Shoyu 
(4.0%)–account for roughly 60 percent of Japan’s soy sauce 
production, followed by 9 second-tier manufactures at 16.8 
percent, and 1,126 small manufacturers supply the rest.
 Soymilk: Unlike tofu production, with which 
soymilk shares the initial processing steps (Figure 3), 
the Adjustment Act does not restrict the company size of 
soymilk manufacturers. Soymilk production is dominated by 
large companies, such as Kikkoman, Marusan Ai, Sujahta 
Meiraku, Pokka Sapporo, Otsuka Holdings, and Yakult. The 
Japan Soymilk Association represents producers of pre-
packed soymilk drinks, of which about 20 percent are mixed 
with juice or coffee.
 “According to the Japan Soymilk Association, the 
production of soymilk has increased from 314 
million liters in 2016 to 430.5 million liters in 
2020. Initially a niche product, soymilk demand 
has increased as (i) some consumers switch from 
dairy-based drinks to plant-based drinks, and (ii) 
the number of foreign residents from countries, 
where soymilk consumption is traditional, 
increases
 Ready-to-eat Soybeans: Simmered soybeans 
(nimame) are popular as ready-to-eat food 
products. Cooked soybeans are also frequently 
sold in pre-cooked meals (sozai).
 “Edamame, Soybean Sprouts, and Planting 
Seeds: Edamame, which MAFF classifi es as 
a vegetable, are soybeans harvested prior to 
maturity. According to MAFF’s latest available 
data, in 2019, Japan planted 13,000 hectares (ha) 

and harvested 66,100 MT of edamame.”
 “Edamame growers prefer edamame varieties that have 
high sugar content and large bean size before ripening. 
MAFF identifi ed more than 400 edamame cultivars, 
including the very popular Yuagari Musume.”
 “Japan imports mostly frozen edamame primarily from 
Taiwan, Thailand, and China. In recent years, Japan has 
imported between 70,000 MT to 80,000 MT of fresh and 
frozen edamame.”
 Note: Wayne Olson of USDA’s NAL, who found 
and sent this document, adds: “With the large increase in 
the export of U.S. soybeans to Japan in the last 50 years, 
maybe the processors of soybeans in Japan have gradually 
become the de facto arbiters of the physical characteristics 
of imported food-grade soybeans.” Address: Foreign 
Agricultural Service, USDA, Tokyo, Japan.

978. Sanchez, Rudy. 2021. The history of Kikkoman’s 
ingenious soy sauce dispenser (Web article). https://
thedieline.com/blog/2021/5/10/the-history-of-kikkomans-
ingenious-soy-sauce-dispenser? 5 p. Accessed June 20.
• Summary:  “If you were to close your eyes and think of a 
curvaceous bottle holding a globally popular dark elixir, one 
you’ve seen sitting atop tables countless times, what product 
comes to mind?
 “You thought of a bottle of Coca-Cola, didn’t you?
 “Well, you could argue that Kikkoman’s soy sauce 
dispenser has reached the same level of consciousness 
around the world. Beautiful in form and function, it is 
diffi cult to imagine eating out at almost any Chinese 
restaurant or sushi joint without seeing that indispensable 
glass bottle at the table.
 “Despite its seemingly simple design, the path to reality 
began at a horrifi c and defi ning historical moment that would 
inspire a young survivor to design in response to destruction, 
ultimately boosting Japan’s cuisine worldwide. Though 
it would take many tries, the iconic bottle would come to 
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defi ne Kikkoman as a brand.
 “Kenji Ekuan was a teenager when he witnessed the 
mass destruction wrought by the atomic bomb dropped by 
the US on Hiroshima. Away at naval college, Ekuan would 
return home to fi nd the city destroyed, his sister dead, and 
his father, a Buddhist priest who oversaw a local temple, 
with radiation illness that would take his life a year later. The 
loss and destruction lead Ekuan to design with a philosophy 
based on his Buddhist faith.
 “’Faced with that nothingness, I felt a great nostalgia for 
human culture,’ Ekuan told the New York Times. ‘I needed 
something to touch, to look at,’ he added. ‘Right then, I 
decided to be a maker of things.’
 ‘The path of Buddha is the path to salvation for all living 
things, but I realized that, for me, the path to salvation lay in 
objects,’ Ekuan wrote in a serialized memoir in 2002.
 “Ekuan did initially follow in his father’s footsteps, 
briefl y training for the priesthood in Kyoto. But he chose to 
pursue design, intending to take part in shaping the post-war 
Japanese culture. Soon after graduating from the National 
University of Fine Arts and Music in Tokyo, Ekuan founded 
GK Industrial Design Associates in 1957. Soon after, his 
team was tasked with creating the new Kikkoman bottle.

 “Before the invention of the new bottle, Japanese 
consumers would fi ll small and teapot-like soy sauce 
dispensers from heavy 1.8L glass bottles, something Ekuan 
would witness his mother doing as a child. Unlike tea kettles, 
the Kikkoman bottles lacked the fi ne control to refi ll the 
small condiment dispensers. Additionally, most of these soy 
sauce holders were ceramic, with no way to know how full it 
is without opening the lid and peeking inside.”
 “The new tabletop bottle would need to be easily 
refi llable and effortless to lift and use. The high-waisted 
design allows for a natural fl ow of fl uid and leads the ring 
and pinky fi ngers to rest in a natural position. The use of 
uncovered glass for the body was a simple design decision 
that quickly communicated the fi ll level. Plus, the mouth is 
wide enough to make refi lling quick, easy, and spill-proof.
 “Ekuan’s new cap was his design’s most noticeable 
feature, as it solved a universal problem relatable to anyone 
that’s poured soy sauce from traditional table dispensers. 
Soy sauce has a high viscosity and tended to drip from 
conventional receptacles when set down, dripping onto 
the table. After three years and over one hundred tries, the 
solution was an inverted spout. Instead of a downward angle, 
like traditional soy dispensers or teapots, Kikkoman’s new 
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bottle has an upward spout, causing the drop of soy sauce to 
fl ow back into the bottle.
 “With its debut in 1961, the Kikkoman bottle came at 
a signifi cant time for Japan. The nation, looking to rebuild 
and redefi ne itself, had an easily exportable symbol of a 
new Japan. Soy sauce has been a part of Japanese cuisine 
for centuries, and the new bottle satisfi es those proud of 
the nation’s heritage and tradition while being a product of 
a new, contemporary Japan. Kikkoman soy sauce and its 
new tabletop bottle would be an early example of Japanese 
cultural exports that would prove successful, including 
other cuisine traditions like sushi, art and media including 
Godzilla, and technology such as Sony Walkman.
 “Remembered for having a monk-like presence, 
Ekuan would approach his craft with deeply philosophical 
considerations. He would design to solve problems for as 
many people as possible; his contributions aren’t luxury 
resorts that soar into the sky but commuter trains used 
by thousands every day, logos for municipalities and 
convenience stores, and, of course, the Kikkoman dispenser. 
If Oppenheimer’s dharma led to the destruction of Japan, 
Ekuan’s would lead to the rebirth of a new Japanese culture, 
economy, and society.”
 “Kenji Ekuan would pass away in 2015, after decades 
of pursuing his life as a “creator” while making beautiful 
design accessible to everyone. Inspired by the void death and 
destruction leaves behind in its wake, Ekuan helped rebuild 
and redefi ne his nation, imbuing beauty in everyday objects 
such as trains and convenience store signs, both becoming 
signifi cant fi xtures of the new, post-war Japan. His humblest 
creation, the modern soy sauce dispenser, is also his greatest 
masterpiece. Graceful as it is useful, the Kikkoman bottle 
belongs both in MoMA and your beloved Chinese takeout 
spot.”

979. Uyehara, Paul. 2021. Re: Another look at the tofu 
industry and market in Hawaii. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, May 17.
• Summary: Q1. The biggest surprise for me in your last 
email was to learn that your main competition comes from 
brands of tofu made on the mainland. House Tofu (started by 
Mr. Shoan Yamauchi) is probably one of them.
 Ans: House (Hinoichi) is our main competitor. When 
Mr. Yamauchi was running the company, he promised to 
never enter the Hawaii market (perhaps out of deference 
to his brother at A’ala Tofu). Once they were taken over by 
HouseFoods, they entered the Hawaii market immediately.
 Q2. What are the main brands of tofu made on the 
mainland and sold in Hawaii, in descending order of 
importance?
 Ans: I would say the following (loosely in descending 
order–the top two are the majority): Hinoichi (House Foods). 
Pulmone (A Korean brand). Azumaya. White Wave. Morinu 
(Morinaga) and Kikkoman (the aseptic pack tofus). Whole 

Foods and Don Quijote/Marukai have their own private label 
tofus, but probably made by the major tofu manufacturers.
 Q3. What percentage of the tofu market in Hawaii 
would you guess these tofu brands made on the Mainland 
command?
 Ans: Not sure, but I would guess around 70-80%. 
Address: President, Aloha Tofu Factory.

980. Shurtleff, William; Aoyagi, Akiko. comps. 2021. 
History of soybeans an soyfoods in Wisconsin (1883-
2021): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 820 p. Subject/
geographical index. Printed 28 Sept. 2021. 28 cm. [2549 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soybeans and soyfoods in 
Wisconsin. It has been compiled, one record at a time over a 
period of 42 years, in an attempt to document the history of 
this interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soybeans and soyfoods in Wisconsin (1883-2021). About 
this book. Abbreviations used in this book. How to make 
best use of this digital book–Three keys. Five pages of color 
photos. Contains 188 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

981. Shurtleff, William. 2022. Is Kikkoman Pearl Organic 
Soymilk widely sold in the San Francisco Bay Area. 
Lafayette, California: Soyinfo Center
• Summary: It used to be sold in 1 quart aseptic cartons in 
various fl avors: Original, Creamy Vanilla, Coffee, Original, 
and Smart Original. We emailed the company to ask if it was 
still sold but after waiting for a week had received no reply.

982. SoyaScan Notes. 2022. Chronology of Kikkoman 
Corporation. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: This chronology is based largely on the excellent 
chronologies near the back of Kikkoman annual reports, 
dates in “Kikkoman Today & Tomorrow” (1972, p. 1), and 
dates in Fruin (1983). “Ideally situated close to soybean-
growing regions as well as the Edo River, which provided 
a convenient transportation route for consumers in or near 
Edo, or present-day Tokyo, Noda has been well-known 
for its soy sauce (shoyu) production since the Edo period. 
Noda is located about 30 miles northeast of Tokyo in Chiba 
prefecture.
 “1661–Kikkoman Soy Sauce fi rst went on the market 
in 1661 when the Takanashi and Mogi families constructed 
breweries and started the brewing of soy sauce.”
 1914–When World War I started, excessive competition 
arose between Japan’s many shoyu producers because of the 
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wartime economy, causing a very confused market situation.
 1917 Dec.–With these conditions as a background, eight 
Mogi and Takanashi family companies, the leading shoyu 
producers in the Noda area, merged to form Noda Shoyu 
Co., Ltd., a company with capital of ¥7 million and the 
predecessor of Kikkoman Corporation.
 1925 April–Noda Shoyu Co., Ltd. absorbs Noda Shoyu 
Jozo Co., Ltd., Manjo Mirin Co., Ltd., and Nippon Shoyu 
Co., Ltd., through a merger. 1926–Kikkoman No. 7 shoyu 
brewing plant constructed.
 1930 Aug.–The Takasago soy sauce production plant 
(formerly the Kansai Plant) is constructed near Osaka and 
completed in 1931.
 1936–Kikkoman Worcestershire Sauce plant completed.
 1939–With the start of World War II, government 
controls on the price of soy sauce are established.
 1946–Kikkoman stock fi rst becomes available to the 
public.
 1949–Export of Kikkoman soy sauce is reestablished 
after the war.
 1950–Wartime soy sauce controls end and free 
competition resumes.
 1950s–Kikkoman decides to implement two new, key 
long-term strategies: globalization and diversifi cation.
 1957 June–Kikkoman International Inc. (KII), a soy 
sauce sales company, is established in San Francisco, 
California.
 1958–The fi rst KII branch is established in Los Angeles.
 1960–The second KII branch is established in New 
York.
 1961 July–Kikko Food Corporation is established (later 
renamed Kikko Food Industries Co., Ltd.). In July 1991, the 
company becomes Nippon Del Monte Corporation.
 1961–Seishin Pharmaceutical Co., Ltd. established.
 1962 February–Tone Beverage Co., Ltd., is established. 
In February 1963, the company becomes Tone Coca-Cola 
Bottling Co., Ltd.
 1962 Oct.–Katsunuma Yoshu Co., Ltd. is established in 
Japan. In March 1964, the company becomes Mann’s Wine 
Co., Ltd.
 1963–Japan Calpak Co., Ltd. established.
 1963–Del Monte tomato ketchup and tomato juice are 
launched in Japan.
 1964 October–Noda Shoyu Co., Ltd., is renamed 
Kikkoman Shoyu Co., Ltd.
 1964–Mann’s wine is launched in Japan.
 1965–The third KII branch is established in Chicago, 
Illinois.
 1966–Sales of Higeta brand products assumed by 
Kikkoman.
 1968–Bottling of Kikkoman Soy Sauce for the American 
market begins at the Leslie Foods plant in Oakland, 
California.
 1969 June–Kikkoman invests in and merges with Japan 

Food Corporation, the biggest distributor of Oriental food in 
the United States. In June 1978 the company becomes JFC 
International Inc.
 1970 March–Kikkoman invests in and merges with 
Pacifi c Trading Co., Ltd., a sister company of Japan Food 
Corporation.
 1972 March–Kikkoman Foods, Inc. (KFI), is 
established in Walworth, Wisconsin (USA) for the purpose 
of manufacturing soy sauce and teriyaki sauce. Shipping is 
scheduled to start in early 1973.
 1972 August–Kikkoman + Daitokai (Europe) GmbH is 
established in Düsseldorf, Germany.
 1974 Feb.–Kikkoman Restaurant, Inc. is established.
 1979 March–Kikkoman Trading Europe GmbH, a soy 
sauce sales company, is established in Neuss, Germany.
 1980 October–Kikkoman Shoyu Co., Ltd. is renamed 
Kikkoman Corporation–the company’s present name.
 1983 January–Kikkoman Ajinomingei Co., Ltd., is 
established.
 1983 June–Kikkoman (S) Pte. Ltd., a production facility, 
is established in Singapore.
 1983 October–Kikkoman Business Development Inc. is 
established.
 1984–Soy sauce plant in Singapore starts shipments.
 1986 August–New shoyu production facilities come on 
stream at Kikkoman’s Chitose Plant, in Hokkaido.
 1990 January–Kikkoman buys perpetual marketing 
rights for the Del Monte brand in the Asian-Pacifi c region, 
excluding the Philippines.
 1990 February–A joint-venture company, President 
Kikkoman Inc. is established to produce soy sauce in Tainan, 
Taiwan. It starts shipments late in 1990.
 1995–Hon Tsuyu (soy sauce soup base) is launched in 
Japan.
 1996 April–Kikkoman establishes Kikkoman Foods 
Europe B.V., Europe’s fi rst soy sauce manufacturer, located 
in Hoogezand-Sappemeer, the Netherlands.
 1996 May–Production of Shochu, a clear Japanese spirit, 
commences at a new facility of the Ojima plant.
 1997 March–Kikkoman holds a ground-breaking 
ceremony for its second U.S. soy sauce production plant, in 
Folsom, California, United States.
 1997 Oct.–Kikkoman Foods Europe B.V. begins 
operations and starts shipments at its plant [in Hoogezand-
Sappemeer, the Netherlands]. This production facility 
manufactures Kikkoman sauces for the entire European 
market.
 1998 October–The second U.S. shoyu manufacturing 
plant of Kikkoman Foods, Inc., in Folsom, California, starts 
shipments.
 1999 July–Kikkoman opens its new headquarters in 
Noda, Chiba prefecture, to commemorate the Company’s 
80th anniversary.
 1999 October–Kikkoman Institute for International Food 
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Culture is opened at the Company’s new headquarters.
 1999 November–Kikkoman announces a joint venture 
with its partner in Taiwan [Uni-President Enterprises, 
Taiwan’s largest food manufacturer] to build a soy sauce 
plant in China [in Kunshan, near Shanghai].
 2000 May–Kunshan President Kikkoman Biotechnology 
Co., Ltd. (a joint-venture company) is established.
 2000 Aug.–Construction starts on a soy sauce plant in 
China. The fi rst shipments start in the spring of 2002.
 2001–Kikkoman changes its fi scal year from January–
December to April–March.
 2002 May–Kunshan President Kikkoman Biotechnology 
Co., Ltd., holds the grand opening of its soy sauce plant in 
Kunshan, China.
 2002–Uchi-no-Gohan (handy Japanese-style seasoning 
mixes) are launched in Japan.
 2003 May–Kikkoman Foods, Inc. (with its plant at 
Walworth, Wisconsin) holds its 30th anniversary ceremony.
 2004 March–Kikkoman invests in Higeta Shoyu Co., 
Ltd. and Kibun Food Chemifa Co., Ltd. (The latter makes 
soymilk).
 2006 June–Kibun Food Chemifa Co., Ltd. becomes a 
consolidated subsidiary of Kikkoman.
 2007–Kikkoman celebrates its 50th anniversary in the 
U.S.
 2008–Kikkoman rolls out its new corporate brand logo 
and slogan globally.
 2008 Aug.–Kibun Food Chemifa Co., Ltd. (now 
Kikkoman Soyfoods Company) becomes a wholly owned 
subsidiary of Kikkoman.
 2009 June–President Kikkoman Zhenji Foods Co., 
Ltd., holds the grand opening of its soy sauce plant in 
Shijiazhuang, China.
 2009 Oct.–Kikkoman shifts to a holding company 
structure.
 2011 April–Kikkoman Biochemifa Company is 
established [to produce clinical diagnostic devices and 
reagents, processing enzymes, etc.].

An asterisk (*) at the end of the record means that SOYINFO 
CENTER does not own that document. A plus after eng 
(eng+) means that SOYINFO CENTER has done a partial 
or complete translation into English of that document. An 
asterisk in a listing of number of references [23* ref] means 
that most of  these references are not about soybeans or 
soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

Aarhus Oliefabrik (Aarhus, Denmark) 836

Aburagé. See Tofu, Fried

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 695

ADM. See Archer Daniels Midland Co.

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962 868

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

Africa–Algeria, Democratic and Popular Republic of 598

Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic 
Foods (Uganda)

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa. 
Named Zaire from Oct. 1971 to May 1997. Named Congo Free 
State from 1855-1908, Belgian Congo (Congo Belge in French) 
from 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 598

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 598

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 381, 598

Africa–Gambia (The). Includes Senegambia.. 598

Africa (General) 670, 805, 806, 826

Africa–Ghana (Gold Coast before 1957) 598

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 598

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia) 598

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975) 598

Africa–Malawi (Nyasaland from 1891-1964) 598

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar) 598

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 598

Africa–Nigeria, Federal Republic of 381, 598, 649, 693

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar) 598

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961 381, 598

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 598

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in 
1964 by Merger of Tanganyika and Zanzibar) 598

Africa–Togo (Togoland until 1914) 598

Agricultural Chemistry and Engineering, Bureau. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural and 
Industrial Chemistry

Agricultural Experiment Stations in the United States 381, 410, 
414, 500

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agronomy, soybean. See Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics 500, 501, 790, 962

Ajinomoto Co. Inc. (Tokyo, Japan) 599, 673, 778, 849, 870

Alfa-Laval (Lund, Sweden) 830

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts 434

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari 434

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores 716, 830, 919

Amazake. See Rice Milk (Non-Dairy)–Amazake

American Miso Co. (Rutherfordton, North Carolina) 759
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American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soy Products (Saline, Michigan). Started Nov. 1986 790, 
962

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925) 79, 500, 501, 650

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 290, 295, 641

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI) 290, 295

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil) 526, 
836

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products) 446, 828

American Soybean Association (ASA)–Strayer. See Strayer Family 
of Iowa

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 22, 357, 359, 408, 
411, 433, 438, 456, 461, 515, 516, 574, 583, 628, 634, 727, 744, 
756, 778, 793, 813, 857, 910

Ang-kak. See Koji, Red Rice

Ang-kak or angkak. See Koji, Red Rice

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 708, 932

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 842, 843, 894

Appliances. See Blender

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS) 641, 693

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 500, 505, 562, 604, 607, 613, 
625, 675, 693, 695, 716, 830, 836, 868, 899, 937, 938

Argentina. See Latin America, South America–Argentina

Arlington Experimental Farm. See United States Department of 
Agriculture (USDA)–Arlington Experimental Farm

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing 932

Asahimatsu Shokuhin (Japan) 641

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China 468, 498, 509, 535, 624, 770, 936

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese 622

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 14, 19, 
38, 39, 42, 49, 50, 65, 79, 91, 94, 131, 163, 166, 167, 259, 326, 386, 
413, 418, 438, 442, 468, 499, 502, 509, 513, 525, 544, 577, 604, 
622, 627, 630, 634, 641, 643, 670, 673, 681, 700, 707, 731, 753, 
761, 764, 766, 778, 792, 793, 795, 798, 802, 815, 816, 818, 826, 
831, 857, 859, 861, 863, 876, 887, 888, 890, 893, 896, 905, 907, 
914, 927, 929, 935, 952, 959, 977, 982

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 952

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 
Singapore, etc.)

Asia, East (General) 670, 826, 873, 887, 914

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 163, 215, 
381, 498, 535, 598, 610, 641, 643, 652, 670, 675, 716, 740, 753, 
761, 790, 798, 802, 816, 861, 863, 868, 876, 893, 982

Asia, East–Japan–Early Foreign Travelers in–Before 1850 971, 972, 
973

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan 108, 259, 267, 274, 323, 373, 
386, 715, 971, 972, 973

Asia, East–Japan (Nihon or Nippon) 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 
12, 13, 14, 15, 16, 17, 19, 20, 22, 23, 24, 26, 27, 28, 29, 31, 32, 33, 
34, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 49, 50, 51, 52, 53, 
55, 56, 57, 58, 59, 60, 61, 63, 64, 65, 66, 68, 69, 70, 71, 72, 73, 74, 
75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 
93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 108, 109, 111, 114, 
118, 125, 126, 127, 128, 129, 131, 132, 133, 134, 135, 136, 137, 
138, 139, 140, 141, 142, 143, 145, 146, 147, 148, 149, 150, 151, 
152, 153, 154, 157, 159, 160, 161, 163, 166, 167, 168, 169, 170, 
171, 172, 173, 174, 175, 176, 177, 178, 179, 181, 182, 183, 184, 



KIKKOMAN (1661-2022)   363

© Copyright Soyinfo Center 2022

185, 186, 187, 188, 189, 192, 193, 194, 195, 196, 197, 198, 199, 
200, 201, 202, 203, 204, 205, 206, 207, 208, 209, 210, 211, 212, 
213, 214, 216, 217, 218, 219, 220, 221, 222, 223, 224, 225, 226, 
227, 228, 229, 230, 231, 232, 233, 234, 235, 236, 237, 238, 239, 
240, 241, 242, 243, 244, 245, 246, 247, 248, 250, 251, 252, 253, 
254, 255, 256, 258, 259, 260, 261, 262, 263, 264, 265, 269, 270, 
271, 273, 274, 275, 279, 280, 281, 283, 285, 290, 295, 298, 299, 
300, 301, 302, 303, 306, 307, 308, 309, 310, 311, 312, 313, 314, 
315, 316, 317, 318, 320, 321, 322, 324, 325, 326, 327, 330, 331, 
332, 333, 334, 335, 336, 338, 339, 340, 341, 342, 343, 344, 345, 
346, 347, 348, 349, 351, 352, 353, 354, 355, 356, 357, 358, 359, 
360, 361, 362, 363, 364, 365, 367, 368, 369, 370, 371, 372, 374, 
375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 385, 387, 388, 
389, 390, 391, 393, 394, 395, 396, 399, 400, 405, 407, 408, 409, 
410, 411, 412, 414, 415, 416, 417, 418, 419, 421, 422, 423, 424, 
425, 426, 427, 428, 429, 430, 431, 432, 433, 435, 436, 437, 438, 
439, 441, 442, 448, 450, 452, 453, 454, 455, 456, 458, 459, 460, 
465, 466, 470, 471, 472, 473, 474, 475, 476, 477, 478, 479, 480, 
481, 484, 485, 488, 489, 491, 492, 493, 494, 495, 496, 499, 502, 
503, 504, 505, 506, 510, 511, 512, 513, 514, 515, 517, 518, 520, 
522, 523, 524, 525, 527, 528, 529, 530, 533, 534, 536, 538, 541, 
542, 544, 545, 547, 549, 550, 551, 552, 553, 554, 555, 558, 559, 
561, 564, 565, 567, 570, 571, 572, 574, 575, 576, 577, 578, 580, 
581, 582, 587, 588, 589, 590, 591, 592, 593, 594, 596, 597, 598, 
599, 601, 603, 604, 605, 608, 609, 613, 614, 615, 616, 619, 620, 
621, 623, 628, 630, 631, 632, 633, 634, 635, 636, 637, 638, 640, 
641, 642, 644, 649, 652, 654, 656, 657, 658, 659, 660, 664, 666, 
667, 668, 669, 670, 671, 672, 673, 675, 677, 678, 679, 680, 681, 
684, 686, 687, 690, 693, 694, 698, 700, 702, 708, 709, 710, 711, 
712, 713, 714, 716, 717, 718, 719, 720, 722, 723, 724, 725, 726, 
728, 731, 732, 733, 735, 736, 737, 738, 739, 740, 741, 743, 747, 
748, 749, 750, 751, 752, 753, 754, 757, 759, 760, 762, 764, 765, 
767, 772, 773, 774, 778, 780, 781, 783, 787, 788, 789, 790, 792, 
793, 794, 797, 800, 802, 803, 804, 805, 806, 807, 808, 809, 813, 
814, 815, 816, 818, 819, 820, 822, 823, 824, 825, 826, 827, 830, 
831, 834, 835, 838, 839, 840, 844, 848, 849, 850, 851, 852, 853, 
855, 857, 858, 861, 862, 863, 865, 868, 869, 876, 878, 880, 882, 
884, 887, 888, 890, 892, 893, 894, 895, 896, 897, 898, 900, 901, 
902, 905, 907, 909, 911, 912, 914, 915, 917, 918, 925, 927, 928, 
929, 930, 933, 934, 935, 937, 939, 940, 943, 944, 945, 947, 948, 
949, 950, 956, 957, 959, 960, 963, 965, 967, 970, 971, 972, 973, 
974, 975, 977, 978, 982

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 19, 23, 73, 74, 96, 384, 971, 972, 973

Asia, East–Japanese overseas. See Japanese Overseas, Especially 
Work with Soy

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea 499, 729, 914

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 19, 42, 74, 79, 
91, 142, 166, 442, 499, 502, 525, 598, 601, 602, 623, 630, 634, 639, 
643, 654, 655, 667, 670, 673, 685, 700, 701, 721, 729, 730, 753, 
758, 766, 769, 774, 776, 790, 802, 811, 816, 818, 826, 849, 857, 
887, 890, 904, 908, 914, 941, 943, 964, 979

Asia, East–Koreans overseas. See Koreans Overseas, Especially 
Work with Soy

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999) 598

Asia, East–Manchuria. See South Manchuria Railway and the South 
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950) 
23, 52, 61, 65, 68, 73, 74, 79, 91, 93, 94, 96, 142, 174, 599, 641

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992) 793

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 65, 
79, 93, 215, 457, 509, 598, 622, 623, 634, 643, 670, 673, 677, 678, 
700, 753, 790, 793, 798, 802, 815, 816, 818, 831, 857, 861, 862, 
863, 867, 876, 890, 893, 905, 929, 936, 937, 977, 982

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet 501

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 854

Asia, Middle East–Bahrain, State of (Also spelled Bahrein) 598

Asia, Middle East–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Middle 
Eastern country. Soybeans as such have not yet been reported by 
that date in this country 598

Asia, Middle East–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Middle Eastern country. Soybeans as such had not yet been reported 
by that date in this country 598

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 598

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 598

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 457, 677

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949) 598

Asia, Middle East–Kuwait (Dowlat al-Kuwait) 598

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 773

Asia, Middle East, Mideast, or Near East (General) 670
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Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman) 598

Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called 
Katar) 598

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 598

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai) 598

Asia, Middle East–Yemen (Formed in May 1990 by the Merger of 
Pro-Soviet South Yemen [People’s Democratic Republic of Yemen, 
Including Aden] and Pro-Western North Yemen [Yemen Arab 
Republic]) 598

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 598, 794

Asia, South–Bhutan, Kingdom of 826, 908

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 3, 18, 222, 223, 362, 363, 585, 598, 670, 794, 812, 
816, 818, 908

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura 908

Asia, South (Indian Subcontinent) 670

Asia, South–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
South Asian country. Soybeans as such had not yet been reported by 
that date in this country 223

Asia, South–Nepal, Kingdom of 604, 712, 816, 826, 908

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 598

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 79, 
222, 223, 363, 731, 794, 818

Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British 
Borneo before 1984) 598

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to 
the 1980s; Also Khmer Republic) 818

Asia, Southeast (General) 598, 670, 778, 929

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra) 25, 79, 439, 499, 598, 627, 634, 670, 677, 693, 

732, 794, 816, 818, 826, 857, 859, 861, 862, 887, 914, 952, 964

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Southeast Asian country. Soybeans as such had not yet been 
reported by that date in this country 223, 818

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963 222, 
442, 598, 634, 670, 816, 818, 857

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
908

Asia, Southeast–Philippines, Republic of the 42, 65, 598, 634, 670, 
673, 753, 798, 802, 857

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 42, 79, 526, 598, 623, 641, 670, 680, 700, 790, 
798, 816, 848, 863, 876, 893, 905, 927, 937, 982

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 598, 
604, 670, 770, 795, 816, 818, 856, 908, 930, 937

Asia, Southeast–Thailand–Thai Restaurants or Grocery Stores 
Outside Thailand, or Soy Ingredients Used in Thai-Style Recipes, 
Food Products, or Dishes outside Thailand 566, 856

Asia, Southeast–Timor-Leste (East Timor) 598

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945) 222, 223, 670, 673, 818, 859, 906

Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery 
Stores Outside Vietnam, or Soy Ingredients Used in Vietnamese-
Style Recipes, Food Products, or Dishes outside Vietnam 795, 856, 
906

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Australasia. See Oceania

Australia. See Oceania–Australia

Australia, health foods movement and industry. See Health Foods 
Movement and Industry in Australia, New Zealand...

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan) 457

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 52, 468, 576

Azuki Bean. Vigna angularis (Willd.) Ohwi & Ohashi. Also called 
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Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red Bean, Red 
Mung Bean, Small Red Bean. Japanese–Kintoki, Komame, Shôzu. 
Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small Bean], Ch’ih 
Hsiao Tou [Red Small Bean]. Former scientifi c names: Phaseolus 
radiatus (L.), Dolichos angularis (Willd.), Phaseolus angularis 
(Willd.) Wight, or Azukia angularis (Willd.) Ohwi 15, 19, 52, 74, 
79, 96, 108, 231, 274, 323, 325, 366, 386, 468, 482, 509, 576, 589, 
795, 806, 859, 887, 914, 936

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993 513, 604, 716, 
734, 740, 757, 776, 782, 790, 801, 811, 833, 841, 847, 891, 904, 
962

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
Bacon, Ham, Chorizo and Other Pork-related Products

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Barges used to transport soybeans. See Transportation of Soybeans 
or Soy Products to Market by Water Using Barges, Junks, etc

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream 
Company. Acquired Farm Foods and Ice Bean on 31 May 1985. 
Sold Farm Foods to 21st Century in 1993 693, 716

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Bean curd. See Tofu

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)

Benni, Benne, Benniseed. See Sesame Seed

Berczeller, Laszlo (1890-1955) 695, 836

Bibliography and / or Review of the Literature (Contains More 
Than 50 References or Citations) 175, 241, 263, 299, 315, 332, 336, 
362, 363, 439, 499, 502, 520, 526, 533, 561, 580, 582, 603, 623, 
634, 654, 655, 658, 681, 684, 698, 700, 718, 719, 728, 792, 815, 
816, 827, 830, 835, 857, 861, 889, 890, 909, 929, 930, 962, 964, 
971, 972, 973, 980

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 37, 79, 499, 660, 903

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product) 259, 513, 699, 770, 906

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 386

Boca Burger. See Kraft Foods Inc.

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint 649, 821

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP) 964

Brassica napus. See Rapeseed

Brazil. See Latin America, South America–Brazil

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Brown rice. See Rice, Brown

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 336, 716, 899

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 94
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Burma. See Asia, Southeast–Myanmar

Cacoja (France). See Sojinal / Biosoja

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds 581

California. See United States–States–California

Canada 42, 46, 65, 93, 434, 486, 487, 488, 534, 574, 598, 611, 613, 
625, 667, 675, 740, 753, 754, 755, 796, 802, 830, 863, 868, 876, 
879, 899, 937, 982

Canada. See Ontario Soybean Growers (Marketing Board)

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 868

Canadian Provinces and Territories–Alberta 868

Canadian Provinces and Territories–British Columbia 42, 46, 65, 
613, 625, 868

Canadian Provinces and Territories–Manitoba 868

Canadian Provinces and Territories–Ontario 486, 487, 488, 667, 
740, 796, 868, 879

Canadian Provinces and Territories–Québec (Quebec) 868, 899

Canadian Provinces and Territories–Saskatchewan 868

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer or Tumor Causing / Promoting Substances in Soybeans or 
Soyfoods, or Experiments Showing That Soybeans or Soyfoods 
May Be Carcinogenic or Mutagenic 718, 719

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil 336

Cannabis sativa. See Hemp

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 14, 674

Carbohydrates (General). See also: Starch, Dietary Fiber, and 

Oligosaccharides (Complex Sugars) 244, 312, 424, 503

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 645, 841, 
842, 898, 900

Cargill. See Lucas Meyer GmbH (Hamburg, Germany)

Cargill, Inc. (Minneapolis, Minneapolis) 674, 693, 695, 716, 899, 
938

Caribbean. See Latin America–Caribbean

Cartoons or Cartoon Characters 189, 289, 304

Casein or Caseinates–Problems in So-Called Non-Dairy Products 
716

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catering. See Foodservice and Institutional Feeding or Catering

Catsup. See Ketchup, Tomato (Tomato Ketchup, Western-Style)

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Cenex. See CHS Cooperatives

Central America. See Latin America–Central America

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix 
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna, 
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding 
company], operating as a member of the Eridania / Beghin-Say 
agro-industrial group, within Ferruzzi-Montedison. Acquired in 
Oct. 2002 by Bunge 607, 674, 693, 695, 716, 836, 899

Cereol. See Ferruzzi-Montedison (Italy)

Ceylon. See Asia, South–Sri Lanka

Cheese. See Soy Cheese or Cheese Alternatives

Cheese, cream. See Soy Cream Cheese

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 13, 14, 15, 18, 19, 22, 25, 
26, 27, 49, 50, 64, 173, 516, 682

Chemistry and Soils, Bureau. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural and Industrial 
Chemistry
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Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chicago Board of Trade (CBOT, organized in April 1848) 740

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chico-San Inc. (Chico, California). Maker and Importer of 
Macrobiotic and Natural Foods. Founded in March 1962 465, 466, 
646, 790

China. See Asia, East–China

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 215, 259, 
452, 562, 595, 613, 665, 699, 704, 785, 790, 796, 837, 875

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chinese-style soy sauce made with a signifi cant proportion of 
wheat. See Soy Sauce, Chinese Style. Made with a Signifi cant

Chongkukjang. See Natto, Korean-Style

Chronology / Timeline 11, 23, 73, 142, 174, 267, 362, 363, 381, 
384, 436, 450, 451, 457, 505, 564, 613, 625, 649, 675, 693, 695, 
716, 740, 818, 838, 850, 876, 893, 897, 905, 962, 964, 982

CHS Cooperatives, Including Cenex, Inc. and Harvest States 
Cooperatives (Which Includes Honeymead) 899

Chun King 404, 521, 556, 583, 601, 602, 639, 730, 753, 766, 774, 
776, 786, 823, 911, 929, 964

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc.. 859

Coffee, soy. See Soy Coffee

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes 366

Coix lachryma-jobi. See Job’s Tears

Color of soybean seeds. See Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 731

Commercial miso. See Miso Production–How to Make Miso on a 
Commercial Scale

Commercial natto. See Natto Production–How to Make Natto on a 
Commercial Scale

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial Soy Products–New Products, Mostly Foods 1, 2, 5, 6, 
7, 8, 9, 10, 32, 159, 469, 506, 507, 543, 615, 616, 617, 618, 624, 
640, 651, 665, 691, 692, 713, 734, 742, 769, 785, 787, 829, 837, 
842, 844, 845, 886, 894, 921, 931, 953

Commercial soy sauce. See Soy Sauce Production–How to Make 
Soy Sauce on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commercial Worcestershire Sauce. See Worcestershire Sauce 
Production–How to Make Worcestershire Sauce on a Commercial 
Scale

Commercial yuba. See Yuba Production–How to Make Yuba on a 
Commercial Scale

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis

Computerized Databases and Information Services, Information or 
Publications About Those Concerning Soya 381, 601, 693, 830

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software 599, 755

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 11, 23, 229, 231, 249, 259, 267, 268, 
274, 289, 291, 292, 293, 294, 296, 297, 302, 304, 323, 325, 328, 
329, 337, 350, 373, 385, 386, 392, 401, 418, 434, 443, 451, 452, 
468, 490, 499, 509, 513, 524, 535, 566, 567, 568, 569, 573, 576, 
584, 622, 657, 689, 696, 697, 699, 729, 751, 762, 770, 771, 772, 
773, 774, 789, 791, 795, 832, 841, 854, 856, 859, 864, 873, 876, 
887, 888, 906, 908, 914, 916, 923, 926, 936, 951

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 174, 336, 362, 465, 500, 501, 534, 
562, 676, 803, 822, 838

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 328, 406, 410, 413, 420, 
443, 461, 562, 674, 692, 697, 734

Cornell University (Ithaca, New York), and New York State 
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Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 397, 398, 410, 414, 500, 501, 634, 857, 930

Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales, 
All from the Boll of the Cotton Plant (Gossypium sp. L.) 14, 15, 37

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 14, 258, 326

Cottonseeds / Cotton Seeds–Etymology of These Terms and Their 
Cognates/Relatives in English 14

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean, 
Yardlong Cowpea. Chinese: Jiangdou. Previous scientifi c names: 
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), 
Vigna Katiang (1889) 11, 19

Crayons. See Candles, Crayons, and Soybean Wax

Cruets (English Glass Bottles for Serving Soy Sauce–or Oil or 
Vinegar–at the Table) and Cruet Frames and Stands (of Plated 
Metal). Also spelled Crewets, Crewits, Creuits, Cruetts, Cruits 964

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 796, 836

Dairy alternatives (soy based). See Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto 604, 907, 909

Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted 
or Bland

Davis, Adelle (1904-1974). Author and Health Foods Advocate 434

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative 899

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Depression. See Mental Health

Detection of soy proteins. See Soy Proteins–Detection

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 693

Diabetes and Diabetic Diets 50, 501

Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 833

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned) 932

Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned) 
833, 841

Directories–Japanese and Japanese-Americans in the USA 28, 36, 
257, 962

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA 
52, 499, 523, 526, 604, 830, 863, 868, 876, 893, 897

District of Columbia. See United States–States–District of 
Columbia

Documents with More Than 20 Keywords 11, 14, 19, 23, 36, 37, 
38, 42, 50, 52, 65, 73, 79, 91, 167, 259, 266, 274, 326, 336, 362, 
363, 380, 381, 386, 434, 461, 464, 465, 466, 499, 500, 501, 505, 
526, 562, 567, 571, 576, 578, 598, 604, 613, 622, 634, 641, 649, 
670, 673, 675, 693, 695, 716, 731, 740, 753, 774, 776, 778, 790, 
798, 802, 805, 806, 811, 816, 818, 826, 830, 836, 857, 859, 861, 
863, 868, 876, 887, 899, 914, 929, 937, 962, 964, 980, 982

Dorsett, Palemon Howard (1862-1943, USDA) 79, 80, 91, 93, 94

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 79, 
80, 91, 93, 94

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology 
Division

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil 740

Dutch East India Company (VOC; Vereenigde Ost-Indische 
Compagnie) 794, 818
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Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)

Ecology (“The Mother of All the Sciences”) and Ecosystems 500, 
801

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986) 
381, 500, 501, 649, 675, 716, 744, 745, 759, 774, 790, 830, 868, 
924, 937, 942, 948, 973, 976

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See 
Solnuts B.V.

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Egypt. See Africa–Egypt

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

England. See Europe, Western–United Kingdom

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides) 355, 378, 381, 
414, 429, 599, 607

Enzymes (General) 805, 806

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 852, 901

Enzymes in Soybean Seeds–Other 455, 780, 824

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase) 378

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce) 22, 44, 126, 204, 211, 213, 219, 220, 238, 240, 253, 255, 
262, 264, 265, 303, 320, 326, 341, 379, 380, 411, 430, 431, 432, 
438, 451, 464, 475, 476, 496, 515, 527, 530, 556, 574, 596, 599, 
623, 639, 642, 677, 678, 681, 690, 700, 707, 719, 726, 733, 736, 
737, 752, 793, 815, 816, 826, 827, 861, 903, 929, 971

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 253, 380, 381, 438, 
464, 639, 677, 681, 793, 805, 813, 816, 826, 861

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 

and Michio Kushi in Boston. Merged with U.S. Mills in 1986 381, 
464, 465, 466, 500, 501, 612, 646, 675, 805, 806, 821, 962

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West 381

Essene Traditional Foods (Philadelphia, Pennsylvania) 381

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

Etymology. See the specifi c product concerned (e.g. soybeans, tofu, 
soybean meal, etc.)

Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages 534, 826

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 266, 604

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko) 17, 20

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]) 598

Europe, Eastern–Hungary (Magyar Köztársaság) 649

Europe, Eastern–Russian Federation (Russia); Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 11, 25, 
37, 57, 919, 920

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 505, 598, 972

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 716, 868

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 50, 362, 363, 409, 440, 670, 710, 754, 778, 896

Europe, Western–Austria (Österreich) was independent before 8 
June 1876 when the dual monarchy was formed. As the Austro-
Hungarian Empire began to break up, the Republic of Austria 
declared independence on 12 Nov. 1918 598, 655, 797, 839, 919, 
920

Europe, Western–Austria-Hungary (Austro-Hungarian Empire). 
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Offi cially Dissolved on 12 Nov. 1918 17, 20, 23, 38, 57

Europe, Western–Belgium, Kingdom of 74, 362, 363, 598, 649, 
675, 716, 795, 830

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 598, 649

Europe, Western–Finland (Suomen Tasavalta) 598

Europe, Western–France (République Française) 11, 38, 42, 49, 74, 
362, 363, 418, 452, 457, 576, 598, 604, 649, 673, 675, 716, 732, 
795, 830, 849

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 14, 18, 22, 23, 25, 38, 49, 74, 96, 
131, 405, 435, 457, 557, 598, 604, 613, 627, 649, 693, 716, 753, 
768, 771, 802, 826, 830, 836, 845, 849, 863, 869, 876, 896, 923, 
952, 964, 966, 971, 982

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 598

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 937

Europe, Western–Italy (Repubblica Italiana) 74, 598, 649, 675, 716

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide 613, 675

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 11, 19, 38, 65, 74, 142, 222, 223, 
326, 363, 381, 452, 576, 598, 627, 649, 655, 675, 716, 732, 794, 
797, 798, 818, 830, 836, 838, 839, 848, 849, 850, 862, 863, 876, 
884, 893, 896, 905, 915, 927, 937, 964, 966, 982

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 598

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 452, 598, 818

Europe, Western–Scotland (Part of United Kingdom since 1707) 
598, 698, 889

Europe, Western–Spain, Kingdom of (Reino de España) 74, 452, 
598

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 11, 
598

Europe, Western–Switzerland (Swiss Confederation) 74, 598, 675, 
791, 830, 966

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 3, 16, 23, 26, 27, 38, 74, 97, 99, 101, 104, 
105, 106, 107, 110, 111, 112, 113, 114, 115, 116, 118, 119, 120, 
121, 122, 123, 124, 125, 127, 128, 129, 130, 350, 366, 563, 584, 

598, 627, 693, 698, 706, 729, 763, 783, 805, 806, 817, 830, 831, 
836, 838, 869, 888, 889, 937, 964

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 526, 899, 938

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 505

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 381, 562

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 938

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 716, 723, 813, 
899

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Family history. See Genealogy and Family History

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993 500, 501, 613, 625, 649, 693, 904

Farm machinery. See Tractors

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 500, 501, 613, 649, 693

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc.. 899

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002 899
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Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 266, 562, 693, 695

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 499

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 14

Feeds Made from Soybean Meal (Defatted) 571

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce 604, 634, 670, 857

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 622

Fermented Black Soybeans from Japan–Kuki 525, 909, 935

Fermented Black Soybeans from Japan–Other Names (Tera Natto, 
Shiokara Natto, Jofukuji Natto) 907

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi 604, 634, 857

Fermented Black Soybeans, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand 861

Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi 
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles) 793

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie 166, 167, 259, 336, 362, 363, 498, 509, 513, 525, 
544, 571, 604, 622, 634, 670, 699, 700, 770, 793, 794, 798, 816, 
856, 857, 859, 861, 870, 887, 906, 907, 909, 914, 929, 930, 935, 
936

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 64, 
166, 351, 379, 400, 438, 499, 519, 542, 546, 596, 634, 698, 803, 
812, 815, 816, 857, 889, 930

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 79, 634, 
857, 889, 930

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003 716, 836

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Fiber. See Carbohydrates–Dietary Fiber

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 15, 26, 274, 790

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin) 11, 15, 26, 27, 73, 231, 274, 457, 567, 576, 
585, 604, 613, 790

Fiber–Presscake, Residue or Dregs from Making Soy Sauce 14, 18, 
23, 64, 91, 258

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates) 836, 842, 843

Fiji. See Oceania–Fiji

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk 43, 378

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them) 461, 672, 780, 901

Flour, soy. See Soy Flour

Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 162, 556, 649, 675, 693, 716, 740, 782, 786
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Foodservice and institutional feeding or catering. See School Lunch 
Program

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 562, 854, 864, 871

Forage, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 695, 731, 
821, 952

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 821

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 
336, 899

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods 894

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida) 740, 868, 937

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies 
5, 7, 8, 11, 37, 73, 499, 660, 732

General Mills, Inc. (Minneapolis, Minneapolis) 381, 384, 776, 811, 
899, 937

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic 
Plants and Biotechnology / Biotech 889, 952

Georgeson, Charles Christian (1851-1931) of Kansas and Alaska 50

Germany. See Europe, Western–Germany

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores 972

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 695

Global Protein Foods (Valley Cottage, New York; and Newark, 
New Jersey). And Parent Company, Kyoto Tanpaku K.K. of Kyoto, 
Japan 810, 847

Gluten. See Wheat Gluten

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Grain Processing Corporation (GPC–Muscatine, Iowa) 675, 899

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991 350, 693

Granum. See Natural Foods Distributors and Master Distributors in 
the USA–Janus

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina) 
613, 693, 740, 790

Green soybeans. See Soybean Seeds–Green

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially 791

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 266, 386, 567, 576, 
683, 932, 977

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 36, 266, 386, 513, 567, 576, 604, 683, 716, 791, 932, 977

Griffi th Laboratories (Chicago and Alsip, Illinois) 693, 695, 899, 
937

Grilled tofu. See Tofu, Grilled. Japanese-Style

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut, Peanuts
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Guam. See Oceania–Guam

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever) 381, 607, 695, 899

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods 
266, 461, 937, 942

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006 830

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 336, 571, 604, 634, 793, 
816, 857, 861, 907, 909

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 695

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 731

Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a 
Major Ingredient) 964

Harvey’s Sauce–With Soy Sauce Used as an Ingredient 964

Hawaii. See United States–States–Hawaii

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel) 836

Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
413

Health Foods Industry–Trade Associations–Natural Products 
Association (NPA). Named National Nutritional Foods Association 
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the 
National Health Foods Association by Anthony Berhalter of 
Chicago. Renamed NNFA in 1970 613, 625, 649

Health Foods–Manufacturers 266

Health Foods Movement and Industry in Australia, New Zealand 
and the Pacifi c Islands 778

Health Foods Movement and Industry in the United Kingdom/
England 105

Health Foods Movement and Industry in the United States–General 
(Started in the 1880s by Seventh-day Adventists) 94

Health foods movement in Los Angeles, California. See Davis, 
Adelle

Health Valley (Los Angeles, then Montebello, California). Acquired 
by Natural Nutrition Group. Acquired by Hain Food Group of 
Uniondale, New York, on 18 May 1999 942

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain) 19, 37

Hexane. See Solvents

Higashimaru. See Soy Sauce Companies (Asia)

Higeta. See Soy Sauce Companies (Asia)

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Documents on Soybeans or Soyfoods Published Before 
1900 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 
20, 21, 22, 23

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 
38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 
56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 1, 2, 640

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 3, 14, 15, 19, 22, 26, 27, 43, 45, 50, 51, 52, 91, 108, 
186, 259, 266, 274, 305, 326, 380, 406, 464, 465, 466, 468, 499, 
509, 513, 534, 544, 567, 576, 604, 622, 731, 761, 847, 908

Historical–Earliest Document Seen of a Particular Type 79

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 3, 38

Historical–Earliest Document Seen on a Particular Subject 3, 28, 
36, 38, 51, 64, 73, 80, 104, 162, 225, 264, 324, 325, 336, 406, 419, 
448, 465, 486, 500, 534, 598, 604, 622, 818, 908

Historical–Earliest Document Seen on a Particular Subject 1, 4, 14, 
28, 38, 51, 73, 336, 465, 499, 500, 598, 640

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900 818, 935

Historically Important Events, Trends, or Publications 52, 381, 457, 
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505, 613, 649, 675, 693, 716, 740

History–Chronology. See Chronology / Timeline

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 11, 12, 23, 37, 38, 39, 40, 41, 42, 49, 60, 
73, 79, 81, 84, 86, 88, 89, 108, 131, 142, 143, 154, 174, 218, 223, 
258, 275, 326, 336, 362, 363, 364, 365, 384, 417, 418, 435, 436, 
438, 442, 447, 450, 451, 452, 465, 466, 483, 484, 488, 491, 499, 
500, 501, 502, 522, 525, 553, 556, 557, 562, 564, 572, 577, 587, 
590, 594, 597, 601, 605, 614, 625, 630, 631, 632, 636, 637, 638, 
655, 656, 664, 667, 668, 669, 670, 671, 673, 676, 681, 685, 686, 
687, 695, 700, 732, 735, 738, 747, 748, 760, 765, 772, 776, 790, 
792, 793, 794, 797, 799, 805, 806, 811, 821, 823, 827, 830, 834, 
835, 838, 850, 862, 863, 866, 867, 868, 870, 875, 876, 878, 879, 
880, 881, 893, 897, 902, 905, 909, 913, 915, 929, 943, 944, 945, 
949, 952, 956, 962, 964, 971, 972, 973, 975, 980, 982

Hodo, maker of tofu and yuba (Oakland, California) 961

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen. 
Formerly Suzuki Shoten (Suzuki & Co.) 73, 336

Hoisin / Haisien Sauce 468, 498, 509, 513, 622, 699, 770, 795, 849, 
856, 859, 866, 867, 887, 906, 914, 964

Holland. See Europe, Western–Netherlands

Homemade fermented black soybean. See Fermented Black 
Soybeans, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade Worcestershire sauce. See Worcestershire Sauce, 
Homemade–How to Make at Home or on a Laboratory Scale, by 
Hand

Honeymead (Mankato, Minnesota)–Cooperative 899

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 19

House Foods America Corporation (Garden Grove, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 501, 
586, 604, 647, 648, 649, 715, 740, 776, 790, 801, 811, 847, 904, 
962, 973

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel) 649, 830

Human Nutrition–Human Trials 674

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 11, 40, 41

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenation. See Margarine, Shortening, Trans Fatty Acids, 
Vanaspati

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
362, 363

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid 
Aminos

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry 
Mix)–Imports, Exports, International Trade

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois. See United States–States–Illinois

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 500, 501

Illustrations (Often Line Drawings) Published before 1924. See also 
Photographs 11, 24, 48, 964

Illustrations Published after 1923. See also Photographs 104, 108, 
110, 112, 113, 119, 121, 122, 123, 124, 130, 131, 142, 144, 180, 
189, 223, 230, 257, 272, 276, 286, 289, 302, 304, 323, 328, 329, 
337, 362, 363, 402, 422, 423, 434, 436, 441, 446, 448, 451, 452, 
461, 486, 487, 499, 567, 576, 579, 617, 623, 767, 805, 806, 839, 
870, 888, 896, 935, 950, 964

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California) 501, 937, 942

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization
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Important Documents #1–The Very Most Important 3, 4, 14, 28, 37, 
38, 51, 64, 73, 79, 80, 91, 93, 104, 162, 222, 223, 228, 264, 275, 
299, 324, 325, 326, 336, 362, 363, 405, 406, 409, 419, 439, 465, 
486, 500, 501, 502, 526, 598, 634, 640, 655, 673, 700, 719, 730, 
792, 813, 818, 833, 857, 908, 962, 964, 980

Important Documents #2–The Next Most Important 26, 43, 167, 
218, 258, 266, 386, 450, 533, 534, 544, 561, 574, 578, 580, 603, 
604, 684, 707, 731, 790, 793, 794, 830, 835, 890

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesian soy sauce, etymology. See Soy Sauce, Indonesian Style–
Etymology

Indonesians Overseas, Especially Work with Soy 500, 501

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Industrial uses of soy oil as a drying oil. See Ink for Printing, Paints, 
Varnishes, Enamels, Lacquers, and Other Protective / Decorative 
Coatings

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants 
and Dust Control

Industrial uses of soy proteins. See Plastics (Including Molded 
Plastic Parts, Plastic Film, Disposable Eating Utensils and 
Tableware–From Spoons to Plates, and Packaging Materials)

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soybeans. See Soy Flour, Industrial Uses of–
Other, Soybean Meal / Cake, Fiber (as from Okara), or Shoyu 
Presscake as a Fertilizer or Manure for the Soil

Industry and Market Analyses and Statistics–Market Studies 46, 47, 
604, 612, 655, 673, 753, 776, 802, 811, 830, 868, 937

Information. See Computers (General) and Computer Hardware 
Related to Soybean Production and Marketing. See also: Computer 
Software, Reference Books and Other Reference Resources

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 961

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France) 830

Insects–Pest Control. See also: Integrated Pest Management 14

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria) 649, 693, 826

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

International soybean programs. See AVRDC–The World Vegetable 
Center (Shanhua, Taiwan), INTSOY–International Soybean 
Program (Univ. of Illinois, Urbana, Illinois), International Institute 
of Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations 
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work 
with Soy

Internet. See Websites or Information on the World Wide Web

Internment / relocation camps in the United States. See Japanese the 
the United States–Work with Soy in Internment / Relocation Camps 
during World War II

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.) 634, 833

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. Initially (from 1971) named Program 
for International Research, Improvement and Development of 
Soybeans (PIRIDS) 381, 457, 562, 604, 639, 693, 716, 938

Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 562

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds 387

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
Lukoskie and Sylvia Nogaki 500, 505, 604, 613, 625, 716, 776, 
811, 830, 904

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
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Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein) 833

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Italian recipes, soyfoods used in. See Europe–Western–Italy

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang, 
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 499, 
525, 623, 634, 816, 857, 870, 941, 943

Janus Natural Foods (Seattle, Washington). And Granum 465, 466, 
500, 501, 646

Japan. See Asia, East–Japan

Japan Oilseed Processors Association (JOPA) 971, 972, 973

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 971, 972, 
973

Japanese and Japanese-Americans in the USA–Directories. See 
Directories–Japanese and Japanese-Americans in the USA

Japanese in the United States–Work with Soy in Internment / 
Relocation Camps during World War II 155, 156, 962, 971, 972, 
973

Japanese Overseas, Especially Work with Soy or Macrobiotics 19, 
21, 28, 31, 33, 34, 35, 36, 38, 42, 46, 47, 48, 52, 53, 55, 56, 58, 62, 
65, 67, 72, 78, 95, 97, 142, 143, 144, 155, 156, 163, 164, 165, 180, 
189, 190, 191, 204, 215, 228, 229, 230, 249, 257, 266, 268, 272, 
276, 277, 278, 282, 284, 286, 287, 288, 289, 291, 292, 293, 294, 
296, 297, 302, 304, 305, 317, 319, 327, 328, 329, 337, 354, 371, 
392, 397, 398, 401, 402, 403, 406, 409, 413, 419, 420, 421, 422, 
434, 435, 436, 440, 442, 443, 444, 445, 446, 447, 448, 449, 451, 
452, 462, 463, 464, 465, 467, 469, 482, 483, 486, 487, 488, 490, 
497, 504, 521, 524, 526, 527, 530, 532, 537, 538, 539, 540, 543, 
545, 546, 548, 556, 557, 560, 569, 573, 579, 583, 586, 590, 595, 
600, 602, 604, 605, 611, 617, 618, 624, 626, 627, 629, 630, 631, 
632, 639, 643, 646, 647, 648, 651, 655, 659, 660, 662, 664, 666, 
667, 668, 670, 671, 676, 682, 683, 688, 691, 694, 696, 697, 703, 
710, 721, 727, 730, 732, 733, 734, 735, 741, 742, 746, 747, 749, 
753, 754, 755, 756, 757, 760, 762, 765, 766, 771, 775, 777, 778, 
782, 784, 786, 787, 788, 790, 792, 797, 799, 801, 802, 805, 806, 
810, 823, 828, 829, 830, 832, 834, 835, 838, 844, 846, 847, 848, 
849, 850, 853, 854, 860, 863, 864, 870, 871, 872, 873, 874, 875, 
876, 878, 879, 881, 882, 883, 885, 886, 893, 894, 896, 897, 903, 
905, 910, 913, 916, 918, 921, 922, 923, 924, 926, 927, 929, 931, 
933, 945, 949, 950, 951, 953, 954, 956, 957, 958, 962, 968, 969, 
971, 972, 973, 982

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Japanese Soybean Types and Varieties–Early, with Names 14, 23, 
971, 972, 973

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia 
49, 57, 498, 502, 604, 670, 700, 816, 857, 861, 890, 929, 935, 936, 
952

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley) 19

Kaempfer, Engelbert (1651-1716)–German physician and traveler 
11

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 499, 598, 601, 623, 634, 670, 700, 
857, 887, 914, 943, 964

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960 952

Kerry Ingredients (Formerly the Kerry Group). Purchased Plants 
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa) 
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then 
Changed Back to Kerry 937

Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup: 
Key Records Concerning the Relationship between the Two

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 509

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 313, 458, 509, 634, 753, 798, 802, 
859

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient 313, 458, 509

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis
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Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function 258, 932

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 
31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 
49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 
67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 
85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 
102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114, 
115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 
128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 140, 
141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 153, 
154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166, 
167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 
180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192, 
193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205, 
206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 217, 218, 
219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230, 231, 
232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 
245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 256, 257, 
258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 269, 270, 
271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 282, 283, 
284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 294, 295, 296, 
297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 308, 309, 
310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 321, 322, 
323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 334, 335, 
336, 337, 338, 339, 340, 341, 342, 343, 344, 345, 346, 347, 348, 
349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 360, 361, 
362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 374, 
375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 385, 386, 387, 
388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 400, 
401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 411, 412, 413, 
414, 415, 416, 417, 418, 419, 420, 421, 422, 423, 424, 425, 426, 
427, 428, 429, 430, 431, 432, 433, 434, 435, 436, 437, 438, 439, 
440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 450, 451, 452, 
453, 454, 455, 456, 457, 458, 459, 460, 461, 462, 463, 464, 465, 
466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 476, 477, 478, 
479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 489, 490, 491, 
492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 502, 503, 504, 
505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 515, 516, 517, 
518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 528, 529, 530, 
531, 532, 533, 534, 535, 536, 537, 538, 539, 540, 541, 542, 543, 
544, 545, 546, 547, 548, 549, 550, 551, 552, 553, 554, 555, 556, 
557, 558, 559, 560, 561, 562, 563, 564, 565, 566, 567, 568, 569, 
570, 571, 572, 573, 574, 575, 576, 577, 578, 579, 580, 581, 582, 
583, 584, 585, 586, 587, 588, 589, 590, 591, 592, 593, 594, 595, 
596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 606, 607, 608, 
609, 610, 611, 612, 613, 614, 615, 616, 617, 618, 619, 620, 621, 
622, 623, 624, 625, 626, 627, 628, 629, 630, 631, 632, 633, 634, 
635, 636, 637, 638, 639, 640, 641, 642, 643, 644, 645, 646, 647, 
648, 649, 650, 651, 652, 653, 654, 655, 656, 657, 658, 659, 660, 
661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 671, 672, 673, 
674, 675, 676, 677, 678, 679, 680, 681, 682, 683, 684, 685, 686, 
687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 699, 
700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 710, 711, 712, 

713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 723, 724, 725, 
726, 727, 728, 729, 730, 731, 732, 733, 734, 735, 736, 737, 738, 
739, 740, 741, 742, 743, 744, 745, 746, 747, 748, 749, 750, 751, 
752, 753, 754, 755, 756, 757, 758, 759, 760, 761, 762, 763, 764, 
765, 766, 767, 768, 769, 770, 771, 772, 773, 774, 775, 776, 777, 
778, 779, 780, 781, 782, 783, 784, 785, 786, 787, 788, 789, 790, 
791, 792, 793, 794, 795, 796, 797, 798, 799, 800, 801, 802, 803, 
804, 805, 806, 807, 808, 809, 810, 811, 812, 813, 814, 815, 816, 
817, 818, 819, 820, 821, 822, 823, 824, 825, 826, 827, 828, 829, 
830, 831, 832, 833, 834, 835, 836, 837, 838, 839, 840, 841, 842, 
843, 844, 845, 846, 847, 848, 849, 850, 851, 852, 853, 854, 855, 
856, 857, 858, 859, 860, 861, 862, 863, 864, 865, 866, 867, 868, 
869, 870, 871, 872, 873, 874, 875, 876, 877, 878, 879, 880, 881, 
882, 883, 884, 885, 886, 887, 888, 889, 890, 891, 892, 893, 894, 
895, 896, 897, 898, 899, 900, 901, 902, 903, 904, 905, 906, 907, 
908, 909, 910, 911, 912, 913, 914, 915, 916, 917, 918, 919, 920, 
921, 922, 923, 924, 925, 926, 927, 928, 929, 930, 931, 932, 933, 
934, 935, 936, 937, 938, 939, 940, 941, 942, 943, 944, 945, 946, 
947, 948, 949, 950, 951, 952, 953, 954, 955, 956, 957, 958, 959, 
960, 961, 962, 963, 964, 965, 966, 967, 968, 969, 970, 971, 972, 
973, 974, 975, 976, 977, 978, 979, 980, 981, 982

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya) 604, 816, 826, 908

Kiribati. See Oceania

Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 13, 14, 15, 19, 
22, 24, 25, 39, 41, 44, 50, 51, 57, 64, 93, 126, 160, 161, 166, 167, 
168, 169, 170, 186, 195, 198, 200, 204, 205, 210, 211, 212, 213, 
219, 220, 223, 226, 232, 233, 238, 239, 240, 244, 253, 255, 257, 
258, 264, 265, 299, 309, 326, 339, 342, 349, 379, 380, 411, 427, 
430, 431, 432, 433, 438, 451, 452, 464, 496, 499, 515, 517, 519, 
527, 530, 556, 574, 578, 582, 585, 596, 598, 599, 600, 623, 639, 
642, 644, 655, 667, 669, 677, 678, 681, 690, 698, 700, 707, 718, 
719, 726, 727, 731, 733, 737, 743, 744, 745, 748, 756, 781, 793, 
800, 803, 812, 815, 816, 825, 826, 827, 839, 857, 861, 881, 888, 
889, 890, 903, 907, 909, 913, 928, 929, 935, 971

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu) 634, 857

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju 73, 198, 499, 558, 
634, 700, 748, 793, 827, 857, 943
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Korea. See Asia, East–Korea

Koreans Overseas, Especially Work with Soy 601, 602, 639, 667, 
685, 701, 730, 753, 758, 766, 769, 774, 776, 790, 802, 811, 904, 
979

Korean-style fermented red-pepper and soybean paste. See Red-
Pepper and Soybean Paste–Korean-Style

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste including Doenjang

Korean-style natto. See Natto, Korean-Style–Chongkukjang

Korean-style natto, etymology. See Natto, Korean- Style

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 562, 749, 776, 899

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides) 
15, 93, 464, 500, 501, 576

Kuki. See Fermented Black Soybeans from Japan–Kuki

Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb. 
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and 
Organizations They Founded or Inspired 464, 465, 500, 774, 790, 
962

Kuzu. See Kudzu or Kuzu (Pueraria...)

Kyoto Food Corp. USA (Terre Haute, Indiana) 810

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co.. 404, 521, 538, 556, 583, 601, 602, 
629, 639, 643, 661, 667, 701, 730, 753, 761, 762, 766, 769, 774, 
776, 786, 790, 823, 881, 911, 929, 964

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Land O’Lakes, Inc.. 899

Latin America–Caribbean–Jamaica 598

Latin America–Caribbean–Lesser Antilles–Virgin Islands (Including 
British Virgin Islands and Virgin Islands of the United States–St. 
Croix, St. John, and St. Thomas), Leeward Islands (Anguilla, 
Antigua and Barbuda [Including Redonda], Dominica, Guadeloupe, 
Montserrat, Saint Kitts [formerly Saint Christopher] and Nevis), 

Windward Islands (Barbados, Grenada, Martinique, St. Lucia, St. 
Vincent and the Grenadines, Trinidad and Tobago), and Netherlands 
Dependencies (Including Aruba, Curaçao or Curacao, and Bonaire 
off Venezuela, and Saba, St. Eustatius, and southern St. Martin / 
Maarten in the Lesser Antilles). Note–Guadeloupe and Martinique 
and the fi ve dependencies of Guadeloupe, which are French 
Overseas Departments in the Lesser Antilles, are also called the 
French West Indies, French Antilles, or Antilles françaises 598

Latin America–Caribbean–Trinidad and Tobago 598

Latin America–Central America–Costa Rica 598, 875

Latin America–Central America–El Salvador 598

Latin America–Central America–Guatemala 598

Latin America–Central America–Honduras 598

Latin America–Central America–Mexico 598, 753, 802

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 662

Latin America–Central America–Nicaragua 598

Latin America–Central America–Panama 598

Latin America (General) 670, 937

Latin America–South America–Argentina (Argentine Republic) 65, 
598

Latin America–South America–Bolivia 598, 870

Latin America–South America–Brazil, Federative Republic of 384, 
598, 710

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”) 598

Latin America–South America–Guyana (British Guiana before 
1966) 598

Latin America–South America–Paraguay 598

Latin America–South America–Peru 65, 870

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 598

Latin America–South America–Venezuela 598

Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink 
Laucks (3 July 1882 to 9 March 1981) 695

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
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since June 1979. Named Lauhoff Soya Co. in 1960 899

Laurelbrook Natural Foods (Bel Air, Maryland) 500

Lazenby, Elizabeth. See Harvey’s Sauce

Lea & Perrins. See Worcestershire Sauce

Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany)

Lecithin, Soy 266, 600, 604, 695, 836, 843

Legume, Inc. (Fairfi eld, New Jersey) 613, 625, 649, 675, 693, 740

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 
665

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China) 695

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 693, 740, 891

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001 791, 805, 806

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Llama Toucan & Crow. See Stow Mills, Inc.

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 401, 562, 830, 899

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 38, 65, 327, 329, 337, 435, 
442, 469, 501, 562, 734, 741, 747, 754, 778, 790, 801, 829, 838, 
875, 913, 982

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 

Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa AG of Germany. Acquired in 2006 
by Cargill 836

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors 693

Machinery, farm. See Combines

Macrobiotic Cookbooks 434, 499, 774

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and 
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto, 
Noboru–His Life and Work, Ohsawa, George and Lima

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 366, 381, 434, 464, 465, 466, 499, 
670, 695, 759, 774, 786, 790, 805, 806, 875, 948, 962

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 266, 821

Maggi (Kempthal / Kemptal, Switzerland) 131, 542

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989 685, 693, 758

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Manchuria. See Asia, East–Manchuria

Map / Maps 142, 327, 450, 500, 501, 562, 885

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)

Margarine 461, 604, 695

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics
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Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market studies. See Industry and Market Analyses

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marketing soybeans. See Chicago Board of Trade

Marketing–Soyfoods and Soy Products 143, 404, 409, 554, 747

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Mauritius. See Africa–Mauritius (Ile Maurice)

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 562, 899

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also 
Meatless Burgers 350

Meat alternatives companies. See Tofurky Company (Hood River, 
Oregon. Maker of Tofurky and Tempeh)

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 604

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 381, 401

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 274, 350, 401, 434, 464, 466, 501, 505, 576, 604, 613, 
716, 937

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey 535, 622

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 613, 693, 740, 776

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 274, 464, 
466, 576, 604, 813

Meatless burgers. See Vegetarian / Meatless Burgers

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia 26, 763

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 521, 583, 645, 664, 731

Medical aspects of soybeans. See Cancer or Tumor Causing / 
Promoting Substances in Soybeans or, Diabetes and Diabetic 
Diets, Kidney / Renal Function, Menopause–Relief of Unpleasant 
Menopausal Symptoms

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF) 441, 599, 651, 723, 807

Menopause–Relief of Unpleasant Menopausal Symptoms, Such as 
“Hot Flashes” and “Night Sweats” 833

Mental Health (Including Depression) 79

Mesoamerica. See Latin America–Central America

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico. See Latin America, Central America–Mexico

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 79

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents 
782, 803

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp.. 938

Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland) 675

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, rice. See Rice Milk (Non-Dairy)

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 167, 562, 695

Minerals. See Calcium Availability, Absorption, and Content of Soy

Minerals (General) 516, 581
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Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), Miyako Oriental Foods (Baldwin Park, 
California), South River Miso Co. (Conway, Massachusetts)

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 14, 186, 499, 502, 790

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 499, 585

Miso–Imports, Exports, International Trade 48, 50, 144, 222, 223, 
228, 465, 466, 499, 502, 630, 805, 806

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 173, 313, 314, 528, 571, 598, 604, 830

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 499, 604, 830

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 2, 11, 14, 19, 22, 23, 
25, 26, 27, 28, 36, 48, 49, 50, 57, 59, 73, 74, 79, 94, 102, 103, 108, 
126, 132, 133, 134, 135, 136, 137, 138, 139, 140, 141, 142, 144, 
145, 146, 147, 148, 149, 150, 151, 152, 153, 155, 156, 160, 161, 
166, 167, 168, 173, 174, 186, 198, 222, 223, 228, 231, 234, 235, 
236, 241, 243, 257, 259, 266, 281, 313, 314, 316, 322, 323, 324, 
325, 332, 336, 339, 351, 362, 363, 366, 380, 381, 384, 385, 386, 
418, 420, 422, 428, 434, 435, 438, 456, 464, 465, 466, 481, 499, 
500, 501, 502, 505, 515, 517, 519, 525, 528, 533, 534, 544, 560, 
561, 567, 571, 575, 576, 578, 580, 585, 594, 596, 598, 599, 603, 
604, 623, 625, 626, 628, 630, 634, 639, 641, 644, 645, 656, 657, 
669, 674, 675, 677, 678, 681, 682, 684, 693, 695, 698, 700, 708, 
709, 712, 714, 728, 731, 732, 748, 759, 774, 778, 790, 794, 798, 
803, 805, 806, 816, 818, 827, 830, 849, 857, 861, 862, 866, 870, 
880, 887, 889, 890, 893, 903, 907, 914, 930, 935, 943, 954, 958, 
962, 977

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.) 499, 793

Miso Production–How to Make Miso on a Commercial Scale 161, 
499

Miso Soup–Mainly Japanese 4, 15, 23, 26, 27, 231, 259, 274, 323, 
325, 384, 386, 434, 464, 466, 499, 501, 506, 513, 560, 567, 576, 
615, 616, 640, 657, 682, 713, 714, 716, 778, 805, 806, 859, 909, 
952, 973

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 

Soybean Paste including Doenjang

Miso, Used as an Ingredient in Commercial Products 506, 615, 616, 
640, 713

Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan) 
381, 465, 466, 716, 759, 774, 948

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876) 37

Miyako Oriental Foods (Baldwin Park, California) 790, 962

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Molasses, soy. See Soy Molasses or Soy Solubles

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia & 
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 942, 
952

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan) 505, 641, 673, 693, 706, 716, 734, 
740, 749, 754, 776, 778, 782, 790, 798, 801, 811, 829, 830, 847, 
868, 904, 932, 962, 973

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy

Morse, William Joseph (1884-1959, USDA Soybean Expert) 79, 80, 
91, 93, 94

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Motion Pictures or References to Motion Pictures. Also called 
Movies, Films, or Documentaries 465

Movies or fi lms. See Motion Pictures

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
167, 326, 386, 465, 622, 624, 778, 870

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo 167, 434, 
513, 601, 661, 667, 699, 770, 795, 805, 806, 856, 936

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
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Inspired 790

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan) 381, 465, 466, 675, 716, 774, 790, 805, 806, 973

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 604, 613, 625, 653, 716, 776, 782, 801, 
810, 811, 833, 841, 868, 891, 904

National Agricultural Library (USDA, Beltsville, Maryland) 79

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991 166, 167, 168, 290, 351, 
371, 380, 381, 420, 500, 501, 531, 542, 546, 600, 604, 611, 649, 
677, 678, 779, 803, 861, 899

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan) 380, 803

National Nutritional Foods Association (NNFA). See Health 
Foods Industry–Trade Associations–National Nutritional Foods 
Association (NNFA)

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]) 695

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 380, 790, 908

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 908

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 380, 528, 830

Natto, Korean-Style. Etymology of This Term and Its Cognates / 
Relatives in Various Languages 908

Natto, Korean-Style (sometimes salted)–Chongkukjang / 
Chungkookjang / Chungkook-Jang / Chung Kook Jang / Chungkuk 
Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Cheonggookjang / Joenkukjang / Chunggugjang 
908

Natto–Other Types–Soeda or Rul-kre from Bhutan, Pe Poke or Pe-
Poke Pe-Pok or Pe-boutsu or Pe-bout or Pe-Ngapi from Myanmar 
(Burma), Sieng or Seang from Cambodia 908

Natto Production–How to Make Natto on a Commercial Scale 380

Natto (Whole Soybeans Fermented with Bacillus natto) 11, 23, 25, 
26, 27, 57, 73, 79, 94, 231, 253, 336, 380, 384, 386, 438, 499, 528, 
534, 539, 544, 567, 571, 578, 604, 634, 641, 677, 681, 708, 790, 
793, 812, 816, 819, 820, 826, 830, 857, 861, 869, 889, 890, 907, 
908, 930, 952, 958, 961, 962, 977

Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice 
Koji and Salt, then Aging the Mixture 634, 857, 930

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s 
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett, 
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields 
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh, 
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres 
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 562, 
847, 924

Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
434

Natural Foods Distributors and Master Distributors (USA). See 
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Eden 
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Essene 
Traditional Foods (Philadelphia, Pennsylvania), Great Eastern 
Sun and Macrobiotic Wholesale Co. (North Carolina), Health 
Valley (Los Angeles, then Montebello, California), Janus Natural 
Foods (Seattle, Washington), Laurelbrook Natural Foods (Bel Air, 
Maryland), Stow Mills, Inc. (Brattleboro, Vermont) Lama Trading 
Co., Tree of Life (St. Augustine, Florida), United Natural Foods, 
Inc. (UNFI), Well (The), Pure & Simple, and New Age Distributing 
Co. (San Jose, California), Westbrae Natural Foods, Inc. (Berkeley, 
California)

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s) 381, 413, 434, 457, 461, 465, 466, 505, 613, 645, 
649, 675, 693, 716, 740

Natural Foods Restaurants in the United States (Started in the 1950s 
and 1960s) 465, 500, 805

Natural Products Association (NPA). See Health Foods Industry–
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Trade Associations–National Products Association

Nauru. See Oceania

Near East. See Asia, Middle East

Nestlé (Nestle–The World’s Biggest Food Group) 776

Netherlands. See Europe, Western–Netherlands

New Caledonia (French Territory of). See Oceania–Pacifi c Ocean 
Islands that are Part of France–Territory of New Caledonia and 
Dependencies

New England Soy Dairy. See Tomsun Foods, Inc.

New York. See United States–States–New York

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New Zealand. See Oceania–New Zealand

New Zealand, health foods movement and industry. See Health 
Foods Movement and Industry in Australia, New Zealand...

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan) 73, 336, 673

Non-dairy products (so-called) made from casein or caseinates. See 
Casein or Caseinates–Problems in So-Called Non-Dairy Products

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York) 500, 604, 776, 811, 868, 
891, 904

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis, 
Diet and Breast Cancer Prevention, Diet and Cancer. See also–
Vegetarian Diets–Medical Aspects–Cancer, Diet and Prostate 

Cancer Prevention, Flatulence or Intestinal Gas, Functional Foods 
or Nutraceuticals, Human Nutrition–Human Trials, Intestinal 
Flora / Bacteria, Isofl avone or Phytoestrogen Content of Soyfoods, 
Soy-based Products,, Microbiological Problems (Food Spoilage, 
Sanitation, and Contamination), Minerals (General), Protein 
Quality, and Supplementation, Protein Resources and Shortages, 
and the “World Protein Crisis / Gap / Problem” of 1950-1979, 
Toxins and Toxicity in Foods and Feeds, Toxins and Toxicity in 
Foods and Feeds–Bongkrek Poisoning, Toxins and Toxicity in 
Foods and Feeds–General, Toxins and Toxicity in Foods and Feeds–
Microorganisms, Especially Bacteria that Cause Food Poisoning, 
Vitamin E (Tocopherol), Vitamins (General), Vitamins B-12 
(Cyanocobalamin, Cobalamins)

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Saponins

Nutrition–Biologically active substances. See Antinutritional 
Factors (General)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 830

Nutrition (General) 79, 167, 355, 428, 461, 499, 526, 575, 731, 934

Nutrition–Lipids. See Sterols or Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans 
or Soyfoods, Cardiovascular Disease, Especially Heart Disease 
and Stroke, Diabetes and Diabetic Diets, Kidney / Renal Function, 
Menopause–Relief of Unpleasant Menopausal Symptoms

Nutrition–Minerals. See Calcium Availability, Absorption, and 
Content of Soy

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nuts made from roasted soybeans. See Soynuts

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory) 42, 93, 598, 754, 778, 863, 937

Oceania–Fiji 598

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands) 670, 876, 893, 897

Oceania–Guam 65, 598

Oceania–Kiribati (Gilbert Islands until 1979) 598
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Oceania–Nauru (Naoero; Named Pleasant Island from 1798 to 
1888) 598

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 598, 863, 937

Oceania–Other Pacifi c Islands, Including American Samoa, Cook 
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including 
Saipan, Tinian, Rota). And Large Pacifi c Island Groups–Melanesia, 
Micronesia, Polynesia 598

Oceania–Pacifi c Ocean Islands that are Part of France–Territory 
of New Caledonia (Nouvelle Calédonie) and Dependencies. 
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines 
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon 
Islands (Ile Huon) 598

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea) 598

Oceania–Samoa (Formerly Western Samoa; German Samoa until 
1914) 598

Oceania–Solomon Islands (British Solomon Islands Protectorate 
until July 1978) 598

Oceania–Tonga, Kingdom of 598

Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice 
Islands Colony before 1976) 598

Oceania–Vanuatu, Republic of (Named New Hebrides until 1980) 
598

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 465, 774, 790, 948

Oil, soy. See Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Dust 
Suppressants and Dust Control, Release or Curing Agents for 
Concrete or Asphalt, Industrial Solvents, Hydraulic Fluids, and 
Other Minor or General Uses, Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972) 65, 385, 816, 971, 972, 973

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 43, 378, 472

Olive / Olives (Olea europea). See also Olive Oil 866

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 868

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products 921, 931, 953

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Oriental Show-You Company. Purchased in 1963 by Beatrice / La 
Choy 21, 67, 80, 667, 879, 881, 929, 964

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 79, 143, 228, 655

Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987 
Ota Tofu Co.. 962

Pacifi c Islands. See Oceania

Packaging Innovations and Problems 691, 703, 754

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 336

Pakistan. See Asia, South–Pakistan

Papua New Guinea. See Oceania–Papua New Guinea

Patents 157, 176, 216, 217, 250, 253, 318, 321, 330, 335, 423, 429, 
441, 456, 489, 517, 644, 720, 733, 743, 767

Patents–References to a Patent in Non-Patent Documents 41, 73, 
74, 131, 528, 536, 574, 599, 754, 835, 836, 903

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties
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Peanut Butter 645, 805, 806

Peanut Meal or Cake (Defatted) 64, 326

Peanut / Peanuts / Groundnuts–Etymology of These Terms and 
Their Cognates/Relatives in Various Languages 3

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 3, 64, 434, 499, 645, 770, 805, 806, 
856, 906

Peanuts–Historical Documents Published before 1900 3

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pesticides–their Use and Safety (General) 716

Phenolic Compounds & Phenols 201, 202, 209, 345, 719, 890

Philippines. See Asia, Southeast–Philippines

Photographs, Not About Soy, Published after 1923. See also 
Illustrations 903

Photographs Published after 1923. See also Illustrations 79, 90, 91, 
93, 100, 131, 142, 155, 173, 189, 223, 229, 230, 266, 268, 272, 274, 
276, 277, 282, 295, 302, 304, 323, 328, 329, 337, 362, 363, 370, 
380, 385, 386, 402, 405, 406, 419, 434, 435, 436, 440, 444, 446, 
450, 451, 452, 461, 467, 469, 498, 499, 500, 510, 513, 523, 536, 
538, 542, 543, 544, 560, 562, 566, 567, 573, 578, 579, 593, 595, 
605, 618, 622, 624, 632, 634, 636, 657, 667, 685, 691, 692, 699, 
707, 708, 714, 717, 727, 731, 732, 734, 738, 742, 755, 756, 762, 
777, 781, 788, 789, 795, 814, 834, 839, 843, 853, 854, 855, 861, 
871, 882, 883, 887, 888, 893, 896, 897, 905, 906, 908, 910, 914, 
926, 927, 928, 931, 936, 939, 940, 944, 946, 949, 950, 951, 953, 
954, 956, 957, 958, 959, 961, 962, 963, 964, 965, 970, 972, 973, 
974, 980

Photographs Published before 1924. See also Illustrations 28, 36, 
37, 38, 40, 41, 42, 44, 50, 62, 64, 66, 67

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 441, 932

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 600, 780, 824, 833, 841, 892, 894, 898, 900, 901, 947

Piima. See Soymilk, Fermented

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 

776, 811

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 731

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada) 
740

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce) 18, 28, 104, 
107, 120, 798, 964

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Pesticides (General)

Protein–Early and Basic Research 14, 207, 248

Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 813

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 499

Protein sources, alternative, from plants. See Azuki Bean, Peanut & 
Peanut Butter, Peanuts & Peanut Butter, Single Cell Proteins (Non-
Photosynthetic), Wheat Gluten & Seitan

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 371, 381, 420, 
677, 678

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)
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Pueraria. See Kudzu or Kuzu

Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone 
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter 
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form 
POM Wildwood, which was soon renamed Pulmuone Wildwood, 
Inc. Brands include Soga, Azumaya, and Nasoya 904

Pure & Simple. See Well (The), Pure & Simple

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quin’s Sauce / Quin Sauce (England; Soy Sauce Was Long a Major 
Ingredient) 964

Quong Hop & Co. (San Francisco, California) 259, 266, 604, 613, 
625, 776, 811, 847, 904

Québec. See Canadian Provinces and Territories–Québec

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows. 
Including Protein Technologies International, a Wholly Owned 
Subsidiary from 1 July 1987 to 3 Dec. 1997 526, 675, 693, 695, 
716, 740, 828, 830, 833, 836, 899

Rapeseed Meal 14

Rapeseed Oil 52, 73, 174

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 14, 52, 73, 384

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Red-Pepper and Soybean Paste–Korean-Style Fermented. 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang 634, 857, 914, 943

Reference Books and Other Reference Resources 15

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 911

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 

or General–Industrial Uses of Soy Oil as a Non-Drying Oil 326

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997 830, 868

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State 
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City), 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois), National Food Research Institute 
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean 
Industrial Products Laboratory (Urbana, Illinois). Founded April 
1936)

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Restaurants, natural foods. See Natural Foods Restaurants in the 
United States

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Restaurants, Thai, outside Thailand, or Thai recipes that use soy 
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai 
Restaurants or Grocery Stores Outside Thailand

Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes 
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside 
Vietnam

Reunion. See Africa–Reunion (Réunion is a Department of France)

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice 366, 466, 805, 806

Rice koji. See Koji

Rice Milk (Including Amazake) and Related Rice-Based Products 
(Some Made from Koji)–Etymology of These Terms and Their 
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Cognates / Relatives in Various Languages 499, 700

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink 36, 258, 274, 465, 466, 499, 567, 
700, 815, 827, 857, 935, 942

Rice, Red Fermented. See Koji, Red Rice 634, 857

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 14

Rice wine. See Sake

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}) 15, 19, 274, 386, 499, 586, 647, 648, 715

Rich Products Corporation (Buffalo, New York) 695

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan 
108, 731

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
380

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 50, 79, 229, 266, 274, 336, 380, 428, 482, 567, 
571, 576, 586, 604, 641, 647, 648, 715, 971

Rodale Press (Emmaus, Pennsylvania) 500, 505, 675, 695, 841

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated 562, 625, 740

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Russian Federation (Russia). See Europe, Eastern–Russian 
Federation

Russo-Japanese War (1904-1905)–Soybeans and Soyfoods 37, 73

Ryukyu Islands. See Okinawa

Saishikomi. See Soy Sauce–Saishikomi

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles) 11, 14, 23, 37, 49, 73, 74, 325

Samoa. See Oceania–Samoa

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation 556, 558, 559, 646, 670, 735, 744, 745, 748, 762, 766, 
786, 790, 828, 835, 849, 916, 929, 962, 964

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 

March 1996 to Become Novartis 830

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
813, 900

Sauce, Quin’s. See Quin’s Sauce / Quin Sauce

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 776

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 14, 
15, 174, 258, 259, 274, 363, 384, 386, 482, 499, 500, 501, 506, 509, 
513, 521, 567, 576, 586, 615, 616, 640, 647, 648, 657, 682, 707, 
713, 714, 715, 744, 759, 887, 914

Seaweeds, edible. See Sea Vegetables

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed Cleaning–Especially for Food or Seed Planting Uses 793

Seed companies, soybean. See Monsanto Co. (St. Louis, Missouri)

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 290, 977

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 366, 386, 468, 576, 805, 806, 887, 914

Sesame Meal or Cake (Defatted) 14, 258

Sesame Oil 19, 386, 466, 468, 498, 535, 657, 699, 759, 795, 887, 
914

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil 14, 15, 19, 231, 258, 274, 323, 
386, 466, 468, 498, 499, 535, 568, 657, 675, 699, 759, 795, 859, 
887, 914, 926
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Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or 
Teel–Etymology of These Terms and Their Cognates/Relatives in 
Various Languages 14, 231

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventists. See Harrison, D.W. (M.D.), and Africa 
Basic Foods (Uganda), Kellogg, John Harvey (M.D.) (1852-1943), 
Sanitas Nut Food Co. and Battle Creek Food Co., Loma Linda 
Foods (Riverside, California), Madison Foods and Madison College 
(Madison, Tennessee), Miller, Harry W. (M.D.) (1879-1977), 
Van Gundy, Theodore A., and La Sierra Industries (La Sierra, 
California), Worthington Foods, Inc. (Worthington, Ohio)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany), Granose Foods Ltd. (Bucks., England)

Sharon’s Finest. See Rella Good Cheese Co.

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shiokara-natto. See Fermented Black Soybeans from Japan–Other 
Names

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening (Usually Hydrogenated) 604, 695

Showa Sangyo Co. Ltd. (Tokyo, Japan) 673

Showa Shoyu Brewing Co. (Glendale, Arizona). Maker of Marusho 
Shoyu. Founded by John Tadano in about 1942 913, 962, 964

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by 
Christine Pirello 693

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 634, 857

Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely 
called Chinese-Japanese War 37, 913

Skin Health 947

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 689, 697, 734

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 326

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Society for Acclimatization (Société d’Acclimatation, France) 695

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996 836

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)) 938

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 457, 562, 716, 836

Solomon Islands. See Oceania–Solomon Islands

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.) 250, 318, 321, 330, 378

Solvents–Hexane–Used Mainly for Soy Oil Extraction 786

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 374, 446

Soup, miso. See Miso Soup

South Africa. See Africa–South Africa

South America. See Latin America–South America

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 52, 91, 96, 
599, 971

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co.. 500, 501
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Soy and Cancer Prevention; Cancer Preventing Substances in 
Soybeans and Soyfoods (Such as the Isofl avones Genistein and 
Daidzein) 674, 702, 833, 842

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 500, 501, 740, 
750, 776, 811, 868, 937

Soy Cheesecake or Cream Pie, Usually Made with Tofu 505, 716

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 266, 604

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 693

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 50, 79, 
260, 261, 344, 378, 381, 401, 434, 461, 526, 562, 571, 604, 645, 
695, 770, 791, 816, 830, 868, 899, 908, 932, 936, 938

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 
695

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 830

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 830

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries, Often 
Used as Weaning Foods (such as CSM, WSB, etc.) 381, 505, 695, 
830

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
381, 457, 505, 604, 613, 674, 836

Soy Flour–Whole or Full-fat 266, 604

Soy ice cream companies (USA). See Barricini Foods (Mountain 
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey)

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International 
Trade 693, 716, 868

Soy Ice Cream (General–Usually Non-Dairy) 500, 505, 604, 613, 
641, 649, 685, 693, 695, 716, 750, 776, 811, 830, 868

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 830

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 830

Soy is NOT Mentioned in the Document 204, 210, 211, 212, 316, 
589

Soy lecithin. See Lecithin, Soy

Soy Molasses or Soy Solubles–A By-Product of Making Soy 
Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones 478

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 50, 52, 73, 
79, 91, 96, 167, 174, 178, 318, 384, 415, 416, 461, 641, 716, 868, 
937, 938

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number 91

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 14, 22, 266

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Glidden Co. (The), Grain 
Processing Corporation, Griffi th Laboratories, Gunther Products, 
Inc., Laucks (I.F.) Co., Rich Products Corporation, Solae Co. (The)

Soy Protein Concentrates, Textured 607, 674, 716, 836

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981) 505, 613, 625

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 776, 830, 836

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 830

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 604

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
330, 370, 526, 604, 674, 830, 899, 937
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Soy Proteins–Concentrates 381, 604, 607, 678, 716, 836, 899

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods) 675

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products 381, 899

Soy Proteins–Isolates, for Food Use. Also called Isolated Soy 
Protein. See also: Isolates, for Industrial (Non-Food) Use 381, 414, 
441, 478, 607, 613, 625, 649, 675, 740, 830, 833, 899, 977

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and 
Subunits, Sedimentation Coeffi cients, Nitrogen Solubility, and 
Rheology) 14, 19, 50, 260, 261, 331, 333, 334, 355, 357, 358, 370, 
374, 378, 397, 407, 437, 441, 493, 503, 511, 658, 813, 901

Soy Proteins, Textured (General) 585, 776, 811, 813, 868, 899

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 466, 776

Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Quin’s 
Sauce, Tamari, Teriyaki Sauce and Teriyaki (Soy Sauce is the Main 
Sauce Ingredient), Worcestershire Sauce

Soy Sauce and Ketchup: Key Records Concerning the Relationship 
between the Two 964

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 3, 14, 15, 21, 22, 51, 
326, 544, 564, 623, 670, 700, 761, 790, 964

Soy Sauce, Chinese Style, Made with a Signifi cant Proportion of 
Wheat or Barley 964

Soy sauce companies. See Showa Shoyu Brewing Co. (Glendale, 
Arizona)

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta 11, 23, 37, 40, 43, 48, 49, 52, 91, 108, 
131, 142, 215, 259, 275, 290, 295, 336, 363, 557, 655, 656, 669, 
670, 673, 700, 760, 774, 798, 835, 838, 869, 940, 964, 982

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See Chun King, La Choy, 
Oriental Show-You Co

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 

Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce 73, 91, 131, 157, 162, 173, 174, 176, 199, 256, 258, 279, 
298, 310, 311, 312, 324, 326, 332, 355, 378, 383, 406, 424, 429, 
443, 528, 544, 556, 557, 575, 578, 599, 601, 626, 627, 629, 639, 
642, 643, 663, 666, 674, 718, 747, 763, 781, 786, 790, 816, 837, 
853, 861, 866, 881, 888, 911, 964

Soy Sauce in Second Generation Products, Documents About 404, 
569, 964

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade 3, 11, 20, 31, 33, 34, 35, 37, 38, 42, 46, 
47, 48, 50, 53, 55, 56, 58, 62, 65, 72, 75, 76, 78, 91, 95, 96, 97, 98, 
131, 142, 144, 163, 164, 165, 171, 180, 190, 191, 221, 223, 225, 
228, 268, 274, 326, 354, 362, 363, 399, 402, 403, 405, 419, 421, 
435, 436, 440, 442, 451, 452, 453, 454, 461, 504, 508, 521, 557, 
598, 632, 652, 668, 732, 735, 741, 744, 745, 748, 753, 762, 763, 
764, 766, 774, 778, 790, 794, 797, 798, 802, 805, 806, 818, 844, 
862, 890, 964

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 1, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 
14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 
32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 
50, 51, 52, 53, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 
69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 
87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 
104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114, 115, 116, 
117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 128, 129, 
130, 131, 142, 143, 144, 154, 155, 156, 158, 159, 162, 163, 164, 
165, 166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 177, 178, 
179, 180, 181, 182, 183, 184, 185, 187, 188, 189, 190, 191, 192, 
193, 194, 195, 196, 197, 199, 200, 201, 202, 203, 204, 205, 206, 
207, 208, 209, 213, 214, 215, 216, 217, 218, 219, 220, 221, 222, 
223, 224, 225, 226, 227, 228, 229, 230, 232, 233, 234, 235, 237, 
238, 239, 240, 241, 242, 243, 244, 245, 246, 247, 248, 249, 250, 
251, 252, 253, 254, 255, 257, 258, 259, 260, 261, 262, 263, 264, 
265, 266, 267, 268, 269, 270, 271, 272, 273, 274, 275, 276, 277, 
278, 280, 281, 282, 283, 284, 285, 286, 287, 288, 289, 290, 291, 
292, 293, 294, 295, 296, 297, 299, 300, 301, 302, 303, 304, 305, 
306, 307, 308, 309, 315, 317, 318, 319, 320, 321, 322, 323, 324, 
325, 326, 327, 328, 329, 330, 332, 333, 334, 336, 337, 338, 339, 
340, 341, 342, 343, 344, 345, 346, 347, 348, 349, 350, 351, 352, 
353, 354, 355, 356, 357, 358, 359, 360, 362, 363, 364, 365, 367, 
368, 369, 370, 371, 372, 373, 374, 375, 376, 377, 379, 380, 381, 
382, 383, 384, 385, 386, 387, 388, 389, 390, 391, 392, 393, 394, 
395, 396, 397, 398, 399, 400, 401, 402, 403, 404, 405, 406, 407, 
408, 409, 411, 412, 413, 415, 416, 417, 418, 419, 420, 421, 422, 
423, 424, 425, 426, 427, 428, 429, 430, 431, 432, 433, 434, 435, 
436, 438, 439, 440, 442, 443, 444, 445, 446, 447, 448, 449, 450, 
451, 452, 453, 454, 455, 456, 457, 459, 460, 461, 462, 463, 464, 
465, 466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 476, 477, 
478, 479, 480, 482, 483, 484, 486, 487, 488, 489, 490, 491, 492, 
494, 495, 496, 497, 498, 499, 500, 501, 502, 504, 505, 507, 508, 
509, 510, 511, 512, 513, 514, 516, 517, 518, 519, 520, 521, 522, 
523, 524, 525, 526, 527, 528, 529, 530, 531, 532, 533, 535, 536, 
537, 538, 540, 541, 544, 545, 546, 547, 548, 549, 550, 551, 552, 
553, 554, 555, 556, 557, 558, 559, 560, 561, 562, 563, 564, 565, 
566, 567, 568, 569, 570, 571, 572, 573, 574, 575, 576, 578, 579, 
580, 581, 582, 583, 584, 586, 587, 588, 590, 591, 592, 594, 595, 
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596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 608, 609, 611, 
612, 613, 614, 615, 616, 619, 620, 621, 622, 623, 626, 627, 628, 
629, 630, 631, 632, 633, 634, 635, 636, 637, 638, 639, 640, 641, 
642, 643, 644, 645, 646, 647, 648, 649, 651, 652, 654, 655, 656, 
657, 659, 660, 661, 662, 663, 664, 666, 667, 668, 669, 670, 671, 
672, 673, 675, 676, 677, 678, 679, 680, 681, 682, 684, 686, 687, 
690, 694, 696, 697, 698, 699, 700, 701, 702, 704, 705, 707, 708, 
709, 710, 711, 712, 713, 714, 715, 716, 718, 719, 721, 722, 723, 
724, 725, 726, 727, 728, 729, 730, 731, 732, 733, 735, 736, 737, 
738, 740, 741, 743, 744, 745, 746, 747, 750, 751, 752, 753, 755, 
756, 757, 760, 761, 763, 764, 765, 766, 768, 769, 770, 771, 772, 
773, 774, 775, 776, 777, 778, 779, 781, 784, 786, 787, 788, 789, 
790, 791, 792, 793, 794, 795, 796, 797, 798, 799, 800, 802, 803, 
804, 805, 806, 807, 811, 813, 814, 816, 817, 818, 822, 823, 825, 
827, 830, 831, 832, 834, 835, 836, 837, 838, 839, 840, 844, 845, 
846, 848, 849, 850, 851, 853, 854, 855, 856, 857, 858, 859, 860, 
861, 862, 863, 864, 865, 866, 867, 868, 869, 870, 871, 872, 873, 
874, 876, 878, 879, 880, 881, 882, 883, 884, 885, 886, 887, 888, 
889, 890, 893, 895, 896, 897, 902, 903, 905, 906, 909, 910, 911, 
912, 913, 914, 915, 916, 917, 918, 919, 920, 923, 927, 928, 929, 
930, 932, 933, 934, 935, 936, 937, 940, 944, 945, 946, 948, 949, 
950, 952, 954, 956, 957, 959, 960, 962, 963, 964, 965, 966, 970, 
971, 972, 973, 974, 977, 978, 982

Soy Sauce, Indonesian Style–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 964

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 634, 
670, 798, 859, 964

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce 798, 859, 887, 914, 964

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 11, 19, 46, 47, 49, 50, 52, 65, 74, 131, 163, 
173, 326, 365, 404, 528, 571, 574, 578, 583, 600, 602, 612, 623, 
626, 627, 639, 655, 664, 670, 707, 730, 735, 747, 753, 764, 766, 
774, 776, 778, 781, 802, 823, 830, 834, 835, 838, 893, 896, 897, 
905, 929, 964

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1, 38, 42, 52, 65, 84, 86, 88, 93, 167, 168, 
222, 242, 354, 404, 421, 435, 440, 442, 446, 447, 483, 484, 497, 
504, 538, 565, 583, 593, 598, 602, 611, 614, 626, 630, 639, 655, 
667, 670, 673, 694, 717, 722, 727, 730, 735, 741, 744, 745, 747, 
750, 756, 762, 765, 766, 775, 778, 823, 830, 834, 838, 848, 850, 
858, 863, 865, 876, 893, 896, 897, 905, 964, 982

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy Sauce, Non-Soy Relatives 964

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of 
Central Japan near Nagoya. Shiro Means White in Japanese 51, 
544, 556, 578, 604, 939, 964

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 

or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy Sauce Production–How to Make Soy Sauce on a Commercial 
Scale 50, 64, 100, 317, 399, 544, 964

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy Sauce–Saishikomi Shoyu (Twice-Brewed) 258, 363, 544, 556, 
574, 578, 604, 623, 719, 928, 964

Soy sauce served in cruets with cruet frames. See Cruets (Glass 
Bottles)

Soy Sauce, Spray-dried, Powdered, or Vacuum Dried 420, 600, 727, 
746, 846, 964

Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black 
Soybean Koji. A Type of Fermented Black Soybean Sauce 623, 634, 
857, 964

Soy Sauce, Used as an Ingredient in Commercial Products 469, 
506, 543, 617, 618, 624, 742, 964

Soy sauce used in Harvey’s sauce. See Harvey’s Sauce–With Soy 
Sauce Used as an Ingredient

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 79, 
167, 336, 434, 461, 464, 571, 601, 604, 641, 699, 791, 798, 936

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 604

Soy Yogurt–Fermented / Cultured 464, 505, 528, 604, 634, 693, 857

Soy Yogurt (Generally Non-Dairy) 810, 830

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 830

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies 830

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented) 685, 716, 740, 776, 782, 811

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.
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Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991 649

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine) 735, 740, 754, 828

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada). 
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia 
937

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd. 
(Tokyo, Japan), Showa Sangyo Co. Ltd. (Tokyo, Japan), Yoshihara 
Oil Mill, Ltd. (Kobe, Japan)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy)

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean crushers (USA). See Archer Daniels Midland Co. (ADM) 
(Decatur, Illinois), Bunge Corp. (White Plains, New York), 
Cargill, Inc. (Minneapolis, Minneapolis), Central Soya Co. (Fort 
Wayne, Indiana), Lauhoff Grain Co. (Danville, Illinois), Pillsbury 
Feed Mills and Pillsbury Co. (Minneapolis, Minnesota), Ralston 
Purina Co. (St. Louis, Missouri), Staley (A.E.) Manufacturing Co. 
(Decatur,, Swift & Co. (Illinois)

Soybean crushers (USA), Cooperative. See CHS Cooperatives, 
Including Cenex, Inc. and Harvest States Cooperatives (Which 
Includes Honeymead), Dawson Mills (Dawson, Minnesota), Far-
Mar-Co, Inc., Farmland Industries, Inc., Honeymead (Mankato, 
Minnesota), Land O’Lakes, Inc.

Soybean Crushing–Equipment–Hydraulic Presses 66, 91, 440, 707, 
822

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 716

Soybean Crushing–Equipment–Solvent Extraction 250, 318, 321, 
330, 446

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
250, 526, 604, 731, 952

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–830

Soybean crushing–solvents. See Solvents

Soybean koji. See Koji, Soybean

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses 
14, 19, 52, 73, 91, 971, 972

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 19, 25, 52, 73, 79, 
91, 96, 167, 172, 174, 203, 258, 321, 326, 330, 336, 378, 380, 381, 
384, 423, 446, 464, 465, 466, 599, 623, 642, 674, 690, 693, 695, 
740, 745, 774, 786, 816, 863, 868, 956, 957, 971, 972

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination 
44, 707, 903

Soybean oil. See Soy Oil

Soybean oil constants. See Soy Oil Constants

Soybean paste. See Miso

Soybean processing. See Soybean Crushing

Soybean production. See Harvesting and Threshing, Organically 
Grown Soybeans, Yield Statistics, Soybean

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines

Soybean production–Farm Machinery. See Tractors

Soybean Production–General, and Amount Produced 79, 526, 604, 
830

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 604, 830

Soybean production–Marketing. See Chicago Board of Trade 
(CBOT)

Soybean production–Plant protection. See Insects–Pest Control. See 
also: Integrated Pest Management, Pesticides (General)

Soybean Seeds–Black in Color. Food Use is Not Mentioned 19, 
259, 634

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value 266, 386, 586, 622, 647, 648, 
715, 859

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing 19

Soybean Seeds–White in Color 14
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Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names 731

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, whole dry (used cooked or unprocessed as feed). See 
Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Association of North America (SANA). Founded 30 June 
1978 in Ann Arbor, Michigan 534, 562, 646, 782, 828

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Europe). See Haldane Foods Group Ltd. 
(Newport Pagnell, Buckinghamshire, England), Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland), Innoval / Sojalpe, Lima N.V. 
/ Lima Foods (Sint-Martens-Latem, Belgium; and Mezin, France), 
Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland), 
Nutrition et Nature (Revel near Toulouse, France) Toulouse, 
France). Founded in June, Sojinal / Biosoja (Formerly Cacoja)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, 
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida), Hain Celestial Group, Inc. (Uniondale, New York), 
Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella Good 
Cheese Co. (Santa Rosa, California). Previously Brightsong Tofu, 
White Wave, Inc. (Boulder, Colorado)

Soyfoods (General Food Uses of Soybeans) 336, 380, 381, 457, 
505, 526, 571, 613, 649, 675, 693, 716, 740, 826

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans 
562, 604, 759

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada), 
Rodale Press (Emmaus, Pennsylvania), Soyatech (Bar Harbor, 
Maine), Soyfoods Association of North America (SANA)

Soyfoods Movement in Europe 598, 698, 805, 806

Soyfoods Movement in North America (USA & Canada, General) 
500, 501, 606, 625, 716, 861, 961

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc 534, 675, 693, 740

Soyfoods Movement–Soyfoods Restaurants or Delis 604, 830

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by 
John, Valerie, and Gary Robertson. Began Making Tempeh on 15 
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 562

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 465, 
466, 470, 496, 500, 501, 504, 505, 534, 556, 558, 559, 562, 604, 
606, 609, 613, 625, 630, 634, 641, 646, 650, 670, 675, 693, 695, 
706, 716, 731, 821, 827, 830, 835, 857, 899, 942, 962, 964, 971, 
972, 973, 980

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 505, 613, 641, 675, 716, 790, 956, 
963, 965, 967, 968, 969, 970, 974, 982

Soymilk companies (Canada). See SoyaWorld, Inc. (Near 
Vancouver, British Columbia, Canada)

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium)

Soymilk companies (USA). See American Soy Products (Saline, 
Michigan), Vitasoy

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r 489, 505, 528, 542, 544, 571, 578, 581, 604, 
681, 695, 716

Soymilk, Fermented–Soy Kefi r 604, 634

Soymilk, Fermented–Unusual Fermented Dairy Products (Such as 
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy 
Yogurt–Fermented and Soy Cheese–Fermented 634, 857

Soymilk, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand or with a Soymilk Maker / Machine 73

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 604, 708, 830, 942, 969

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 604, 830, 942

Soymilk–Marketing of 937, 942

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or 
Cheese Alternatives 50, 73, 79, 167, 259, 361, 381, 398, 414, 457, 
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464, 465, 466, 468, 485, 505, 534, 578, 585, 604, 613, 641, 649, 
675, 693, 708, 709, 716, 740, 780, 790, 808, 809, 813, 828, 830, 
833, 852, 868, 875, 906, 919, 921, 922, 924, 925, 931, 937, 938, 
942, 951, 953, 954, 955, 956, 961, 963, 965, 967, 968, 969, 970, 
974, 976, 977, 981, 982

Soymilk, Spray-Dried or Powdered 397, 410, 578, 649, 836

Soymilk Standards or Standard of Identity 828

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil) 604

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 830

Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies 830

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans 79, 434, 457, 
461, 562, 604, 641, 716, 830, 932

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932) 836

Sprouts. See Soy Sprouts

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 162, 381, 500, 562, 601, 629, 674, 
693, 695, 716, 899

Standards, Applied to Soybeans or Soy Products 604, 621, 646, 
663, 830

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Starch (Its Presence or Absence, Especially in Soybean Seeds) 14, 
15, 22, 599

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean yields. See Yield Statistics, Soybean

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made) 833

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro, 
Vermont), and Lama Trading Co.. 500, 501, 904

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 500, 562, 973

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce 108, 249, 259, 274, 
276, 325, 329, 386, 392, 402, 617, 666, 697, 734, 751, 834

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo, 
Japan)

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 716

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 899

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999 562, 649

Table / Tables in Document 14, 18, 19, 36, 49

Tadano, John. See Showa Shoyu Brewing Co. (Glendale, Arizona). 
Founded by John Tadano

Tahini or tahina or tahin. See Sesame Butter

Taiwan. See Asia, East–Taiwan

Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean 
Sauce (Inyu)

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial 
Microbial Enzyme Production, and Taka-Diastase to the USA). He 
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese 
Cherry Trees to Washington, DC 204, 438, 903

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
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Shoyu 19, 52, 212, 258, 326, 356, 363, 366, 381, 413, 434, 461, 
465, 499, 502, 504, 507, 544, 556, 557, 558, 559, 564, 574, 575, 
576, 578, 584, 595, 604, 612, 623, 634, 645, 656, 670, 700, 719, 
735, 744, 745, 748, 762, 786, 787, 790, 791, 793, 805, 806, 816, 
835, 849, 857, 859, 887, 890, 914, 929, 935, 964

Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages 19, 
465, 964

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black 
Soybeans, Unsalted or Bland

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages 326, 340, 347, 
348, 352, 353, 372, 375, 376, 382, 383, 388, 581, 711

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 499, 604, 798, 816

Tempeh companies. See Tofurky Company (Hood River, Oregon. 
Maker of Tofurky and Tempeh)

Tempeh companies (USA). See Soyfoods Unlimited, Inc. (San 
Leandro, California)

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 604, 830

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 830

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds 51, 712, 
793, 816

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut 816

Tempeh (Spelled Témpé in Malay-Indonesian) 79, 381, 500, 501, 
505, 534, 546, 562, 571, 578, 600, 604, 606, 613, 634, 639, 641, 
649, 675, 693, 716, 740, 798, 813, 816, 826, 830, 857, 861, 868, 
887, 890, 891, 914, 930, 932, 952

Tempehworks. See Lightlife Foods, Inc.

Teranatto or Tera-Natto. See Fermented Black Soybeans from 
Japan–Other Names

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient) 259, 292, 305, 325, 329, 337, 354, 386, 402, 404, 422, 
440, 449, 451, 469, 490, 497, 513, 537, 567, 569, 576, 600, 602, 
617, 624, 629, 643, 657, 666, 688, 727, 735, 742, 747, 753, 761, 
765, 772, 775, 789, 798, 802, 846, 849, 863, 866, 867, 871, 876, 
909, 926, 957, 964, 982

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand 259, 386, 576, 964

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden) 505, 604, 613, 716, 740, 
754, 828, 830, 953, 954

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Thai restaurants outside Japan, or Thai recipes that use soy 
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai 
Restaurants Grocery Stores Outside Thailand

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand) 
604, 816, 826, 908

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Timor-Leste (East Timor). See Asia, Southeast–Timor-Leste (East 
Timor)

Tocopherol. See Vitamin E (Tocopherol)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 11, 13, 
14, 19, 23, 25, 26, 27, 28, 36, 50, 64, 73, 74, 79, 80, 94, 108, 126, 
167, 174, 231, 249, 257, 259, 266, 274, 323, 325, 336, 361, 362, 
363, 373, 380, 384, 385, 386, 392, 401, 434, 465, 466, 468, 498, 
499, 500, 501, 505, 509, 513, 528, 534, 560, 562, 566, 567, 571, 
576, 577, 578, 585, 595, 598, 604, 606, 613, 622, 625, 641, 649, 
650, 653, 655, 657, 665, 674, 675, 682, 685, 691, 693, 695, 699, 
706, 708, 709, 712, 714, 716, 731, 734, 740, 749, 750, 751, 758, 
776, 778, 782, 785, 789, 790, 791, 795, 796, 798, 801, 805, 806, 
810, 811, 813, 821, 826, 829, 830, 833, 841, 847, 856, 859, 868, 
875, 887, 891, 899, 906, 914, 919, 920, 932, 936, 952, 961, 962, 
977, 979

Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)
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Tofu companies (Canada). See Victor Food Products, Ltd. 
(Scarborough, Ontario, Canada)

Tofu companies (Europe). See Soyastern Naturkost GmbH / 
Dorstener Tofu Produktions GmbH (Dorsten, Germany)

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), Global Protein Foods (Valley Cottage, New York). And 
Parent Company, Kyoto Tanpaku K.K. of Kyoto, Japan, House 
Foods America Corporation (Los Angeles, California), Island 
Spring, Inc. (Vashon, Washington), Kyoto Food Corp. USA (Terre 
Haute, Indiana), Legume, Inc. (Fairfi eld, New Jersey), Mainland 
Express (Spring Park, Minnesota), Morinaga Nutritional Foods, 
Inc., and Morinaga Nyûgyô (Torrance, California, and Tokyo, 
Japan), Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary 
of Vitasoy, Northern Soy, Inc. (Rochester, New York), Ota Tofu Co. 
(Portland, Oregon. Founded in 1911), Pulmuone U.S.A., Inc. (South 
Gate, California), Quong Hop & Co. (San Francisco, California), 
Rosewood Products Inc. (Ann Arbor, Michigan), Simply Natural, 
Inc. (Philadelphia, Pennsylvania), Swan Gardens Inc. and Soya 
Kaas Inc. (Atlanta, Georgia), Tomsun Foods, Inc. (Greenfi eld, 
Massachusetts; Port Washington, New York, Wildwood Harvest, 
Inc.

Tofu, Criticism of, Making Fun of, or Image Problems 716, 847

Tofu curds. See Curds Made from Soymilk

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 50, 509, 790

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 79, 
166, 167, 259, 266, 335, 464, 468, 513, 544, 571, 577, 578, 604, 
622, 634, 677, 681, 695, 699, 803, 805, 806, 816, 830, 857, 861, 
887, 890, 914

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 259, 468

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red 
Rice {Beni-Koji} Containing Monascus purpureus) 816

Tofu, Firm (Chinese-Style) 468, 699, 734, 810, 856, 861

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan) 622

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Not including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan) 325, 622, 750

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 11, 26, 27, 231, 
274, 325, 336, 380, 386, 464, 465, 466, 482, 505, 509, 513, 528, 
567, 571, 576, 578, 586, 604, 647, 648, 657, 699, 715, 776, 785, 
795, 810, 811, 813, 887, 914, 935

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 

Cognates / Relatives in Various Languages 26, 274, 380, 466, 567, 
576

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 14, 15, 
19, 23, 26, 27, 50, 73, 231, 266, 336, 366, 380, 384, 464, 465, 466, 
482, 528, 571, 576, 578, 586, 604, 647, 648, 675, 715, 731, 813, 
977

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 14, 26, 50, 464, 465

Tofu, Frozen or Dried-Frozen, Used as an Ingredient in Commercial 
Soyfood Products 640

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product 19, 266, 274, 325, 567, 576, 
604, 625, 795, 887, 914

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages 19

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 73, 434, 500, 501

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 500, 501, 528, 571, 604, 749, 754, 776, 778, 
796, 811, 830, 904

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies 685, 749, 758, 778, 830, 904

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home) 
73, 500, 501

Tofu–Marketing of 757, 801

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 468, 
509, 535, 622, 754

Tofu Production–How to Make Tofu on a Commercial Scale 500, 
767

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 798

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 466, 576, 578, 604, 689, 692, 693, 696, 697, 703, 706, 716, 
720, 734, 740, 749, 754, 757, 767, 776, 778, 790, 798, 801, 808, 
809, 810, 829, 833, 841, 847, 859, 887, 904, 914

Tofu, Smoked 891

Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky 
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle 
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc. 
until 2 Sept. 2013 625, 868, 932, 937

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982 649, 675, 693, 716, 740, 
776, 811, 868
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Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983) 500, 
604, 613, 625, 649, 653, 675, 693, 716, 776, 811

Tonga. See Oceania

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds) 339, 
342, 349, 351, 411, 433, 438, 439, 596, 599, 677, 678, 719, 803, 
816, 890

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans 816

Toxins and Toxicity in Foods and Feeds (General) 400, 518, 702

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella spp., 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria) 611, 613, 782, 858, 865

Tractors 731

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and 
/ or Soybean Meal. See also Trade–Tariffs and Duties 19, 23, 93, 
290, 384, 457, 731, 750, 977

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports 3, 11, 37, 38, 42, 46, 47, 50, 65, 131, 142, 
163, 223, 228, 257, 326, 354, 362, 363, 435, 440, 442, 452, 461, 
504, 508, 598, 652, 668, 691, 692, 732, 734, 735, 741, 744, 745, 
748, 753, 754, 757, 758, 762, 763, 764, 766, 774, 778, 790, 794, 
797, 798, 802, 805, 806, 829, 844, 921, 931, 953

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 36, 384, 838

Trade statistics, Japan. See Japan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production 40, 41, 93, 630

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region 40, 41, 669, 818, 982

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 774, 790

Tri-County Soy Bean Co-operative Association. See Dawson Mills

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Tuvalu. See Oceania

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Ultrafi ltration. See Membrane Technology Processes

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made 229, 386, 741

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration 38

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 836, 899

United Kingdom. See Europe, Western–United Kingdom

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 380, 381, 457, 464, 695, 826, 899, 911

United Natural Foods, Inc. (UNFI, Auburn, Washington state). 
Formed in 1995. Includes Mountain People’s Warehouse (Nevada 
City, California), Cornucopia Natural Foods (Connecticut) and 
Stow Mills (Vermont and New Hampshire), Rainbow Natural 
Foods, Albert’s Organics, and Hershey Imports Co.. 500, 501, 904

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 345, 371

United States Department of Agriculture (USDA)–Arlington 
Experimental Farm at Arlington, Virginia (1900-1942) 94

United States Department of Agriculture (USDA)–Bureau of 
Agricultural and Industrial Chemistry (1943-1953). Including 
Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953 50, 64

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 79, 80, 91, 93, 
94
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United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939) 381, 457, 505

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction 80, 
167, 613, 667, 716, 740, 881

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction 79

United States of America–Activities and Infl uence Overseas / 
Abroad 79, 80, 91, 93, 94, 509, 526, 836

United States of America–Commercial Products Imported from 
Abroad 691, 692, 734, 787, 829

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 36

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 19, 21, 28, 29, 30, 31, 33, 34, 35, 
36, 38, 42, 47, 48, 50, 52, 53, 55, 56, 58, 59, 62, 64, 65, 67, 72, 75, 
76, 78, 80, 94, 95, 117, 142, 143, 144, 155, 156, 158, 162, 163, 164, 
165, 167, 168, 180, 189, 190, 191, 215, 228, 229, 230, 231, 249, 
257, 259, 266, 267, 268, 272, 274, 276, 277, 278, 282, 284, 286, 
287, 288, 289, 290, 291, 292, 293, 294, 295, 296, 297, 302, 304, 
305, 317, 319, 323, 327, 328, 329, 330, 333, 337, 354, 362, 363, 
371, 373, 381, 386, 392, 397, 398, 401, 402, 403, 404, 406, 409, 
410, 413, 414, 419, 420, 421, 422, 423, 434, 435, 436, 440, 441, 
442, 443, 444, 445, 446, 447, 448, 449, 451, 452, 454, 456, 457, 
461, 462, 463, 464, 465, 466, 467, 469, 470, 482, 483, 488, 490, 
497, 498, 499, 500, 501, 502, 504, 505, 507, 508, 516, 517, 519, 
521, 524, 527, 530, 531, 532, 534, 535, 537, 538, 539, 540, 542, 
543, 545, 546, 548, 552, 556, 557, 560, 562, 563, 566, 567, 568, 
569, 571, 573, 574, 577, 578, 579, 583, 586, 590, 595, 598, 600, 
601, 602, 604, 605, 606, 607, 609, 611, 612, 613, 614, 617, 618, 
624, 625, 626, 629, 630, 631, 632, 634, 638, 639, 641, 643, 644, 
645, 646, 647, 648, 649, 650, 651, 653, 655, 659, 660, 661, 662, 
663, 664, 665, 666, 667, 668, 669, 670, 671, 673, 674, 676, 677, 
678, 682, 683, 685, 686, 687, 688, 689, 694, 695, 696, 697, 699, 
701, 703, 704, 705, 707, 710, 711, 714, 715, 716, 720, 721, 727, 
730, 731, 732, 733, 735, 740, 741, 742, 743, 744, 745, 746, 747, 
749, 750, 753, 754, 755, 756, 757, 758, 759, 760, 761, 762, 764, 
765, 766, 767, 769, 770, 772, 774, 775, 776, 777, 778, 779, 782, 
783, 784, 785, 786, 788, 790, 792, 795, 797, 799, 801, 802, 803, 
805, 806, 808, 809, 810, 811, 812, 816, 821, 823, 826, 827, 828, 
830, 832, 833, 834, 835, 837, 838, 841, 842, 843, 844, 846, 847, 

848, 849, 850, 853, 854, 856, 857, 859, 860, 861, 863, 864, 866, 
867, 869, 871, 872, 873, 874, 875, 876, 877, 878, 879, 880, 881, 
882, 883, 884, 885, 886, 888, 891, 893, 894, 896, 897, 899, 903, 
904, 905, 906, 910, 911, 913, 916, 918, 921, 922, 924, 926, 929, 
930, 931, 932, 933, 937, 938, 939, 941, 942, 945, 946, 948, 949, 
950, 951, 952, 953, 954, 955, 956, 957, 958, 961, 962, 964, 970, 
974, 976, 979, 980, 981, 982

United States–States–Arizona 156, 562, 913

United States–States–Arkansas 500, 501, 861

United States–States–California 28, 31, 33, 34, 35, 36, 38, 48, 52, 
62, 65, 75, 76, 143, 144, 162, 164, 165, 180, 190, 191, 215, 228, 
231, 257, 259, 267, 268, 272, 276, 277, 278, 282, 284, 286, 287, 
289, 291, 292, 293, 294, 296, 297, 323, 327, 328, 329, 336, 337, 
354, 362, 363, 381, 401, 402, 403, 406, 413, 421, 434, 435, 440, 
442, 451, 457, 465, 466, 482, 490, 499, 500, 501, 502, 505, 516, 
521, 531, 543, 548, 556, 557, 559, 562, 579, 586, 590, 595, 602, 
604, 606, 613, 614, 617, 618, 622, 624, 626, 630, 631, 632, 638, 
641, 643, 646, 647, 648, 649, 650, 653, 655, 664, 666, 668, 669, 
670, 673, 675, 676, 682, 683, 686, 687, 689, 691, 692, 693, 695, 
696, 697, 699, 715, 716, 734, 740, 741, 744, 746, 747, 754, 755, 
757, 760, 761, 770, 772, 778, 779, 782, 785, 790, 797, 799, 801, 
821, 829, 830, 835, 837, 838, 844, 846, 847, 850, 854, 856, 860, 
863, 864, 871, 875, 876, 883, 884, 885, 886, 893, 896, 904, 906, 
910, 911, 913, 921, 924, 929, 931, 937, 939, 942, 948, 949, 951, 
952, 953, 954, 955, 958, 961, 962, 964, 980, 981, 982

United States–States–Colorado 30, 36, 38, 155, 488, 501, 505, 562, 
613, 625, 660, 667, 716, 799, 879, 884, 888, 904, 913

United States–States–Connecticut 500, 649, 661, 810, 842, 843, 866

United States–States–District of Columbia (Washington, DC) 79, 
93, 94, 290, 435, 500, 675, 693, 740, 859, 903

United States–States–Florida 500, 613, 625, 665, 716

United States–States–Georgia 441, 469, 500, 649, 678, 716, 747, 
866

United States–States–Hawaii 29, 36, 38, 42, 54, 55, 58, 65, 72, 75, 
78, 95, 98, 171, 189, 225, 228, 229, 230, 362, 363, 402, 403, 442, 
451, 539, 556, 613, 625, 632, 673, 772, 782, 790, 863, 876, 913, 
941, 962, 979, 982

United States–States–Idaho 962

United States–States–Illinois 19, 21, 38, 42, 67, 79, 162, 167, 168, 
191, 257, 290, 317, 319, 337, 371, 381, 392, 402, 420, 435, 442, 
445, 451, 457, 469, 488, 498, 526, 531, 546, 562, 566, 568, 601, 
607, 613, 629, 673, 677, 678, 685, 693, 703, 740, 779, 782, 803, 
882, 884, 894, 899, 904, 913, 938, 982

United States–States–Indiana 21, 80, 381, 500, 562, 650, 667, 879, 
881, 929

United States–States–Introduction of Soy Products to. This 
document contains the earliest date seen for soybean products in a 
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certain U.S. state. Soybeans as such had not yet been reported by 
that date in this state 228

United States–States–Iowa 290, 317, 457, 500, 501, 526, 562, 685, 
695, 703, 716, 899

United States–States–Kansas 50, 526, 945

United States–States–Kentucky 671

United States–States–Louisiana 501, 613, 903

United States–States–Maine 500, 505, 740

United States–States–Maryland 158, 162, 500, 601, 856

United States–States–Massachusetts 162, 381, 434, 464, 500, 501, 
505, 604, 653, 673, 693, 716, 740, 761, 830, 833

United States–States–Michigan 381, 500, 501, 534, 562, 567, 649, 
675, 685, 716, 740, 745, 790, 828, 881, 903, 952

United States–States–Minnesota 381, 500, 562, 601, 685, 693, 704, 
758, 877, 899

United States–States–Mississippi 501

United States–States–Missouri 38, 42, 500, 501, 526, 562, 613, 625, 
650, 740, 833

United States–States–Nebraska 501, 562, 753, 802

United States–States–Nevada 36, 962

United States–States–New Hampshire 866

United States–States–New Jersey 500, 501, 505, 649, 673, 740, 
761, 810, 866, 867

United States–States–New Mexico 434, 500, 501, 562, 613, 625, 
913

United States–States–New York 36, 65, 162, 215, 249, 257, 259, 
276, 302, 304, 317, 323, 327, 329, 337, 381, 397, 398, 402, 410, 
414, 434, 435, 442, 451, 452, 461, 500, 501, 535, 567, 609, 613, 
634, 649, 650, 704, 716, 721, 740, 753, 761, 776, 778, 788, 795, 
802, 805, 806, 810, 811, 849, 857, 859, 866, 867, 881, 903, 913, 
930, 982

United States–States–North Carolina 500, 501, 613, 744, 774, 786

United States–States–Ohio 167, 266, 381, 562, 601, 625, 653, 769, 
833, 904

United States–States–Oregon 36, 38, 117, 434, 457, 500, 501, 505, 
834, 838, 881, 929, 962

United States–States–Pennsylvania 162, 381, 500, 501, 693, 810

United States–States–Rhode Island 500

United States–States–Tennessee 500, 501, 505, 613, 649, 675, 693

United States–States–Texas 56, 221, 317, 500, 501, 675

United States–States–Utah 36, 53, 162, 257, 501, 613, 625, 962

United States–States–Vermont 434, 500

United States–States–Virginia 94, 500, 735, 740, 762, 790

United States–States–Washington state 36, 38, 42, 47, 50, 65, 500, 
501, 505, 556, 613, 625, 667, 673, 716, 732, 744, 801, 932, 962

United States–States–Wisconsin 409, 419, 420, 421, 422, 435, 440, 
442, 444, 445, 446, 447, 448, 449, 451, 454, 457, 462, 463, 467, 
469, 497, 504, 507, 519, 521, 527, 530, 532, 537, 538, 540, 542, 
543, 545, 548, 552, 556, 562, 569, 571, 577, 578, 583, 598, 600, 
605, 611, 629, 630, 639, 642, 646, 651, 655, 662, 663, 666, 671, 
685, 693, 730, 741, 742, 756, 765, 779, 784, 788, 790, 812, 823, 
834, 838, 848, 853, 860, 863, 876, 878, 880, 882, 884, 885, 893, 
896, 897, 918, 927, 929, 949, 973, 980, 982

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 695

USA. See United States of America

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 695, 821

Vanuatu. See Oceania

Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Variety development of soybeans. See Germplasm Collections and 
Resources, and Gene Banks

Veganism. See Vegetarianism–Veganism

Vegetable soybeans. See Green Vegetable Soybeans

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People 875

Vegetarian Cookbooks. See also: Vegan Cookbooks 350, 401

Vegetarian / Meatless Burgers–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 466

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian or Vegan Restaurants or Cafeterias 401, 501
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Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 434, 499, 500, 501, 562, 641, 762, 778, 795, 856, 891, 
906

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet 645

Vegetarianism–Seventh-day Adventist Work with 350, 401, 500, 
562, 740

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather 500, 501, 
875

Vereenigde Ost-Indische Compagnie. See Dutch East India 
Company

Vestro Foods, Inc. See Westbrae Natural Foods

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978 675, 740, 796

Vietnamese restaurants outside Vietnam, or Vietnamese recipes that 
use soy ingredients outside Vietnam. See Asia, Southeast–Vietnam–
Vietnamese Restaurants Grocery Stores Outside Vietnam

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Viili. See Soymilk, Fermented

Vitamin B-12 (Cyanocobalamin, Cobalamins) 786, 976

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 645

Vitamins (General) 186, 198, 461, 678, 843, 947

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940 381, 610, 613, 641, 649, 675, 695, 716, 740, 796, 
830, 841, 868, 904, 924, 937, 942, 955

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

War, Sino-Japanese. See Sino-Japanese War (1894-1895)–Soybeans 
and Soyfoods

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Waste Management, Treatment, and Disposal. See also: 
Environmental Issues and Concerns 478

Websites or Information on the World Wide Web or Internet 876, 

939

Well (The), Pure & Simple, and New Age Distributing Co. (San 
Jose, California) 465, 466, 649, 675

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997 465, 466, 496, 505, 595, 646, 649, 693, 716, 
740, 774, 790, 830, 868, 924, 932, 942

Western Samoa. See Oceania–Samoa

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 15, 19, 91, 326, 350, 386, 429, 434, 506, 576, 
615, 616, 622

Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese 
Style, Made with a Signifi cant Proportion of Wheat or Barley

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 465, 466, 604

Whip Topping (with or without Soy)–Etymology of This Term and 
Its Cognates / Relatives in Various Languages 465

Whipped Topping. See Whip Topping

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White soybeans. See Soybean Seeds–White

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002 562, 604, 613, 625, 716, 776, 811, 
830, 891, 904, 924, 932, 937, 942, 955

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 23, 59, 79, 266, 336, 401, 434, 461, 604, 641, 791, 977

Whole Dry Soybeans (Used Cooked or Unprocessed as Feed) 19

Whole Foods Market. Founded in 1978 in Austin, Texas, by John 
Mackey and Renee Lawson 891, 948

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999) 562, 847, 904, 924, 942

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
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Worcestershire Sauce–Brands Made by Companies Other than Lea 
& Perrins, such as Holbrook’s 402, 453, 458, 964, 982

Worcestershire Sauce, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand 964

Worcestershire Sauce–Key Words, Terms, and Events Related to Its 
History (Both Real and Fictitious) 964

Worcestershire Sauce Production–How to Make Worcestershire 
Sauce on a Commercial Scale 964

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 19, 23, 50, 274, 
323, 402, 458, 461, 741, 753, 762, 802, 964, 982

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 50, 
964, 982

World 409, 436, 523, 526, 554, 731, 956, 957, 959, 963, 965, 970, 
974, 978

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 484, 982

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 65, 155, 156, 174, 257, 326, 362, 384, 442, 521, 667, 
676, 748, 760, 764, 799, 881, 884, 913, 982

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990 562, 693, 830, 899

Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 11, 16, 
23, 34, 36, 37, 40, 49, 51, 52, 91, 108, 131, 215, 266, 275, 356, 380, 
557, 656, 669, 670, 673, 707, 760, 761, 766, 774, 834, 835, 838, 
861, 869, 913, 916, 929, 962, 964

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yield Statistics, Soybean 19, 23

Yogurt, etymology. See Soy Yogurt

Yogurt, soy. See Soy Yogurt

Yoshihara Oil Mill, Ltd. (Kobe, Japan) 336

Yuba as a Step in the Tofu- or Soymilk-Making Process 15

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 

or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo 509, 906, 936

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 15, 509, 790

Yuba–Imports, Exports, International Trade 50

Yuba Production–How to Make Yuba on a Commercial Scale 380

Yuba (The Film That Forms Atop Soymilk When It Is Heated). 
Fresh or Dry. In Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or 
Doufu Yi (“Tofu Robes,” pinyin), Toufu P’i or Toufu I (Wade-
Giles). English-Language Chinese Cookbooks and Restaurants: 
“Bean Curd Skin” 14, 15, 25, 26, 27, 50, 79, 167, 333, 336, 380, 
464, 465, 466, 468, 567, 571, 576, 578, 604, 613, 699, 731, 790, 
813, 887, 906, 914, 936

Yukiwari natto. See Natto, Yukiwari

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa

Zea mays. See Corn / Maize
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